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LETTER OF TRANSMITTAL 


SMITHSONIAN INSTITUTION, 
Bureau oF AMERICAN ETHNOLOGY, 
Washington, D. C., August 15, 1914. 
Str: I have the honor to submit herewith the Thirty- 
fifth Annual Report of the Bureau of American Ethnology 
for the fiscal year ended June 30, 1914. 
With appreciation of your aid in the work under my 
charge, 
Very respectfully, yours, 
F. W. Hopes, 
Ethnologist-in-Charge. 
Dr. CHarues D. WALcoTT, 
Secretary of the Smithsonian Institution. 
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REPORT OF THE ETHNOLOGIST-IN-CHARGE 


THIRTY-FIFTH ANNUAL REPORT 


OF THE 


BUREAU OF AMERICAN ETHNOLOGY 


I. W. Hones, Ethnologist-in-Charge 


for the fiscal year ended June 30, 1914, were con- 

ducted in accordance with authority granted by the 
act of Congress approved June 23, 1913, making appro- 
priations for the sundry civil expenses of the Government, 
and with a plan of operations submitted by the ethnologist- 
in-charge and approved by the Secretary of the Smithsonian 
Institution. The provision of the act authorizing the re- 
searches of the Bureau of American Ethnology is as follows: 


Se operations of the Bureau of American Ethnology 


American ethnology: For continuing ethnological researches among 
the American Indians and the natives of Hawaii, including the exca- 
vation and preservation of archeologic remains, under the direction 
of the Smithsonian Institution, including salaries or compensation of 
all necessary employees and the purchase of necessary books and 
periodicals, including payment in advance for subscriptions, $42,000 


SYSTEMATIC RESEARCHES 


The systematic researches were conducted by the regular 
staff of the bureau, consisting of nine ethnologists, including 
the ethnologist-in-charge and several special investigators. 
These operations may be summarized as follows: 

Mr. F. W. Hodge, ethnologist-in-charge, was occupied dur- 
ing most of the year with the administrative affairs of the 
bureau. Considerable attention, however, was devoted to 
the preparation of the annotated bibliography of the Pueblo 
Indians, which is probably more extensive than that of any 
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other group of tribes, as Pueblo written history commenced 
in the year 1539, and the writings pertaining thereto are 
exceedingly voluminous. The bibliography is recorded on 
cards, the number of which is now about 1,900. The cata- 
loguing of the vast amount of manuscript material bearing on 
the subject has been somewhat simplified by the recent publi- 
cation of Bolton’s Guide to Materials for the History of the 
United States in the Principal Archives of Mexico, published 
by the Carnegie Institution of Washington, and Twitchell’s 
Spanish Archives of New Mexico, although without consulta- 
tion of the documents themselves it is not possible to give 
more than the title in most cases. In the spring Mr. Hodge 
made a brief visit to the library of the Presbyterian Board 
of Home Missions in New York City, where he was enabled 
to record the titles of numerous published writings on mis- 
sionary efforts among the Pueblo Indians of New Mexico, not 
accessible elsewhere. In this bibliographical work he has had 
the assistance of Mrs. Frances $8. Nichols and Miss Florence 
M. Poast. Mr. Hodge continued to represent the bureau on 
the Smithsonian Advisory Committee on Printing and Publi- 
cation, and the Smithsonian Institution on the United States 
Board on Geographic Names. 

Early in the autumn of 1913 Mr. Hodge made a reconnois- 
sance of a group of ruins, evidently prehistoric, on a mesa 
rising from the southwestern margin of the Cebollita Valley, 
about 20 miles south of Grant, Valencia County, New Mexico, 
and only a few yards from the great lava flow that has spread 
over the valley to the westward for many miles. While no 
very definite information regarding the origin of this ruined 
pueblo has yet been obtained, there is reason to suppose that 
it was occupied by ancestors of the Tanyi, or Calabash, clan 
of the Acoma Tribe, and is possibly the one known to them 
as Kowina. 

These ruins consist of a number of house groups forming a 
compound. That the structures were designed for defense 
is evident, for not only are they situated on an almost impreg- 
nable height rising about 200 feet above the valley, but the 
houses themselves partake of the form of fortifications, 


ADMINISTRATIVE REPORT lt 


while the only vulnerable point of the mesa is protected at 
the rim by means of a rude breastwork of stones. Moreover, 
the outer walls of the buildings, some of which still stand to a 
height of several feet, are pierced only with loopholes, 
entrance to the structures doubtless having been gained by 
means of portable ladders, as in some of the puebles of to-day. 
The houses of the great compound, consisting of four com- 
pact groups of buildings, were evidently “terraced” on the 
plaza side, the rooms facing this court perhaps having been 
only a single story in height. As a further protection to the 
pueblo, the eastern side was defended by a low wall, pierced 
by three gatewaylike openings, extending from the north- 
eastern to the southeastern corner of the compound. 

The rooms indicated in the ground plan of, the four house 
groups number approximately 95 (for the northern group), 
58 (eastern group), 32 (central group), and 102 (southeastern 
group), or an aggregate of 287 rooms. At the time of its 
occupancy the number of rooms in the compound probably 
approximated 550. In addition, there are traces of four or 
five single-story rooms abutting on the defensive wall bound- 
ing the northeastern part of the compound. A short dis- 
tance from the southwestern angle of the southwestern house 
group are two smaller detached houses, the southernmost one 
consisting of 24 rooms in a long tier, 2 rooms deep, extending 
approximately north-northwest and south-southeast. The 
other structure, about 55 feet northwestward, is rectangular 
and contains 11 rooms in its ground plan. Four kivas are 
traceable among the rooms of the main compound—one in 
the northwestern, one in the central, and two in the south- 
western group. In each case, so far as is determinable 
without excavation, the outer walls of the kivas are rectangu- 
lar, while the inner walls ace circular and slightly recessed a 
short distance above the floor. 

About 500 feet southeastward from the main compound, 
at the edge of the mesa, stand the well-preserved walls of 
another structure, consisting of a double row of rooms, the 
outer wall, or that overlooking the mesa rim, extending 28 
and 15 feet, respectively, beyond the northwestern and south- 
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western corners of the building proper, in order to give 
further protection. The length of this outer wall from angle 
to angle is about 132 feet. It exhibits one of the finest ex- 
amples of masonry to be seen in the ancient pueblo ruins of 
the Southwest, for not only have the building stones been 
dressed to shape, but their faces have been finished by peck- 
ing, with such labor as to confirm the belief that the ancient 
village was designed for permanent occupancy. The south- 
ern corner of the outer defensive wall is not only curved, but 
the stones of which it is built are rounded by careful pecking, 
a most unusual feature in pueblo architecture. That this 
last structure was designed to protect the most vulnerable 
part of the mesa is evident from the fact that the outer wall 
is without openings of any kind and extends beyond the rooms 
of the structure, and because the adjacent mesa rim is pro- 
tected by a rude low wall, especially at such points as re- 
quired ready defense against attack from below. As already 
noted, the walls of these ruins are noteworthy by reason of 
the excellence of their masonry, special effort having been 
made to produce a pleasing effect in the exterior faces. Of 
the inner walls so much can not be said; but as there is no 
question that when the houses were occupied the rooms were 
smoothly plastered, there was little need of the elaborate 
finish accorded the exposed masonry. Slight attention was 
paid either to regularity in the shape of the stones or to 
smoothness of surface in building the inner walls, nor was the 
aboriginal mason more particular in bonding the inner and 
outer courses than in “ breaking” the joints of the outer face. 
It seems remarkable that, possessed of such patience and ex- 
pertness as the buildings here display in other ways, they 
seem to have been unaware of the necessity of avoiding the 
construction of their walls in such manner that in places as 
many as six or seven vertical joints occur practically in line. 
In this brief report only mere mention can be made of many 
other interesting architectural features of these ruins, as well 
as of another pueblo ruin, more or less circular in shape, 
situated a few miles northeastward on a low mesa at the ex- 
treme head of Cebollita Valley, which here forms a small but 
beautiful canyon. 


ADMINISTRATIVE REPORT 13 


The inhabitants of the great compound first described 
obtained their water supply by means of two principal 
reservoirs fed by the drainage from the great sandstone 
shelf on the southern slope of the mesa summit. These 
reservoirs are natural depressions in the rock, but the capac- 
ity of the larger one, which measures 35 by 90 feet and is 
about 5 feet in maximum depth, has been greatly augmented 
on the western side by an artificial retaining wall 14 feet 
long and 10 feet in thickness, with an exposed face of 25 
feet on the reservoir side. So well did this reservoir evi- 
dently serve the ancient mesa dwellers that during seasons 
of unusual rain, water still stands to a considerable depth 
within the depression. The smaller reservoir is triangular 
in outline and measures about 15 by 19 feet. An inter- 
esting feature in connection with the larger reservoir is the 
remains of a rude dike extending 60 feet along the rocky 
shelf above referred to, built for the purpose of diverting the 
flow of rain water from its natural course into the reservoir. 

It is not yet known where the ancients of this pueblo 
customarily buried their dead, but probably the interments 
were made in the talus of the mesa, as is the case with the 
Hopi, of Arizona, to-day. There was found, however, in the 
corner of the shallow cavern in the northern face of the mesa, 
above the talus, a small cist, formed by a low and broken 
wall of masonry, which contained the somewhat incomplete 
skeletons of two adult females, one incomplete skeleton of 
a boy, and the incomplete and defective skeletons of two 
infants. With one exception these remains had been greatly 
disturbed by rats, which had burrowed their way through 
the bones and their accompaniments to the bottom of the 
cist and fairly filled the repository with cactus spines, excreta, 
and other débris of nest building. The remains were accom- 
panied with several pottery vessels, chiefly bowls, one of 
which was covered with a well-preserved mat, plaited of a 
fibrous plant which Mr. Lyster H. Dewey, of the Department 
of Agriculture, identifies as a scirpus, and almost certainly 
Scripus validus. The ornamentation of this pottery, as well 
as of the numerous sherds scattered about the ruins, consists 
of plain red, black on red, white on red, plain black, black 
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on white, brown on white, brown on red, and many other 
combinations of color. All the decorations noted were in 
geometrical designs. 

On the northern face of the mesa, but practically hidden 
from view except from one point in the valley below, is a 
small house shelter of excellent masonry, built beneath an 
overhanging ledge of the cliff which forms the roof. This 
shelter, which is provided with a single small opening over- 
looking the valley to the northward, was seemingly designed 
as a lookout station either for watching the crops or an ap- 
proaching foe. Across the valley, on the eastern side of the 
first great mesa directly opposite that on which the ruins 
are situated, is another small cliff lodge, now accessible only 
by artificial means. Examination ofthe interior, as in the 
case of the cliff lodge above described, yielded nothing of 
interest. Farther up the valley, on the northern side, in 
plain view near the base of a mesa, is a larger cliff lodge, filled 
to a considerable depth with detritus from the soft stone 
forming the roof and side walls. Examination of the floor 
of this lodge a few years ago by Mr. Hodge yielded a few 
corncobs, one or two small objects made of yucca leaves, 
and a wooden drumstick of a form such as the Zuni now 
employ. 

Dr. J. Walter Fewkes, ethnologist, spent the month of 
July, 1913, in the office continuing the preparation of his 
monographic report on the aborigines of the West Indies, 
especially describing the many objects from these islands 
in the noteworthy collection of George G. Heye, Esq., of 
New York. He made a visit to New York toward the close 
of the month to study recent additions to this collection and to 
supervise the preparation of the illustrations for his report. 
It became necessary, in order to make this memoir as com- 
prehensive as possible, to investigate types of the Guesde 
. collection, now owned by the Museum fiir Vélkerkunde in 
Berlin. Accordingly Doctor Fewkes went to Europe at his 
personal expense and spent August, September, and October 
studying these types and also many undescribed Porto Rican 
and other West Indian objects in various museums. Draw- 
ings of about 140 specimens, many of which have not been 
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described, were made during the course of these studies in 
Berlin. He also visited the museum at Copenhagen, Den- 
mark, which contains many old specimens from the Danish 
West Indies and some rare types of prehistoric objects from 
Porto Rico, all of which were either drawn or photographed. 
West Indian objects were found also in the museum collec- 
tions of Leipzig, Dresden, and Vienna. Some time was 
given to an examination of the dolmens and megaliths in 
the neighborhood of Berlin and elsewhere in northern 
Germany, and of the numerous mounds and _ prehistoric 
workshops on the island of Rugen in the Baltic Sea. 

Doctor Fewkes spent his vacation on the shore of the 
Mediterranean, which he crossed, visiting the most striking 
ruins in Egypt, penetrating as far south as Assouan, and 
making special studies of the remaining evidences of neo- 
lithie man at Abydos and El Kab on the banks of the Nile. 
He had always in mind a study of prehistoric irrigation in 
this region, with a view to comparing the works with similar 
remains in Arizona. In the museums at Cairo and Assouan 
Doctor Fewkes examined considerable material dating back 
to late neolithic times and found a remarkable similarity 
not only in architectural features but also in stone imple- 
ments, basketry, bone implements, and other artifacts from 
the valley of the Nile and those from our Southwest. One of 
the important features of the visit to Egypt was a study of 
methods of excavation and repair of ruins adopted by Egyp- 
tologists. On his return from Egypt Doctor Fewkes passed 
through Greece and southern Italy and was able to acquaint 
himself with the method of excavation and repair of ancient 
ruins in these countries, especially those on the Acropolis 
and at Pompeii. 

Doctor Fewkes arrived in Washington in April and imme- 
diately resumed work on his report on the aborigines of the 
West Indies, which was continued during April and the 
greater part of May. In the latter month he again took the 
field and spent the whole of June in archeological research in 
the Mimbres Valley, New Mexico. In this work he was able 
to enlarge our knowledge of the distribution of pottery 
symbols and to add important collections to the National 
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Museum. The Mimbres Valley is practically the northern 
extension into the United States of an inland basin known in 
Chihuahua as the Sierra Madre Plateau. The fact that its 
drainage does not connect with any stream that flows into 
the Atlantic or the Pacific Ocean imparts a peculiar character 
to its geographical environment. On the southern part of 
this plateau, as along the Casas Grandes River, mounds and 
ruins of large size are well known, from which have been 
taken some of the finest pottery in the Southwest; but the 
archeology of the extension of this plateau into New Mexico 
has never been adequately examined. In his brief recon- 
noissance Doctor Fewkes collected evidence that the prehis- 
toric culture of the Mimbres Valley was strikingly character- 
istic. The decorated pottery from the ruins in this valley is 
unlike that of any other region. It consists mainly of mor- 
tuary food bowls, which the prehistoric inhabitants were 
accustomed to break or “ kill’? and place over the heads of 
the deceased, who were buried beneath the floors of the 
houses. About 60 specimens of beautiful pottery, more than 
half of which are ornamented with painted figures of human 
beings and animals, were found or purchased. As these are 
the first examples ever brought to the National Museum from 
this region, the results are gratifying. They afford through 
their geometrical ornamentation, and especially because of 
the life forms which predominate, an interesting insight into 
the ancient culture of the Pueblo region to the north and in 
the Gila Valley to the west. It is Mexican in type, and some 
of the fragments are practically identical in form and orna- 
mentation with the beautiful pottery from Casas Grandes, 
Chihuahua. 

During the year Doctor Fewkes added about 350 pages of 
manuscript to his report on the aborigines of the West 
Indies, which was approaching completion at the close of the 
year. 

Shortly before the close of the preceding fiscal year Mr. 
James Mooney, ethnologist, proceeded to the reservation of 
the Kast Cherokee Indians in western North Carolina for the 
purpose of continuing the translation and elucidation of the 
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large body of sacred formulas, written in the Cherokee 
language and alphabet, which he had obtained from the native 
priests and their surviving relatives some years ago, and 
about one-third of which he had already translated, with ex- 
planatory notes. In connection with this work a large num- 
ber of plants noted in the formulas as of medicinal or other 
value were collected and transferred to the division of botany 
of the National Museum for scientific identification. In this 
collection were several specimens of the native corn of the 
Cherokee, still cultivated as sacred by a few of the old con- 
servatives. On examination by the experts of the Depart- 
ment of Agriculture this corn was found to be a new and 
hitherto undescribed variety of special food importance under 
cultivation. Return was made from the field early in 
October, 1913. 

In June, 1914, a brief trip was made into Prince Georges and 
Charles Counties, Maryland, for the purpose of investigating 
the status and origin of some persons of supposedly Indian 
descent, concerning whom several inquiries had come to the 
bureau. Mr. Mooney found, as he had supposed, that these 
people, numbering in all several hundred, were, like the 
Pamunkey of Virginia and the so-called Croatan of North 
Carolina, a blend of the three races, Indian, Negro, and White, 
with the Indian blood probably predominating. They con- 
stitute and hold themselves a separate caste, distinct from 
both white and negro. They probably represent the mongrel- 
ized descendants of the Piscataway tribe, and are sometimes 
locally distinguished among themselves as “ We-Sort,’’ that 
is, “Our Sort.” 

On June 22, 1914, Mr. Mooney again started for the East 
Cherokee to continue work on the sacred formulas, with a 
view to speedy publication. 

His time in the office during the winter and spring was 
occupied chiefly with the extended investigation of former 
Indian population, together with routine correspondence and 
replies to letters of inquiry. On request of the Department 
of Justice he prepared an extended deposition on tribal 
ranges and Indian depredations in northern Mexico and 
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along the Rio Grande, which was officially characterized as 
one of the most important and interesting that had ever 
come before the department. 

In pursuance of his investigations of the Creek Indians 
and allied tribes, Dr. John R. Swanton, ethnologist, pro- 
ceeded to Oklahoma early in July to attend the busk cere- 
monies, and was present at those of the Eufaula, Hilibi, 
Fish Pond, and Tukabachi Creeks. Notes were taken on 
all of these and photographs obtained of various features of 
all but the last. At the same time, with the valued assist- 
ance of Mr. G. W. Grayson, of Eufaula, Doctor Swanton 
gathered further ethnological information from some of the 
old people, and continued this work after the ceremonies 
ceased. Somewhat later he visited the small body of Indians 
in Seminole County who still retain a speaking knowledge of 
Hitchiti, and added about 40 pages of text to that previously 
obtained, besides correcting a portion of Gatschet’s Hitchiti 
vocabulary. He made an arrangement with an interpreter 
by which 100 pages of additional text were received after 
his return to Washington. 

While some time was devoted to studies of the Alabama, 
Hitchiti, and Choctaw languages, most of Doctor Swanton’s 
attention while in the office during the year was centered on 
two particular undertakings. One of these was the proof 
reading of the Choctaw-English section of Byington’s Choc- 
taw Dictionary, and the compilation, with the efficient help 
of Miss M. C. Rollins, of an English-Choctaw index, which 
will comprise about 850 printed pages, to accompany it. 
The other was work on the first draft of an extended report 
on the Creek confederacy, of which the historical part, con- 
sisting of 300 typewritten pages, is practically completed. 

At the beginning of the year Mr. J. N. B. Hewitt, ethnolo- 
gist, undertook the work of editing and copying the Seneca 
text ‘““Shagowenotha, or The Spirit of the Tides,’’ which was 
recorded by him in the form of field notes in 1896 on the 
Cattaraugus Reservation, New York. ‘This particular piece 
of work, forming a text of 3,692 native words, was completed 
in August, 19138. The task of making a literal, almost an 
etymological, interlinear translation of this text was next 
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undertaken and was completed in November, yielding an 
aggregate of 11,411 English words in the rendering. The 
other of the two native texts in Seneca, ‘“‘Doadanegen and 
Hotkwisdadegena,’’ which was recorded in the form of field 
notes by Mr. Hewitt in 1896, was next edited and copied; 
this work was completed by the close of December and 
consists of 4,888 native Seneca words. The literal inter- 
linear translation of this text then taken up was completed 
in February, 1914, making 14,664 Enelish words in the ren- 
dering. 

On finishing these translations Mr. Hewitt commenced the 
reading and digesting of the Seneca. material of the late 
Jeremiah Curtin for the purpose of providing notes and 
explanations to the stories, a task that was made the more 
difficult by the fact that Mr. Curtin’s field notes of explana- 
tion and identification are not available. One of the longest 
of the stories collected by Mr. Curtin, ‘“‘Doonogaes and 
Tsodiqgwadon,” comprising 149 typewritten pages, required 
144 notes varying in length from three or four lines to sev- 
eral pages; but this story is of exceptional length. The 
entire Curtin material has now been reread and annotated. 
Mr. Hewitt also completed the notes for his introduction to 
the ‘Seneca Myths and Fiction,” and the final writing was 
almost finished by the close of the year. 

As opportunity offered, Mr. Hewitt continued to work on 
a sketch of the Iroquois language, and he has now in hand 
about 75 pages of manuscript, in addition to a considerable 
body of notes and diagrams for incorporation into final form. 

Mr. Hewitt also made a week’s study of the voluminous 
manuscript “Dictionary of Words that have been Made 
Known in or Introduced into English from the Indians of 
North, Central, and South America,’”’ compiled by the late 
William R. Gerard, with a view of ascertaining its value 
for publication by the bureau. This examination was made 
difficult by the fact that the compiler of the dictionary had 
access to many works which were not available for Mr. 
Hewitt. 

Unfortunately the work summarized above was often 
interrupted, owing to the need of frequently calling on Mr, 
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Hewitt for the preparation of data for replies to correspond- 
ents, whose inquiries pertained to linguistic, historical, 
sociological, and technical matters. In connection with this 
work there were prepared 110 letters, rarely exceeding a 
page in length, although some occupied several pages and 
required considerable study and research in gathering the 
needed data for reply. 

During the year Mr. Francis La Flesche, ethnologist, 
recorded the rituals and accompanying songs of five addi- 
tional Osage ceremonies, known as Wawatho", Waddka 
Weko, Wazhi"gao, Zhi"gdzhi"ga Zhazhe Thadse, and Wéx- 
thexthe. Of these the Wawatho" is complete; the record 
fills about 150 pages, including songs, diagrams, and illus- 
trations. This ceremony, which is of religious significance 
and is reverenced by all the people, has been obsolete for 
about 20 years, and there now remain only two men in the 
tribe who remember it in most of its details. It was a peace 
ceremony that held an important place in the great tribal 
rites of the Osage, for through its influence friendly relations 
were maintained among the various gentes composing the 
tribe, and it was also the means by which friendship with 
interrelated tribes was established and preserved. Early 
French travelers mention this ceremony as being performed 
by the Osage in one of the tribes of the Illinois confederacy 
during the second decade of the eighteenth century. Unlike 
the Osage war ceremonies, which are complex and composed 
of several steps or degrees, the Wawatho" is simple and 
complete in itself. The “ pipes,”’ sometimes called calumets, 
which are employed in its performance, consist of a number 
of sacred symbolic articles, each of which, with its attendant 
ritual, was in the keeping of a certain gens of the tribe. 
The assembling of these articles formed an essential part of 
the ceremony, for it was on this occasion that the ritual, 
which explained both the significance of and the precepts 
conveyed by the sacred articles, had to be recited. This 
Wawatho" ceremony resembled that of the Omaha, Ponca, 
Oto, and Pawnee tribes, differing only in minor details. Teo 
the intelligent thinking class the aims and purposes of the 
ceremony are clear, but there are among the Osage, as 
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among other tribes, those who can not comprehend fully 
the deeper, broader teachings of such a rite, and because of 
this restricted view superstitious beliefs regarding it now 
prevail among the lower classes. 

The record of the Wadéka Weko, one of the seven war 
ceremonies, consists of 89 pages of manuscript, with 32 
songs. This rite, which is the sixth degree of the war 
ceremony, is divided into eight parts, exclusive of the 
introductory rites, and consists of rituals and songs per- 
taining to the ceremonial cutting of the scalps for distribu- 
tion among the various gentes for their sacred packs. One 
of these parts has to do with the od6*, or “honors,’”’ won by 
the warriors in battle. While this ceremony is recorded 
completely, it is not yet ready for publication, since it is 
one of seven interdependent degrees the study of which is 
not yet finished. ; 

Wazhi"gao, the bird ceremony for boys, is another of the 
seven degrees, and is regarded as important. It has been 
transcribed in full, but the notes thereon have not yet been 
elaborated for publication. 

Zhredzhi'ga Zhazhe Thadse (naming of a child), a cere- 
mony that bears no direct relation to any other, is regarded 
as essential to the proper rearing of a child, and is still prac- 
ticed. This ceremony has been recorded in its entirety, but 
still lacks the descriptive annotation necessary before publica- 
tion. 

The Wéxthexthe, or tattooing ceremony, the last of the 
five recorded by Mr. La Flesche, was taken down from its 
recitation by one of the men who had participated therein. 
This transcription is still, in a measure, fragmentary, but 
enough has been obtained to give a fair idea of the signifi- 
cance of the tattoo designs employed. The notes on the 
Wéxthexthe are not yet prepared for publication, as there 
is still a possibility of recording the ceremony in its entirety. 
A set of the implements used:by the Osage in tattooing have 
been obtained for illustration and have been deposited in 
the National Museum. There has also been placed in the 
museum a waxdbeto"ga, or great sacred pack, which once 
belonged to Wagéto*zhi"ga, a prominent man of the tribe. 
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who died in 1910. After much persuasion his widow re- 
luctantly consented to part with this sacred article, together 
with its buffalo-hair and rush-mat cases. This pack consists 
of the skin and plumage of a white pelican, the bird which 
in Osage mythology revealed through a dream the mysteries 
of tattooing and provided the implements therefor. 

All the above-described ceremonies studied by Mr. La 
Flesche have still a strong hold on the Osage people; this, 
together with the fact that every initiated person acquired 
his knowledge at great expense, has made it almost impossible 
to record the ceremonies in full from those who have been 
induced to speak about them. 

Mrs. M. ©. Stevenson, ethnologist, continued her studies of 
the ethnology of the Tewa Indians of New Mexico, devoting 
special attention to the pueblo of San Ildefonso, with a view 
of elaborating her memoir on this group of tribes, which con- 
sists of about 400 pages of manuscript, material relating to 
almost every phase of 'Tewa customs and beliefs having been 
added in whole or in part during the course of the year. 
Perhaps the most important of the new data gathered by 
Mrs. Stevenson on these interesting sedentary people relate 
to their ceremonies with respect to human sacrifice. The 
conservatism of the Tewa and the secrecy with which most 
of their numerous rites are conducted make them a difficult 
subject of study and one requiring considerable time. Mrs. 
Stevenson’s memoir had reached such a stage of completion 
that at the close of the year she was making final arrange- 
ments for acquiring the materials still needed for illustrations. 

Shortly after the beginning of the fiscal year Dr. Truman 
Michelson, ethnologist, proceeded to Tama, Iowa, to renew 
his researches among the Fox Indians. After successfully 
commencing these studies he proceeded to Tongue River 
Reservation in Montana for the purpose of studying the 
remnant of the Sutaio Tribe incorporated with the Cheyenne. 
It seems that some ethnological information can still be 
obtained in regard to specific Sutaio matters, but little of the 
language remains. Doctor Michelson compiled a fairly large 
Sutaio vocabulary, but fewer than a dozen words are funda- 
mentally different from the corresponding Cheyenne terms. 
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Such grammatical forms as could be obtained indicate that 
Sutaio sheds little or no light on the divergent Algonquian 
type of the Cheyenne language. 

Returning to Tama to renew his Fox studies, Doctor 
Michelson succeeded in elucidating the social organization 
almost to completeness. It appears that the two major 
divisions of the tribe are not purely for rivalry in athletics, 
but rather are ceremonial. Doctor Michelson was successful 
also in obtaining the very long myths of the culture hero and 
the Mother of all the Earth. It is evident that the actual 
Fox society still corresponds in a measure to that given in the 
myths. 

In October Doctor Michelson proceeded to Kansas to in- 
vestigate the Sauk and Fox of the Missouri. A reconnois- 
sance only was made here, and some of the Fox material 
obtained at Tama was translated. In November he re- 
turned to Washington, and in January, 1914, visited the 
Carlisle Indian School for the purpose of studying special 
points of grammar and phonetics with some of the Sauk 
and Fox pupils. Thence he made a trip to New York City, 
taking with him one of the pupils for the purpose of con- 
sulting Dr. Franz Boas, honorary philologist of the bureau, 
on certain mooted points pertaining to the Fox language. 
While in New York a few tracings were made with the 
Rousselot apparatus. 

In May Doctor Michelson again visited Carlisle for the 
purpose of making a translation of the story of a sacred 
bundle of the Fox Indians, which he has recently procured. 

Toward the end of the fiscal year Doctor Michelson de- 
voted some time to the problem whether the Yurok and 
Wiyot languages of California were Algonquian, as had been 
recently claimed, and reached the conclusion that the existing 
evidence does not justify such a classification 


SPECIAL RESEARCHES 


Work on the Handbook of American Indian Languages 
was continued under the personal direction and editorship of 
Dr. Franz Boas, honorary philologist. Part 2, which is in 
preparation, is to contain grammatical sketches of the 
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Takelma, Coos, Siuslaw, and Alsea languages of Oregon; 
the Kutenai, of Montana; and the Chukchee. The Takelma 
sketch was published in advance in separate form in 1912. 
During the present year the printing of the sketch of the Coos, 
by Leo J. Frachtenberg, which forms pages 297-429 of part 
2, was finished. The manuscript of the Siuslaw, also by 
Doctor Frachtenberg, was completed and revised, and, 
except for a small part, is in galley form. The Chukchee 
sketch likewise has been set up in galleys and revised, and 
new material on the dialects of the language, having become 
available, has been added. The printing of the sketch pro- 
ceeded necessarily slowly, since the notes had to be read by 
the author, Mr. Waldemar Bogoras, who lives in Russia. 
A full treatment of this grammar is particularly desirable, 
since it serves to define the relationships of the American 
languages toward the west. Doctor Frachtenberg, a fuller 
report of whose work will follow, has made progress with his 
studies of the Alsea. The grammatical material and the 
texts have been extracted and studied, and the latter, which 
are to form the basis of the sketch, have been copied for the 
printer. Dr. A. I. Chamberlain, a valued collaborator, 
whose untimely death we Jament, furnished a sketch of the 
Kutenai language. It was necessary to make a detailed 
study of this sketch. This was done by Doctor Boas partly 
during the winter in New York with the help of a Kutenai 
boy and partly during the month of June among the In- 
dians of Montana and British Columbia. The report on 
this sketch was completed. A certain amount of prepara- 
tory work for the sketch of the Salish language was also 
done, more particularly a map showing the distribution of 
the Salish dialect, based on researches by James Teit, was 
completed. The expense of the field work for this map, 
which has occupied four years, was met by Mr. Homer E. 
Sargent, of Chicago, to whose lively interest in the Hand- 
book and related subjects we are deeply indebted. The 
vocabularies on which the map is based are in an advanced 
stage of preparation. Much time was devoted by Doctor 
Boas during the year to the preparation of a report on the 
mythology of the Tsimshian Indians, based on material 
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written during a period of 10 years by Henry W. Tate, 
himself a Tsimshian. Owing to his recent death it was 
necessary to close the collection, the expenses of which have 
been defrayed from private sources. The monograph was 
completed and is in type for publication in the Thirty-first 
Annual Report. 

Brief reference to the researches of Dr. Leo J. Frachtenberg, 
ethnologist, has been made in conriection with the preparation 
of part 2 of the Handbook of American Indian Languages. 
The beginning of the fiscal year found Doctor Frachtenberg 
in the field in Oregon, where, from June to September, he was 
engaged in linguistic and ethnologic work on the Kalapooian 
family. During these months he collected a number of gram- 
matical notes and nine texts in the dialect of the so-called 
Calapooia Proper, but owing to lack of sufficient means for 
continuing this field work he was compelled to discontinue it 
in October. The linguistic researches into the Kalapooian 
family brought out a number of interesting points, of which 
the most salient are as follows: Phonetically the family is 
related closely to the Lutuamian (Klamath) and Sahaptin 
groups. Certain pronominal forms and a few numerical 
terms are identical with the Klamath and Sahaptin forms. 
In all other respects, chiefly morphological, Kalapooian bears 
close resemblance to the Coos, Siuslaw, and Yakonan stocks. 
A particularly close affiliation exists between this and the 
Coos family in the phonetic structure of words. While the 
phonetics of both languages are divergent, both are what may 
be termed vocalic languages and are practically free from any 
difficult consonantic clusters. The Calapooia texts thus far 
obtained deal chiefly with the Coyote cycle and are identical 
with myths found among the Coos, Molala, Klamath, Maidu, 
Chinook, Alsea, Takelma, Salish, and other tribes of the 
Pacific area. The mythology as a whole is typical of that 
region in the absence of true creation myths and in the multi- 
tude of transformation stories. 

A survey of the linguistic phase of the Kalapooian stock 
shows it to embrace the following dialects: Calapooia Proper 
(also called Marysville), Chelamela, Yamhill, Atfalati, Wa- 
pato Lake, Ahantsayuk, Santiam, Lakmayut, and Yonkallat. 
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These dialects show certain degrees of interrelationship, 
which may be formulated as follows: Calapooia, Santiam, 
Lakmayut, and Ahantsayuk form one closely related group; 
another group embraces the Yamhill and Atfalati dialects, 
while Yonkallat seems to constitute a group of its own. No 
information as to the Chelamela dialect could be obtained. 

In July Doctor Frachtenberg received what seemed to be 
trustworthy information that some Willapa Indians were still 
living at Bay Center, Washington, but on visiting that point 
he found the reputed Willapa to be in fact members of the 
Chehalis tribe, thus proving conclusively that the Willapa 
are entirely extinct. 

Doctor Frachtenberg returned to New York late in October 
and was engaged until the beginning of December in the 
preparation of the Siuslaw grammatical sketch for the Hand- 
book of American Indian Languages, additional work on 
which became necessary because of the fact that during his 
stay in the field he had received further information con- 
cerning this extinct stock. In December Doctor Frachten- 
berg took up his duties in Washington, becoming first engaged 
in supplying references from the Siuslaw texts in the gram- 
matical sketch of that language. At the close of the year 
this sketch was in type. Doctor Frachtenberg also prepared 
for publication a Siuslaw-English and English-Siuslaw vocab- 
ulary, containing .90 typewritten pages. He furthermore 
prepared an English-Coos glossary, which may be utilized in 
the near future, as it has been found desirable to add such 
a glossary to each volume of native texts. 

On completion of this work Doctor Frachtenberg com- 
menced the preparation of the Alsea texts collected by Dr. 
Livingston Farrand in 1900 and by himself in 1910. These 
texts, consisting of 31 myths, tales, and narratives, and com- 
prising 195 typewritten pages, will be submitted in the near 
future with a view to publication as a bulletin of the bureau. 

At the close of the fiscal year Doctor Frachtenberg was 
preparing for another field season in Oregon, with the view 
of finishing his studies of the Kalapooian stock and of con- 
ducting similar researches among the Quileute. 
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Mr. W. H. Holmes, of the National Museum, continued his 
work on the preparation of the Handbook of American An- 
tiquities for the bureau, reaching the practical completion of 
part 1 and making much headway in the preparation of part 
2; progress in this work, however, was necessarily delayed 
owing to the pressure of many duties connected with a head 
curatorship in the National Museum. 

During August, 1913, Mr. Holmes made a visit to Luray, 
Virginia, for the further study of an ancient village site near 
that place and the examination of certain implement-making 
sites in the vicinity. In June he visited Missouri for the pur- 
pose of studying certain collections owned in St. Louis and 
for the reexamination of an ancient iron and paint mine at 
Leslie. It was found, however, that recent mining opera- 
tions had been carried so far that traces of the aboriginal 
work at the mine were practically obliterated, and besides the 
mine was found to be filled with water, making effective 
examination impossible. From St. Louis he proceeded to 
Chicago, where studies were made of certain collections with 
a view of obtaining data necessary to the completeness of the 
Handbook of American Antiquities. 

In her studies of Indian music Miss Frances Densmore made 
two trips to the Standing Rock Reservation, South Dakota 
(one in July and August, 1913, and one in June, 1914), where 
she engaged in investigations at Bullhead, McLaughlin, and 
the vicinity of the Martin Kenel School. This research com- 
pleted the field work for the proposed volume of Sioux music, 
the material for which, subsequently prepared for publica- 
tion, consists of 323 pages of manuscript, 98 musical tran- 
scriptions of songs, 20 technical analyses of songs, and 33 
original illustrations. 

The practical use which musical composers are making of 
the results of Miss Densmore’s studies is very gratifying. Mr. 
Carl Busch has adapted for orchestral purposes four of the 
songs rendered by Miss Densmore and published by the bu- 
reau, as follows: (1) Chippewa Vision, (2) Farewell to the 
Warriors, (3) Love Song, (4) Lullaby. Mr. Heinrich Ham- 
mer, of Washington, has composed a Sun Dance Rhapsody 
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and a Chippewa Rhapsody. Mr. Charles Wakefield Cadman 
has composed, for the voice, two of the Chippewa songs, 
“From the Long Room of the Sea” and “Ho, Ye Warriors 
on the Warpath.” Mr. 8. N. Penfield has harmonized two 
vocal quartets, “Manitou Listens to Me” and “ Why Should 
I be Jealous?”” For the violin Mr. Alfred Manger has pre- 
pared a “Fantasie on Sioux Themes,” and Mr. Alberto Bim- 
boni has well advanced toward completion an opera bearing 
the title “The Maiden’s Leap.” Certain of the orchestral 
arrangements have been played by the Chicago Symphony 
Orchestra (formerly known as the Thomas Orchestra), as well 
as by the symphony orchestras of Washington, Minneapolis, 
and Kansas City. It is interesting to note the demand for 
Sioux themes in advance of their publication. These have 
been furnished in manuscript as far as possible to those de- 
siring them for specific and legitimate use. Two of the com- 
positions in the foregoing list are based on such themes. 

Work on the volume of Sioux music is approaching com- 
pletion. This will be larger than either of the bulletins on 
Chippewa music, and, while the same general plan has been 
followed, there will be much that is new, both in subject 
matter and in style of illustration. 

During the year work on the Handbook of Aboriginal 
Remains East of the Mississippi was continued by Mr. D. I. 
Bushnell, jr., under a small allotment from the bureau, and 
upproximately 90,300 words of manuscript were recorded 
on cards geographically arranged. The entire amount of 
manuscript now completed is about 321,000 words, and the 
bibliography thus far includes 306 titles. As a result of the 
notes received from the Wisconsin Archeological Society, 
through the courtesy of its secretary, Mr. Charles E. Brown, 
of Madison, every county of that State will be well repre- 
sented in the Handbook. It is to be regretted that more 
information regarding aboriginal remains is not forthcoming 
from certain other parts of the country east of the Mississippi, 
especially the New England States, which at this writing are 
not adequately represented. The bureau is indebted to 
Mr. Warren K. Moorehead, of the department of archeology 
of Phillips Academy, Andover, Massachusetts, for the gen- 
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erous use of original data gathered by him in Maine in ad- 
vance of its publication by the academy. 

Mr. James Murie, as opportunity offered and the limita- 
tions of a small allotment made by the bureau for these 
studies allowed, continued his observations on the ceremonial 
organization and rites of the Pawnee tribe, of which he is a 
member. The product of Mr. Murie’s investigation of the 
year, which was practically finished but not received in 
manuscript form at the close of June, is a circumstantial 
account of “The Going After the Mother Cedar Tree by the 
Bear Society,” an important ceremony which has been 
performed only by the Skidi band during the last decade. 

In the last annual report attention was directed to a 
proposed series of handbooks of the Indians of the several 
States and to the arrangements that had. been made for 
such a volume, devoted to the tribes of California, by Dr. 
A. L. Kroeber, of the University of California. The author 
has submitted sections of the manuscript of this work for 
suggestion, and, although his university duties have delayed 
its completion, there is every reason to believe that when the 
material is finished and published it will form an excellent 
model for the entire series. It has been hoped that the 
pecuniary means necessary for the preparation of these State 
handbooks would be provided in accordance with the esti- 
mate of an appropriation submitted for this purpose, but 
unfortunately the desired provision was not made. 

Prof. Howard M. Ballou, of Honolulu, has submitted from 
time to time additional titles for the List of Works Relating 
to Hawaii, compiled in collaboration with the late Dr. 
Cyrus Thomas. The material for this bibliography is in the 
hands of Mr. Felix Neumann for final editorial revision, and 
it is expected that the entire manuscript will soon be ready 
for composition. 


MANUSCRIPTS 


The large collection of manuscripts in possession of the 
bureau has been in continuous charge of Mr. J. N. B. Hewitt. 
A few noteworthy. additions were made during the year 
besides those prepared or which are in process of preparation 
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by members of the staff. Among these may be mentioned 
the “Dictionary of Words that have been Made Known in 
or Introduced into English from the Indians of North, 
Central, and South America,” by the late William R. Gerard, 
a work requiring many years of assiduous labor. The manu- 
script was acquired for a nominal consideration from Mrs. 
Gerard, and it is the design to publish the dictionary as 
soon as it can be given the customary editorial attention. 
Before his death Mr. Gerard presented to the bureau an 
original manuscript of 81 pages, with 21 diagrams, on 
“Terminations of the Algonquian Transitive and Indefinite 
Verbs and their Meanings,” to which Dr. Truman Michelson 
has appended a criticism. 

Additional manuscripts worthy of special note are the 
following: p 

J. P. Dunn: Translation of Miami-Peoria Dictionary, Part 2, Aller 
to Assomer. The original of this dictionary is in the John Carter 
Brown Library, of Providence, through whose courteous librarian, 
Mr. George Parker Winship, the bureau has been provided with a pho- 
tostat copy. 

J. P. Dunn: Translation of the History of Genesis, second chapter, 
from the Miami-Peoria Dictionary above cited. 

Cyrus Byington: Manuscript notebook, 1844-1848 and 1861. 
Kindly presented by Mrs. Eliza Innes, daughter of this noted mission- 
ary to the Choctaw. 

James A. Gilfillan: Chippewa Sentences. A small quarto notebook 
kindly presented by Miss Emily Cook, of the Office of Indian Affairs. 

Parker Marshall: Various memoranda on the location of the 
Natchez Trace. 

H. A. Scomp: Comparative Choctaw and Creek Dictionary, con- 
sisting of 1,054 sheets, 20 by 36 inches. 

Francisco Pareja: Confessionario, in Spanish and Timuqua. Pho- 
tostat copy furnished by the courtesy of the New York Historical 
Society. 

Francisco Pareja: Catechismo, in Timuqua. Photostat copy fur- 
nished by the courtesy of the New York Historical Society. 

Francisco Pareja: Explicacion de la Doctrina, in Timuqua. Pho- 
tostat copy furnished by the courtesy of the New York Historical 
Society. 

V. C. Fredericksen: Origin of the Eskimo and their Wanderings, 
with photographs. (The author is a Danish missionary in Green- 
land.) 


(ey 
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From time to time the bureau has been put to considerable 
expense in having photostat copies made of unique manu- 
scripts and of excessively rare books indispensable to its 
researches. It is therefore fortunate that the opportunity 
was afforded, late in the fiscal year, to acquire a photostat 
apparatus which has since been in constant service. The 
urgent need of such an instrument was made especially mani- 
fest when the Rev. George Worpenberg, 8. J., librarian of St. 
Marys College, St. Marys, Kansas, generously accorded the 
bureau the privilege of copying a number of valuable original 
linguistic manuscripts in the archives of the college, pertain- 
ing chiefly to the Potawatomi and including a dictionary and 
a grammar recorded by the late Father Maurice Gailland. 
Manuscript copies of these voluminous linguistic works could 
have been made only after infinite labor by an expert and at 
an expense far exceeding the entire cost of the photostat ap- 
paratus. By the close of the year the making of the fac- 
simile reproductions had been commenced by Mr. Albert 
Sweeney, under the immediate direction of Mr. De Lancey 
Gill, illustrator. 

An opportunity was afforded at the close of the year to 
replace the wooden partition and ceiling of the manuscript 
room with terra cotta and to install a fireproof door and 
window coverings, thus giving for the first time adequate pro- 
tection to the bureau’s large collection of priceless unpub- 
lished material. 

PUBLICATIONS 

The editorial work of the bureau has been continued by 
Mr. J. G. Gurley, editor, who has been assisted from time to 
time by Mrs. Frances 8. Nichols. The following publications 
were received from the press during the year: 

Bulletin 53, ‘‘ Chippewa Music—II,” by Frances Densmore. 

Bulletin 56, ‘‘Ethnozoology of the Tewa Indians,” by Junius Hen- 
derson and John P. Harrington. 

“ Ooos: An Illustrative Sketch,” by Leo J. Frachtenberg. Extract 
from Handbook of American Indian Languages (Bulletin 40, part 2). 

The status of other publications, now in press, is as follows: 

The proof reading of the Twenty-ninth Annual Report, the 
accompanying paper of which, entitled “ Ethnogeography of 
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the Tewa Indians,” by John P. Harrington, is an exhaustive 
memoir presenting many technical difficulties, was nearly 
completed during the year. About two-thirds of the memoir 
is in page form. 

The Thirtieth Annual Report, comprising originally, i in ad- 
dition to the administrative section, three memoirs: (1). 
“Tsimshian Mythology,” by Franz Boas; (2) “ Ethnobotany 
of the Zuni Indians,” by Matilda Coxe Stevenson; (3) ‘An 
Inquiry into the Animism and Folk-lore of the Guiana In- 
dians,”’ by Walter E. Roth. Extensive additions to the 
first-named memoir, received after the report had been put 
into type, necessitated the division of the contents, and ac- 
cordingly this section was transferred to the Thirty-first Re- 
port. Approximately two-thirds of “Tsimshian Mythology” 
has been paged, and the Zuni memoir also, now the first ac- 
companying paper of the Thirtieth Annual, is in process of 
paging. 

To the Thirty-second Report will be assigned a memoir 
entitled “Seneca Myths and Fiction,” collected by Jeremiah 
Curtin and J. N. B. Hewitt and edited with an introduction 
by the latter, the manuscript of which is about ready for 
editorial revision. 

Bulletin 40 (pt. 2), “Handbook of American Indian 
Languages.” The work on this bulletin has been carried 
along steadily under the immediate supervision of its editor, 
Doctor Boas. Two sections—Takelma and Coos—have been 
issued in separate form (aggregating 429 pages), and two 
additional sections, dealing with the Chukehee and Siuslaw 
languages respectively, are in type, the former being “made 
up” to the extent of about 50 pages. 

Bulletin 46, “A Dictionary of the Choctaw Language,” 
by Cyrus Byington (edited by John R. Swanton and Henry 
S. Halbert). The first (Choctaw-English) section of this 
work was completed during the year and is practically ready 
for the press. The manuscript of the second section (English- 
Choctaw directory), comprising 36,008 entries on cards, was 
sent to the Printing Office April 30 to June 13, but no proof 
had been received at the close of the year. 
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Bulletin 55, “Ethnobotany of the Tewa Indians,” by 
Wilfred W. Robbins, John P. Harrington, and Barbara 
Freire-Marreco. After this bulletin was in type it was 
found advisable to incorporate a considerable amount of 
valuable material, subsequently gathered and kindly offered 
by Miss Freire-Marreco. The change involved recasting in 
a large measure the original work. The second galley proof 
is in the hands of Miss Freire-Marreco for final revision. 

Bulletin 57, “ An Introduction to the Study of the Maya 
Hieroglyphs,” by Sylvanus Griswold Morley. The manu- 
script and illustrations of this memoir were submitted to 
the Public Printer the latter part of April. Engraver’s 
proof of the illustrations, with the exception of a few pieces 
of color work, have been received and approved. Owing to 
the heavy pressure of public business, the Printing Office 
had been unable to furnish proof of the letterpress by the 
close of the year. 

Bulletin 58, “ List of Publications of the Bureau of Ameri- 
ean Ethnology.” The page proof of this bulletin is in the 
hands of the printers for slight correction, preparatory to 
placing it on the press. 

The total number of publications of the bureau distributed 
during the year was 12,819, classified as follows: 


Report volumes and separate papers. _--.---.------------ 2,810 
Bulletins ieasese et eer ses eee thee Al Jet 19048 
Contributions to North American Ethnology. __________+_- 22 
Imi o dic toms Apa sage es ag ee Os he ee 3 5 
Miscellaneous UDNGR GIONS Pe: joerc = 2 tees 526 ge ee 39 
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As during several years past the extensive correspondence 
arising from the constant demand for the publications of 
the bureau has been in immediate and efficient charge of 
Miss Helen Munroe and Mr. E. L. Springer, of the Smith- 
sonian Institution, assisted by Mr. Thomas F. Clark, jr. 
The distribution of publications has been made in accord- 
ance with law and with entire satisfaction by the office of 
the Superintendent of Documents on order of the bureau. 
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ILLUSTRATIONS 


The preparation of the illustrations for the publications 
of the bureau, the making of photographs of the members 
of delegations of Indians visiting Washington, and the 
developing and printing of negatives made by the staff of 
the bureau during the prosecution of their field work have 
been in charge of Mr. DeLancey Gill, illustrator, assisted 
successively by Mr. Walter Stenhouse and Mr. Albert 
Sweeney. In addition the numerous photostat copies of 
manuscripts and books, aggregating about 2,500 exposures, 
have been made under Mr. Gill’s supervision, as elsewhere 
mentioned. Of the visiting deputations, representing 17 
tribes, 79 photographic exposures were made; 92 negatives 
of ethnologie subjects were required for reproduction as 
illustrations; 512 negatives made by the members of the 
staff in the field were developed and 881 prints made there- 
from; 105 photographs were printed for presentation to 
Indians and 627 for publication, exchange, and special dis- 
tribution. In addition to the photographie work, which 
constitutes the major part of the illustrative material 
required by the bureau, 54 drawings were made for repro- 
duction. 

The series of photographs, representing 55 tribes, which 
had been exhibited by the New York Public Library and 
the Public Library Commission of Indiana, was borrowed 
in June’ by the Providence Public Library for a similar 
purpose. 

LIBRARY 

The reference library of the bureau, which consists of 
19,240 books, about 12,894 pamphlets, and several thousand 
unbound periodicals, has been in continuous charge of Miss 
Ella Leary, librarian, assisted by Mrs. Ella Slaughter. Dur- 
ing the year 708 books were accessioned, of which 143 were 
acquired by purchase and 137 by gift and exchange, the 
remaining 428 being represented by volumes of serials that 
hitherto had been neither bound nor recorded. ‘The peri- 
odicals currently received numbered 629, of which only 16 
were obtained by purchase, the remainder being received 
through exchange. Of pamphlets, 150 were acquired. Dur- 
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ing the year 1,195 volumes were sent to the bindery, and of 
these 695 were bound and returned to the bureau. 

The endeavor to supply deficiencies in the sets of publica- 
tions of institutions of learning has continued without 
remission. Among the more important accessions of this 
kind during the year were Zeitschrift der Gesellschaft fiir 
Erdkunde zu Berlin, 20 volumes; Instituto Geografico 
Argentino, Boletin, 10 volumes; and K@6nigliches Museum 
fir Véolkerkunde, Veréffentlichungen, 8 volumes. 

The librarian has prepared a monthly bulletin of accessions 
for the use of the staff, and has furnished information and 
compiled bibliographic notes for the use of correspondents. 
In addition to the constant drafts on the library of the 
bureau requisition was made on the Library of Congress dur- 
ing the year for an aggregate of 300 volumes for official use, 
and in turn the bureau library was frequently consulted by 
officers of other Government establishments. 

An appropriation having been made by Congress, in 
behalf of the Institution, for installing modern steel book- 
stacks in the eastern end of the large exhibition hall on the 
first floor of the Smithsonian building, and provision having 
been made for affording the proposed increased facilities to 
the library of the bureau, which for four and a half years 
had been installed in the eastern galleries of the hall men- 
tioned, the books therein were removed in February to the 
gallery and main floor of the western end of the hall and the 
eastern galleries were demolished. Although this work of 
removal occupied two weeks, it was done without confusion 
and practically without cessation of the library’s activities. 
The new stacks were in process of erection before the close 
of the fiscal year. 


COLLECTIONS 


The following collections were acquired by the bureau or 
by members of its staff, and, having served the purpose of 
study were transferred to the National Museum, as required 
by law. 


Eight fragments of ancient British pottery. Gift to the bureau by 
Rev. Robert C. Nightingale, Swaffam, Norfolk, England. (55735.) 
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Potsherds, fragments of human bones, and three heads. Gift to 
the bureau by Mrs. Bruce Reid, Port Arthur, Texas. (55758.) 

Parts of five skeletons (three complete skulls and fragments of two 
skulls) from a burial cist in a cave about 20 miles south of Grant, 
New Mexico. Collected by F. W. Hodge, Bureau of American Eth- 
nology. (56134.) 

Thirty-one ethnological objects from the Cherokee and Catawba 
Indians. Collected by James Mooney, Bureau of American Eth- 
nology. (56312.) 

Six photographs of Aztec antiquities. Purchased from W. W. 
Blake, City of Mexico. (56609.) 

Stone phallus from Mesa Verde, Colorado. Gift to the bureau by 
H.C. Lay, Telluride, Colorado. (56719.) 

Arrow point found on the north fork of Roanoke River, about 3 
miles from Blacksburg, Virginia. Gift to the bureau by Prof. 
Otto C. Burkhart, Virginia Polytechnic Institute, Blacksburg, Vir- 
ginia. (56679.) 

PROPERTY 


The principal property of the bureau consists of its library, 
comprising approximately 35,000 books and pamphlets, a 
large collection of manuscripts for reference or in process of 
preparation for publication, and several thousand photo- 
graphic negatives. With the exception of a portion of the 
library, this material could not be duplicated. In addition, 
the bureau possesses a photostat apparatus with electric- 
light equipment, several cameras, dictagraphs, and other 
appliances for use in conducting scientific research in the 
field and the office, necessary office furniture and equipment, 
and a limited supply of stationery, supplies, ete. Also under 
control of the bureau, but in immediate custody of the Public 
Printer, as required by law, is a stock of numerous publica- 
tions, chiefly annual reports and bulletins. 


MISCELLANEOUS 


Quarters.—The only improvements made in the quarters 
occupied by the bureau in the Smithsonian building, as set 
forth in the last report, have been those incident to the 
reconstruction of the library and the fireproofing of the 
manuscript room, above alluded to, and the painting of the 
walls of four rooms, made necessary partly by inadequate 
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lighting. In addition to the space previously occupied, a 
room on the fourth floor of the eastern end of the Smith- 
sonian building was assigned temporarily to the bureau for 
the use of two members of its staff. 

Office force-——The personnel of the office has remained 
unchanged, with the exception of the resignation of one 
messenger boy and the appointment of another. It has 
been necessary to employ a copyist from time to time in 
connection with the editing of Byington’s Choctaw Dic- 
tionary. The correspondence of the bureau has been con- 
ducted in the same manner as set forth in the last annual 
report and as hereinbefore mentioned. 


RECOMMENDATIONS 


The chief needs of the Bureau of American Ethnology lie 
in the extension of its researches to fields as yet unexploited. 
Attention has frequently been called to the necessity of 
pursuing studies among Indian tribes which are rapidly 
becoming extinct, or modified by their intimate contact with 
civilization. These researches can not be conducted unless 
the means are provided, since the present limited scientific 
corps, with inadequate allotments of money to meet the 
expenses of extended field investigations, is not equal to the 
immense amount of work to be done. Unfortunately many 
opportunities for conducting these researches which were 
possible a few years ago have passed away, owing to the 
death of older Indians who alone possessed certain knowledge 
of their race. Much can still be done, however, if only the 
means are afforded. 

It is scarcely necessary to repeat, in connection with this 
general recommendation, the estimate for an increase, 
amounting to $24,800, in the appropriation for the bureau 
and the brief reasons for urging the grant of this additional 
sum, inasmuch as these items will be found in the printed 
Estimates of Appropriations, 1915-16. 

F. W. Hopes, 
Ethnologist-in-Charge. 
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NOTE ON THE ACCOMPANYING PAPER 


A paper of considerable importance, edited by Dr. Franz Boas, of 
Columbia University, is appended to this report. The material for 
the paper was collected and recorded by Mr. George Hunt, a mixed- 
_ blood Kwakiutl, of Fort Rupert, British Columbia, who is respon- 
sible for the accuracy, the authenticity, and the character of the 
contents of the paper. Mr. Hunt also collaborated in a similar way 
with Dr. Boas in a former work, entitled ‘The Social Organization 
and the Secret Societies of the Kwakiutl Indians,”’ published in the 
Report of the United States National Museum for the year ending 
June 30, 1895. 

The accompanying paper, entitled ‘Ethnology of the Kwakiutl,” 
deals with the arts and industries, the methods and devices employed 
in hunting and fishing, the methods and means of gathering and 
preserving other kinds of food, the recipes for preparing food for 
consumption, and the beliefs and customs of a group of several 
tribes or peoples, more or less closely related, who dwell on the 
Pacific coast of North America, in the vicinity of Fort Rupert, on 
Vancouver Island, British Columbia, and are called the Kwakiutl. 

The languages spoken by these tribes belong to the Wakashan 
linguistic stock, which, as constituted by Powell, is composed of two 
large groups of fundamentally related languages, to one of which 
the name Kwakiutl is applied, and the name Nootka to the other. 
In 1904 the Kwakiutl group of dialects was spoken by 2,173 persons— 
a number which is, however, gradually decreasing. 

The name Kwakiutl, in its original and more restricted sense, was 
applied to this group of tribes, consisting of the Walas-Kwakiutl 
(Great Kwakiutl), Komoyue, Guetela, and Komkutis. But in time 
the Komoyue camped at Tsaite, and a portion of the Kwakiutl who 
emigrated from their congeners are known as the Matilpe. By enu- 
merating the Matilpe and the Komoyue apart from the other tribes 
or septs, the Canadian Department of Indian Affairs limits the name 
Kwakiutl to the Guetela, Komkutis, and the Walas-Iwakiutl (Great 
Kwakiutl). 

The Kwakiutl are essentially a fisher folk, and so.to them all 
other gainful pursuits are of secondary importance. 

Many Indian tribes, distinct in physical characteristics and dis- 
tinct also in languages, but who are one in culture, occupy the 
Pacific coast of America between Juan de Fuca Strait and Yakutat 
Bay. This they are because, in large measure, their industries and 
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arts, their beliefs and customs, differ so markedly from those of all 
other Indian peoples. Notwithstanding this great uniformity of 
culture, however, a closer study of the elements of it discloses many 
things that are peculiar to single tribes, which show that this cul- 
ture is the natural result of a gradual and convergent development 
from several distinct sources or centers, every one of these tribes 
having added something peculiar to itself to the sum of this develop- 
ment. 

The territory occupied by these tribes is a mountainous coast, | 
deeply indented by numerous sounds and fiords, which encompass 
many islands, both large and small. Travel along the coast is very 
easy by means of canoes, but access to inland places is quite difficult, 
rugged hills and dense forests rendering travel here very trying, even 
forbidding. A few fiords deeply indent the mainland, and the 
valleys, opening into them, make possible access to the center of the 
high ranges, separating the highlands of the interior from the coastal 
lands, establishing an effective barrier between the people of the 
coast and those of the interior. These barriers have forced these 
tribes to occupy a rather isolated area, and thus they have devel- 
oped a culture peculiar to themselves, without marked traces of 
intrusive influence. 

The following are Kwakiutl groups and subgroups of peoples: 
Haisla dialect—Kitamat and Kitlope. Heiltsuk dialect—Bella- 
bella, China Hat, Nohuntsitk, Somehulitk, and Wikeno. Kwakiutl 
dialect: Koskimo subdialect—Klaskino, Koprino, Koskimo, and 
Quatsino; Nawiti subdialect—Nakomegilisala and Tlatlasikoala; Awa- 
kiutl subdialect—Awaitlala, Goasila, Guauaenok, Hahuamis, Koek- 
satenok, Kwakiutl (including Matilpe), Lekwiltok, Mamalelekala, 
Nakoaktok, Nimkish, Tenaktak, Tlauitsis, and Tsawatenok. The 
Hoyalas subdialect formerly constituted a Kwakiutl division or 
group, which is now extinct and whose affinities are unknown. 

Among the Kwakiutl proper there is a ‘‘ceremonial of cannibal- 
ism’”’ which is the most important part of the ritual to which it be- 
longs. It is the belief of the living Kwakiutl that cannibalism was 
introduced among them from the Heiltsuk about 1830. On the 
other hand, the Tsimshian claim that they acquired this revolting 
custom from the Heiltsuk about 1820. This would seem to indicate 
that cannibalism was limited for a time to the comparatively small 
habitat of the Heiltsuk. But there is no evidence that it originated 
with the Heiltsuk. 
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ETHNOLOGY OF THE KWAKIUTL 


BASED ON DATA COLLECTED BY GEORGE HUNT 


By FRANZ BOAS 


INAH A WAT WS 
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PREFACE 


The material contained in the following pages was collected partly 
in connection with the work of the Jesup North Pacific Expedition, 
partly after the close of the expedition, largely with funds provided 
by friends interested in the scientific work of the Department of 
Anthropology in Columbia University. 

After working with me in 1893, 1897, and 1900, during which time 
he gained much practice in writing the Kwakiutl language, Mr. Hunt 
spent several weeks in New York in 1901. During this time the gen- 
eral plan of work was decided upon, and, following instructions and 
questions sent out by me, Mr. Hunt recorded data relating to the 
material culture, the social life, customs, and beliefs of the Kwakiutl 
Indians. So far as accuracy and contents are concerned, he is re- 
sponsible for the material contained in this book. It will be noticed 
that a number of data have been recorded several times, generally 
at intervals of several years, and the agreement of the statements 
is a guaranty of the accuracy of the record. Much of the information 
in regard to cookery was obtained by Mr. Hunt from Mrs. Hunt, 
who was born in Fort Rupert, and who was thoroughly familiar with 
the duties of a good housewife. In 1900 I had the opportunity of 
obtaining a considerable amount of information from her, which will 
be recorded in a general ethnological discussion of the material con- 
tained in these volumes. 

I have classified the material according to contents, an undertaking 
which has sometimes led to the necessity of breaking up a record 
containing data relating to material culture, customs, and beliefs. 

Mr. Hunt has taken pains to make his descriptions as accurate as 
possible. This procedure has given rise to a certain amount of 
repetition that could not be eliminated by the editor. 

The order in which the material contained in the present volume 
was written by Mr. Hunt is indicated in the critical remarks at the 
end of Part 2 of this work. 

In accordance with the rules laid down in the report on tran- 
scribing American languages, adopted by a committee of the American 
Anthropological Association and printed by the Smithsonian Insti- 
tution, I have adhered to the alphabet used in the previous publica- 
tions on the Kwakiutl. 

Franz Boas. 

November, 1916. 
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EXPLANATION OF ALPHABET USED IN RENDERING 
INDIAN SOUNDS 


E 
Gen Mt es Gs 10. Orr 
we, 65a Gd, a Ow 
U 

BE aca fars:i obscure e, as in flower. 
UO eee ee are probably the same sound, intermediate between the continental values 

of 7 and e. 
OP Sees din hill. 
(Ae arom é in fell. 
ee ee has its continental value. 
Oe eae German 0 in voll. 
Or boroercias are probably the same sound, intermediate between the continental values 

of oand wu. 
(eee a somewhat doubtful sound, varying greatly in its pronunciation among 

different individuals between é and é7. 
Giga ators German d in Bir. 
US Sane aw in law. 
uw .....-indicates that the preceding consonant is pronounced with w position of the 

mouth. 

Sonant Surd Fortis | Spirant Nasal 
surd 
| i | < =. 
Melanie iss roeioceee Secee g q | q! | an 
(pall ata eres eee ce g(w) c(w) | kI(w) x(w) aon 
Anterior palatal. _.-........ | g ks el ae n 
PNIV COLA pseeen seem ae crete d t u s 
(dz) (ts) (ts!) 
Wha tall ees sess Soars sce ee b Pp p! | Siefees m 
saLeralemerm eee ase L L L! tig (toe 
Glottaliistopecs..2- snes é ee Sean 
| h, y, w. 
1 Sonant. 


Tn this whole series the sonant is harder than the corresponding English sound. The 
surd is pronounced with a full breath, while the fortis is a surd with increased air 
pressure in the oral cavity, produced by muscular pressure of tongue, palate, and 
cheeks, accompanied by glottal or lingual closure, which shuts the lungs off from 
the oral cavity. This produces great stress and suddenness of articulation. The 
sonant is so strong that it is easily mistaken for a surd. 

The velar series are k sounds pronounced with the soft palate. a corresponds to ch 
in German Bach. The palatal series corresponds to our g (hard) and k. xislike x, but 
pronounced farther forward. g* and k sound almost like gy and ky (with consonantic 
y); x is the German ch in ich. d, t, and s are almost dental. 1, 2, and L! are pro- 
nounced with tip of tongue touching the lower teeth, the back of the tongue extending 
transversely across the hard palate, so that the air escapes suddenly near the first 
molars. The sounds are affricative. In? the tip of the tongue isin the same posi- 
tion, but the back of the tongue is narrower, so that the air escapes near the canine 
teeth; the sound is purely spirant. J is the same as the English sound. § is a very 
faint glottal stop. The exclamation mark is used throughout to indicate increased 


stress of articulation and glottalization. 
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I. INDUSTRIES 


The Making of Dishes.—The dish-maker takes | along his ax 
when he goes into the woods. When he | reaches a patch of alder- 
trees, he picks out a good one | that has no knots and that is not 
twisted, for he is || ‘careful that it is straight when it is split in 
two. After he has found | a good one, he chops it down. It must 
be six spans | around at the bottom. When it falls down, he chops 
off | one fathom length from the tough part at the butt, | and he 
measures off four spans in length and || chops it off there. After it 
has been cut off, he splits it in two | straight through the heart of 
the wood. After it has been split in two, he chops off | the heart of 
the wood, so that the block is one span thick. | He chops it off 
carefully, so that it is level and that it has no twist, | for the heart 
of the tree will be the bottom of the dish. When this is done, || he 
chops out the sides so that they are wide in the middle. The dish 
is one span wide | at each end, and it is one span and four | fingers 
wide in the middle, for it bulges out. | The bottom part of the end 
is one short span long, | and the height is one hand-width, || including 
the thumb. | The bottom is one short span | wide and three spans 


The Making of Dishes (Loqwelixa toq!we).— Wi, hémm daax'sa 
foqweélaeénoxwaxa loq!wés sdbayowaxs Jaé laixa av!é. Wa, g‘fl- 
‘mésé lag'aa laxa Liaismadzexektlaxs laé ddq!tx‘idxa ék étrlaxa 
klefsé Llenak'a. Wa, hé‘méséxs k'lésaé k-!ilppla qa‘s hé‘maé 
doqwasdséda naq!Eqé lax kixsEntse‘we. Wa, gilfmésé q!axa 
ék-axs laé sop!rxodxa q!EL!Ep!enx'sé‘sta laxens q!waq !wax'ts!a- 
na®yéx, yix wagit!pxLaasas. Wa, g@ilsmése t!lax‘idexs laé tem- 
k-ddxa ‘nemp!enk-é laxens batax qa lawiiyés t!mmetilts!exLa‘yas. 
Wa, li balidxa mop!enk'as wisgemas laxens q!waq!wax'ts!ana- 
‘yexs laé temx"sEndrq. Wa, g‘il‘mésé lax‘sexs laé ktixsendeq 
naq!eqax domagas. Wa, gilfmése ktxsaakixs Jlaé sdpilax 
démaqas qa ‘nemdenés lawoyés hiyaqaxa domagé. Wa, la 
aék!a sopalaq qa neqelés. Wai, hé‘mis qa k:!ésés sElgwasnokwa 


qaxs hé*maé AwabEwésa loq!wés ddmaqé. Wa, gil'mésé gwalexs 


laé sOsEbEnddzendEq qa léxoyowés yixs ‘nemdEnaé widzExgiwa- 15 


sasa Oba‘yasa loq!wé. Wa, la modenbaléda ‘nemp!enk’é laxens 
q!waq!wax'ts!ana‘yéx yix ‘wadzngoytiwasa laxés k:akilx-alaéna‘yé. 
Wi, li dxsgiwafyas ‘nemp!enk-ost4 laxens ts!px"ts!ana‘yaxsEns 
q!waq!wax'ts!ana‘yéx. Wa, lanmxta laxs ‘wi‘larn q!waq!wax'ts!a- 
na‘yéx LE‘wEns qomax yix ‘walagik‘flasas. Wa, la ‘neEmp!eng-apa 
Aiwabayasexens ts!ex"ts!ana‘yasens q!waq!wax'ts!ana‘yéx yix ‘wa- 
dzegabasas. Wa, li modden Jaxens q!waq!wax'ts!ana‘yés yix 
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and | four finger-widths long. | This is the size of the large feasting- 


dish when a feast is given to many tribes. || When the sides have been 
chopped, itis | in this way: | Then he puts it right-side 
up and chops out the inside, 30 that it is hollow. | The 
bark is still on that part that will be the inner side. 


Now he chops it off; and | he onty stops chopping it when it is two 
finger-widths || thick all around and at both ends. Then he carries 
it | home on his shoulder, and he puts it down in his house, | takes 
his adz, and adzes the bottom so that it is level. | When this is 
done, he adzes the outside. It | is adzed well. Then he also adzes 
the ends well |] on the outside; and when this is done, he adzes along 
the sides | so as to make them thin. He just feels the thickness. | 
After this has been done, he takes his small crooked knife and | 
scoops out two grooves on the outer side. When this is done, he | 
takes spawn of the dog-salmon, chews it, and spits it into || his paint- 
dish. He takes coal and rubs it in| the place where is the salmon- 
spawn that has been spit out. When it is really | black, he takes his 


paimt-brush, dips the end of the | paint-brush 
into the black color, and paints all around | 
the rim of the dish, in this way: When this 
is done, || he puts it away, so that it dries. Then 


it is done. | 


mamop!enk'Elayds laxens q!waq!wax'ts!ana‘yéx yix ‘wasgEmabasa. 
Garmxat! ldq!tisa ‘walasé k!wélasxa q!éq!ngila k!wel léelqwala- 
La‘ya. Wa, gilfmésé gwalt sdopalax Gwanddzatyaséxs laé gra 
gwiilég-a (fig.). 

| Wa, li hing-arlsaq qa‘s sobrlngindéq qa lobrg-ax“idés. Larm 
ixale xek!imas lax dgtig‘afyas. Wi, hé‘mé la sop!étsd‘se. Wa, 
al'mésé gwal sobrlegiqéxs laé malden laxens q!waq!wax'ts!anatyex 
yix wigwasas hi‘stala Le‘wis wax'sbrlexsé. Wa, li wék-tlaqéxs 
laé ni‘nak" laxés gOkwé. Wai, li hing-alitas laxés edkwaxs laé 
ax‘édxés k:'limnayowé qa‘s k'!imlidéx Awabatyas qa nEqeElés. 
Wa, gilfmésé gwalexs laé k!imlidex @wanddzafyas. Wii, lazm 
aék'!axs laé k‘!imtaq. Wa, la aék-la k‘limiidex dxsgiwafyas 
laxa Liasadzafyas. Wi, gilfmésé gwalexs laé k limirteeendEq 
qa pelseemx"idés. Wa, laem &zm_ p!éxwax waigwasas. Wa, 
wilfmésé gwalexs laé Ax‘édxés Amatyé xelxwala k!wédaya qa‘s 
k!wét!édéxa malts!agé lax Oxsgiwatyas. Wii, gilfmésé gwalexs 
laé &xédxa géniisa gwaxnisé qa‘s maléx‘widéq qa‘s kwéts!Alés 
laxés k-latlaasé. Wi, li &x‘édxa dznetité qa‘’s yildzetts!alé lax 
la q!ots!mwatsa kwésdekwe gé@ni. Wa, gilfmésé la Alak:!ala la 
ts!oltoxs laé &xédxés hibayowe. Wa, li hiapstents dbafyasa 
hibayowé laxa ts!oltowé grlyaya qafs k‘lat!édés lax fwi'stiis 
ogulixtifyasa loq!wé ga gwiilég'a (fig.). Wai, gil'mése gwalpxs 
laé g'éxaq qa lemx‘widés. Wi, lanm gwal laxéq. ; 
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This size of dish is used at a feast by six men. | If it is three 46 
spans | long, then two! guests eat out of | one dish. 't is used in 
lesser feasts. || The dish for a feast to the host’s own numaym? 50 
is two spans and a half long. | It is used by three guests. | A 
dish two spans long | is used by husband and wife | and their chil- 
dren; and those that are one span and four finger-widths || long are 55 
used for the chief’s daughter | and the chief’s son. Two (a man and | 
his friend) eat out of it too; | and the dish for a woman whose hus- 
band is away is | smallest. It is one span long. | It is only for one 
person. || That is all now. | 

Dish for pounding Salal-Berries.— The husband | of the woman 
first goes to get a good piece of cedar-wood without knots, three 
spans long and | four spans || wide and one short span high. | He 65 
takes his ax and chops out | the inside, until it is hollow and like 
a box. When ! it gets thin, he takes his hand-adz, turns it bottom- 
side up, | and adzes it over finely at the bottom and the ends, || so 70 
that it does not slant; and after he has finished the outer side, | 
he puts it bottom downward and he adzes it inside, so that there are 


Wa, hérm q!nLialasdsa k!weté bébrgwanrmé ‘wala‘yasa loq!we. 46 
Wii, gils‘mésé yidux"p!enk’é laxens q!waq!wax'ts!ana‘yéxyix ‘was- 
gemgigaasasa loq!waxs laé maéma‘léda k!wele béebrgwanbmxa 
‘nalfnemeéxza loq!wa. Wa, lazm la laxa gwisafyé k!wélasa. Wa, 
hémis loq!itsa khwélasaxés ‘nE‘mémota babELalas ‘wasgemg'i- 50 
gaasé loq!wa. Wai, lazm yaéyiidoxulasdsa khwele bebrgwanrma. 
Wa, hé‘misa matp!enk’é lixens q!waq!wax'ts!ana‘yéx yix ‘wasgEm- 
gigaasasa loq!wée. Wa, lanm  hétexstalilats!ésa hayasek-Ala 
LE‘wis sisEmé. Wii, hé*misa modeEnbalaixens q!waq!wax'ts !inatyéx 
laxa ‘nemp!enk’as ‘wasgEmgig*aasé hétexstalit lalogtimsa k:!edelé 55 
LO‘ma Lawelgrmafyasa gigema‘yé. Wai, lazm maltaq LE‘wis ‘nE- 
mokwe. Wi, hé‘mis ldq!tisa ts!edaqaxs laasnokwaés lacwiinema 
Aima‘yinxafyasa léloq!wéda ‘npmp!enkas ‘wasgemgig‘aase laxEns 
q!waq!wax'ts!anafyéx. Wa, lazrm hélnxstaliltsa ‘nemdokwé. Wai, 
aEm ‘wi'la laxéq. 60 

Dish for pounding Salal-Berries.-— Wa, hépm gil &x‘étsd‘s laSwiinE- 
masa ts!pdaiqa ék'é k!waxLawaxa k'!leisé L!mnaka. W<a, li yadux'- 
plenk laxens q!waq!wax'ts!ana‘yéx yix ‘wisgrmasas. Wa, la 
modenbaléda ‘nemp!enk’@ laxens q!wiq!wax'ts!anatyex — yix 
wadzrwasas. Wa, la ts!x"tslanatyé ‘walasemmasas laxens q!wa- 
‘q!wax'ts!anafyéx. Wa, li ax‘édxés sobayowé qa‘s sdp!édéex 
Ots!itas qa‘s lopts!odéq qa yuwés gweéx'sa gildasé. Wa, g‘il- 
‘mésé la pelsgemxs laé ax‘édxés k'!imnayuwe. Wai, li qep!rlsa- 
qexs laé aék'la k:limieltsemdrq Le‘wis Awabityé Lefwis dba‘tyé 
qa k-!ésés sénoqwa. Wa, gilfmésé gwalxa Osemma‘yaxs laé 70 
hingaglsaq qa‘s k‘!imietegindéq qa k:!easés tenx‘ts!as. Wai, 


~ 


5 


1 Evidently a mistake, instead of four. 
* A numaym is one of the subdivisions of the tribe. See pp. 795 et seq. 
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72 no lumps. | After he has finished this, he takes his straight knife 
and | his bent knife, and he cuts all around the corners with the 
straight knife, | around the inside of what he is working at; and 
after he has done so, || he takes his crooked knife and shaves out the 
inside until it is very | smooth. This is the box for pounding salal- 
berries, and it is | just like a box after it is finished. Now the box 
for pounding salal-berries is finished, | for it is called that way. | 
1 The Making of Boxes. — Now I will talk again | about her husband, 
who has to make a box for the lily-bulbs. | 
He takes his wedge-basket, | his stone hammer, and his ax, and 
5 he goes to a || patch of cedar-trees in the woods, looking for a good 
tree, | the bark of which runs straight up and down, without a twist. 
When | he finds one of this kind, he chops the cedar-tree | down 
on the side on which the branches are, so that it falls on its back | 
when it falls. When he passes the heart of the tree while chopping, 
10 he goes around || and chops the smooth side; and when it falls, it 
goes down on the side where it has been chopped in | deeply, and 
falls on its back. Now the cedar-tree lies on its back; | and the 
smooth side, which is the best side, is on top. He chops it off two | 
fathoms from the foot of the tree; and when | he has chopped down 
15 to the heart of it, he measures || eight spans, beginning at the place 


“I 
ou 


72 gilfmésé gwalexs laé &x‘édxés nexx‘ila k'!awayowa LE‘wis 
xElxwata k'lawayowa. Wa, li xiitséstalasa nexxiila k !awayo 
lax @wanux"ts!Awasés @axelasE‘we. Wa, gil'mésé gwilexs laé 

75 axteédxés xElxwala k lawayowa qa‘s xElxtitmgindés laq qa flak: !a- 
lés qgésé Ogiigafyasa Ing-ats!ixa nek!tie. Wa, la ytirm la 
ewex'sa g‘ildasaxs Jaé gwala. Wa, lamm gwala Ing-ats!ixa nek!i- 
fe qaxs hé‘maé LégEemsé. > 

1 The Making of Boxes. WA, la‘mésen édzaqwal gwagwex'sx‘‘idr} 
lax 1a‘wiinrmas yixs laé xesélaxid x‘dkumats!éé xaxExadzema. 

Wa, hérm ixétsdsés q!waats!isés let!ex'sm*yasé Lemlemg-a‘yé. 
Wa, hé'misés pelpelqé Le‘wis sobayowe. Wa, lai qas‘ida qa‘s la 

5 laxa wilgtxektla laxa an!é alix ék-ételiisa welkwe. Wii, hé‘misa 
nEqEMg'ustawas tslagégra®yexa klésé k:lilp!enatya. Wa, gil- 
emésé q!axa hé gweéx'sé, laé héx‘idarm sdp!exddmq gwek: !dt!n- 
xawatyés sdp!exotse’we laxa clenx'k !ot!ena‘yas qa t!éx“ilsés 
qo t!ax*idio. Wa, gilfmésé lak: !odilé sobétatyas laé lak: !6t exoda 

10 qa‘s sopk'!aédzendéq. Wa, li gwagwaaqaxs laé t!ax‘id laxa win- 
qeliis sobelé laxa Awig-a‘yas. ‘Wii, la‘mé t!ek-!msa welkwe. Wai, 
lapm ék'!ek:laésala yixa wilkmas. Wa, li tmmx‘widxa mal- 
plenk’é laxens barax g‘ig‘irela laxa Oxiatyas. Wa, g‘il‘mésé 
lalaqé temkwa‘yas lax domaqaséxs laé bal itsés q!waq!wax'ts!a- 

15 na‘tyé qa malgtinalp!enk-és ‘wasgemasas gvig‘frela lax temkwa- 
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where he | chopped into it; and when he has chopped down to | the 
heart of the tree, he chops off more chips, in order to | spread it 
wider for the wedges to be put in. When | the wedges can lie on 
the sloping chopped side, he drives them in in this way: The first 


(ia Rael} one || that he drives in is the longest one of : 
the board wedges at | the far side from where 


he stands. He takes the next shorter one | next to it and drives 
it in close to the one that he has driven in, and | he takes the 
next shorter one and drives it in | close to the one that he drove 
before; and || the seven wedges are one shorter than the other as 
they are driven into the end of the tree; and the one nearest | 
to the workman is the shortest wedge. Then he | strikes the top 
of each once while he is striking them with his stone hammer, | and 
he strikes them backward and forward. | As soon as the wood 
splits, he pries it off so that it falls on its back, and he marks | 
on the end the thickness of two fingers. Then | he takes his ax 
and drives it in on the mark that he put on the wood. | After 
he has done so, he again takes up his wedges and | puts them 
in as he did before when splitting out the block. | He continues 
doing this as he keeps on splitting them off. Only || the first (board) 
that he splits off is thick. The next one is only one | finger-width 
thick | if the cedar is es poe for gone the first one ee off 


Syaséxs ae. ercnila Wa, g-ilfmass 1elngs eee lax 
domaqas laé sag‘ililaxés temkwatyé qa qwesgilés sadstowa qaxs 
LEmg’asilaé qaés LEmlEmg'ayowe. Wii, gilfmésé hélak:!4lé Ltem- 
lemg‘ayés li déx‘widayo laxa ga gwiilég'a (fig.) laé hé gil 
degwitbendayowa giilt!mg-atyaseés tatlayowe LEmg'ayowa lax 
qwesot!Enatyasés Laxwalaasé. Wa, li &x‘édxa ts!ats!akwalaga- 
wa‘yé qa‘s déx‘warelodés laxa mak‘ala laxa la dégwitbafya. Wa, 
laxaé Ax‘édxa ts!ats!akwalagawa‘yas qa‘s déx‘wa.rlodés fe 
mak-alixat! laxa la dédegwitba‘ya. Wa, la‘mé ts!egti‘nakiléda 
itebots!agé LeEmlemg-ayoxs laé dédegwitba‘ya. Hérm makala 
laxa lat!aénoxwéda ts!ek!waga‘yasa LemleEmg‘ayowas. Wa, li 
enaknemp lenxtodalasés pelprlqaxs laé prlgntn‘weses pElprlgé 
laxa Lemlemg‘ayowe. Arm aédaagqi‘lilaxs pelgetayaaq. Wii, 
eil'mésé xox‘widexs laé k!wet!édeq qa neLaxés. Wa, li xitldrt- 
bendxa maldgEnas wagwasé laxens q!waq!wax'ts!anafyéx. W4a, li 
ixtédxés sdbayowe qa‘s maétbendés negetenéxa la xtildekwa. 
Wi, gilfmésé gwalexs lae ét!éd Ax‘édxés Lemlemg'ayowé. Wii, 
hérmxaawisé gwiilé gwiilaasdiséxs lixde fat!odxa temg-ikwé. 
Wa, ax'sif‘mésé hé gwégilaxa la hanat lat!aso‘s. Wa, lana 
‘nem‘pm wikwéda g‘aloy’s qaxs 4‘maé la ‘nal*nemdeEn laxens 
q!waq!wax'ts!anafyex yix wagwasasa la mémak‘ila lat !dlayds 
yixs Lomaé ék'a welkwe qaxs “hémenalat maé peLax‘wideda @ale 


1See Publications of the Te sup North P acific Expedition, Vv ol. V, p- 328, fig. 54, The figure shows the 
order of the wedges. The split is placed vertically, not horizontally as described here. 
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38 runs outward: | therefore the first one that is split off is thick. | 
As soon as it has been split, he carries the boards out as he is going 
40 home; || and when he has carried them all out, he takes his adz | 
and adzes them smooth. When he has finished | one side, he turns 
them over and adzes the other side also; so that they all have the 
same | thickness. When they are half a finger-width thick, | they 
45 are done, and he puts them on edge. Then he adzes down || one 
edge to make it straight; and after that has been done, he puts them 
down flat, | takes a piece of cedar-stick and splits it so that it is 
thin, and | he takes his straight knife and cuts off the end so that | it 
is square at the end. He measures one span | and a short span, 
50 beginning at the end that he cut off, || and there he cuts it off. He 
uses this as a measure for the width | of the box that he is making. 
He puts it down and takes his | straight knife, and again puts on 
edge the board out of which | he is making the box. Then he shaves 
off the edge smooth, so that it is very | straight and smooth; and 
55 when it is really || straight, he puts it down flat. Then he takes his | 
cedar-stick measure and puts it down on one end of the box | that 
he is making. The end of the measure is flush with the | straight 
edge that he has shaved off. He marks with his knife | the other end 


38 latodayowa. Wai, hé‘mis lagilas waikwa galé ltatoyds. Wi, 
gilfmésé wiwelx'sexs laé yilxtlt lalaqéxs laé ni‘nak" laxés g-okwe. 
40 Wi, gilfmésé ‘wilolt!axs laé héx‘idamm ax‘édxés k’!imLtayowé 
qa’s_ k'limiteldzodéq qa nénemadzowés. Wi, gil‘mésé gwala 
ipsidzeyaxs laé léx‘ideq qa‘s k!imirldzddéxaaq qa ‘nemokwés 
wigwasas. Wi, gil'mésé la k'!odmné wagwasas laxens q!wa- 
q!wax'ts!ana‘yéx laé gwila. Wa, li klot!elsaq qa‘s k!mmlidéx 
45 ipsenxatyas qa neqelés. Wi, gilfmése gwalexs laé paxglsaq 
qa‘s ixsédexa k!waxtawe qa‘s xodx'widéq qa wilenés. Wa, li 
ix‘édxés nexx‘iila kk lawayowa qa‘s k-!imtodéx dba‘tyas qa 
‘nemabés dba‘tyas. Wa, li bal‘itsés q!waq!wax'tslana‘yaxa ‘nem- 
plenké hé‘mesa ts!mx"ts!anafyé g‘iig‘itela laxa k:!imtba‘yaséxs 
50 laé k !imtodnq. Wa, lazkm menyayonox"LEs qa ‘wadzE‘wasLEsés 
welasE‘weda xeEsélase‘was. Wa, li k-at!Elsaq qa‘s &x‘édéxés 
nexx‘iila k!awayowa. Wa, laxaé eét!éd k-!ot!elsaxés welasz- 
‘wéda xesélaspowas. Wi, aék'!la klax*widxa iwenxa‘tyé qa 4dla- 
klalés la neqpla. Wa, hé*més qa qésés. Wa, gilfmésé la Ala- 
55 klala la neqrlaxs laé xwélaqa paxelsag. Wai, lai ax‘édxeés k!wax- 
Lawe menyayowa qa‘s k'adedzodés lax Aipsbatyasés wtlase‘wéda 
xEsé@lasr‘was. Wa, lazm ‘nemabalé mernyayfis LESwa nEqEnXa~- 
fyas yix lax'dée k!axwasds. Wa, li xtlt!étsés k lawayowe lax 
‘walataasas Obafyas meEnyaydis. Wa, la laxa apsba‘tye. Wa, 
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to which the measure reaches, and he goes to the other end of the 
board || and does the same thing there,in thisway:| 4 21 G0 
(1) is the measure at the one end, and (2) when Sa 

he moves it to the other end; gad | he marks it 

with his knife at (3), as he did before, and at (4); and | after he 
finishes measuring it, he takes his hand-adz and | adzes off (5). 
Now he splits it off, so that the width is greater than || the height 65 
of the box which he is going to make; and he takes | the piece that 
he has split off from the edge of the box that he is making, and 
shaves | one edge off with his knife so that it is straight; and when 

it is quite | straight, he places it on one end of (3), and he places 
the | straight-edge on the mark that he has put on, and he also 
puts it | at the other end of the mark that he made at (4), and 70 
he marks with his straight | knife along the straight-edge. As soon 

as | the mark that he makes is plain, he takes off the straight- 
edge and puts it away, and | he takes his hand-adz and adzes 
down toward the mark that he put on, | as far as its end. As soon 
as he finishes adzing it, and when || he comes close to the mark that 75 
he has put on, he puts down his adz and | he takes his straight 
knife and shaves it. | He shaves it off smooth and straight. | After 
he has finished it, he shaves off the other end, so that all the | chop- 
ping-marks come off; and when the rough end has been finished, | 
he takes up his straight-edge and another piece of thin split cedar- gg 


héemxaawisé gwéx“ideq ga gwiiléga (fig.). Wa, hémm men- 69 
yayosé (1) laxa fpsbatyé. Wa, hé‘mis (2) yixs labend liq qa‘s 
xtilt!@désés k-!awayowé lax (8) lixés gwéx“idaasax (4). Wai, 
gil'mésé gwat mensaqéxs laé ax‘édxés k Simiayowé qa‘s k:!im- 
Lodex (5). Wii, lanm xowryddrq qaxs Awila‘maé ‘wadzogawa‘yé 
wilasr‘was lax ‘walasgemasLasa xXxEtsEmLé. Wa, li &x‘édxés 65 
xOwryowe lax iwenxa‘yasés witlase‘wé qa‘s k'!ax‘widésés k-!a- 
wayowé lax Apsenxafyas qa neqeElés. Wa, gil‘mésé la Alak-!ala 
la neqelaxs la k'adedzdts apsbatyas lax (3). Wa, lazsm neEx- 
stéfyé negendsplis Jax xtilta‘yas. Wi, laxaé k-adrdzodtsa 
ipsbafyas lax xtiltafyas lax (4). Wa, la xitilt!étsés nexx-ita 70 
k'!awayowe Jax A&weEnxafyasa neEgEndsé. Wa, gil’mésée 1a 
iweElx'sé xtiltafyaséxs laé Ax6dxés negenosé qa‘s li géxaq. Wii, 
li ix‘edxés klimtayowe qa‘s klimralé lalak'!enaxés xtiltatyé 
hébendalax Oba‘fyas. Wa, gilfmésé gwat k:limnilaq yixs laé 
éxak'!endxés xtilta‘yaxs laé gigalilaxés k:!imtayowe. Wa, la 75 
aixtédxés nexx‘iila k!awayowa qa‘s k:!lax‘widéq. Wa, lazm 
aéklaxs Jaé k!axwaq qa nEeqElés; wi, hé‘mis qa qésés. Wi, 
gilfmésé gwalexs laé k'!ax‘widex apsba‘yas qa lawiiyés sdpa- 
‘yasxa lenoqwa. Wa, gil'mésé ‘wi‘lawa lenoxba‘yaséxs laé ét!ed 
ix‘édxés nEgEndsé LE‘wa Ogti‘lamaxat! xok" wien k!waxtawa. go 
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81 wood, | and he cuts off the end of the cedar-stick that he took up last. | 
He measures it off three spans long. | There he cuts it off, and with 
it he measures the board | at which he is working, in this way, 


85 slanting: As soon || as he finds the end of the measure, 
he marks [ica = it | in the middle of the board with his knife, 
and he | measures it with his cedar-stick, in this way: 


He is trying to find the middle; | and as soon as 
he has found [oie the middle of the board, he marks it with 
his | knife in the middle, and he takes a cedar-stick 
90 and || he cuts off again one finger-width. | Then he takes his drill and 
drills through the end. As | soon as the drill-hole goes through, he 
puts it on the board out of which he is making a box. | He tries to 
put the end of the drill as the end shows at the | under side of the 
95 cedar-stick measure at the mark in the middle of || the board at 
which he is working, in this way: As soon as | the 
end of the drill goes in a little| [ick ceo at the middle of 
the board at which he is working, he bevels | the other end of the 
measure, and he marks along it at the end of the beveled meas- 
ure, | on the edge of the board at which he is working; and he 
100 turns || the free end which has been beveled so that it goes to the 
other edge, and | he marks its end. After he has done so, he takes 
off | his beveled measure and he takes his straight-edge and | puts 


81 Wa, li k !imtbrndxa alagawa‘ye ax‘étsos k!waxLtawa. Wi, li 
balidxa yadux"p!enk’é laxens q!waq!wax'ts!ana‘yéx laxa xokwé 
klwaxtawaxs lae k:!imtts!endrg. Wi, lii mens‘idms laxa wtlask- 
‘was ga gwileg'a (fig.). Wi, lam senoqwala. Wi, g‘ilfmese 

85 qlax ‘walagilasas Oba‘fyasa menyayixs lac xtilt!etsés k-lawa- 
yowe lax negedzityasés witlasm‘we x®sélasE‘wa. Wii, li meEn- 
s‘itsa k!waxLiweé ga gwiilega (fig.). Wii, laem q!aq!aax negedzifyas 
(1). Wi, gilmésé ql!axa negEdzityasexs lae xtilt!étses kx lawa- 
yowe lixa negrdzi‘yas. Wi, li &x‘edxa khwaxiawa qa‘s 

90 étledé k'!imtddxa ‘nemdené lax obatyas laxens q!waq!wax'ts!a- 
na‘yex. , Wii, lii &x*edxeés sElemé qa‘s sElx‘sodéx Odba‘tyas. Wii, 
eflfmése lax:siwe splafyas lac k‘admdzots laxes wilasE‘we xEsé- 
laskfwa. Wa, larm nanaxstESwas obafyasa sEleEmax nétbatae lax 
benadzr‘yasa mEnyayowe k!waxLawa lixa xtlta‘ye lax negEdzi- 

95 ‘yas wiilasr‘was xesélasE’wa ga gwiilég-a (jig.). Wi, gflfmese 
nexstodEq laé xin!exid sElx‘ida qa xan!ebEtés obatyas selemas 
lax negEdzityascs witilasm*wé xeEsclase‘wa. Wai, li séndgtidzdts 
ipsbafyas qa‘s xiilt!edéx wiilgilasas oba‘yasa sendgtidzitye meEn- 
yayo lax Apsenxa‘yases welasp‘we. Wii, laxae melbax‘idmq 

100 qa‘s sénogtidzodes qa‘s gwebax“idés lixa AipsEnxa‘ye. Wii, laxaé 
xtlt!edex wiilgilasas Obafyas. Wii, gil*mésé ewalexs lat ixfaLn- 
lodxés senogwayowe mEnyayowa. Wii, li ixtedxés nEgEDOse qa‘s 
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it down on the thin mark on each | edge. He wants the measure 
to lie || on the end of the beveled mark (1). | The straight edge of 
his measure is turned towards the rough end of | the board at whieh he 
is working, in this manner, and he marks it with his 
straight knife. | Now he SSE takes off the straight-edge 
and he puts it down, and | he takes his straight knife 
and cuts along with it at || the mark, so that the endis smooth | and 
so that it does not slant. As soon as the rough end has been cut 
off, | he takes the cedar-stick and splits it so that it is thin and 
square. | It is another measure. He splits out two pieces, and he 
measures | them so that one of them is two spans long || where he 
cuts it off with his straight knife and puts it down. Then | he 
takes up one of the square split cedar-sticks and cuts off | one end 
of it square, and he measures it so that it is | one long span and 
one short span | long; and he cuts it off with his knife. || The cedar- 
stick two spans in length | is to be the measure for the long side 
of the box, and the measure for the short side | is one short span 
and one long span. First he takes | the shorter measure and puts 
it down on one edge of | the box that he is making, beginning at 
the place where he cut the edge smooth. || He puts down the 


k-adgdzodés lax wutba‘yasés xtilta‘ye laxa ipsEnxatye LESwa dwtin- 
ctl ipsenxatye. Wi, la‘me ‘nex’ qa ‘neEmEnxalés nEgEnosa 
© Obatyasa senogtidzi‘ye xiiltat ya lax (1). Wii, laxaé gtiyinxatya 
npeenpdrasyas nggEnosas laxa Ieénoxba‘yas wiilasE°was xEsélasE- 
‘wa. Wii, liga Eee (fig.). Wii, li xtilt !etsés nexx‘iila k:!awayowé 
lag. Wa, laem axtaLElodxes nEgEnosé qa‘s kat!alitéq. Wii, li 
ixfédxés nexx‘ila k!awayowa qa‘s xildelenatyés laxés neqzla 
xtiltay‘a. Wii, lanm xiiltaqéxs laé xtiltodmq qa qésés dbatyas. Wii 
hé*mis qa k'!ledsés senogwats. Wii, gil‘mésé lawiiyé lenoxba‘yas laé 
aix*édxa k!waxLawé qa‘s xox‘widéq qa wilmnés k!ewelx‘tina dgit- 
clagmxaé lax menyayds. Wii, li malts!aqé xatyas. Wa, lii bal‘itsés 
q!waq!wax'ts!anatyé qa malp!enk-és ‘wasgemasasa ‘nEmts!aqas laé 
k-!imtts!entsés nexxiila k‘!awayowé laq. Wi, li kat!alilaq qa‘s 
ix*édéxa ‘nemts!aqé xok® k:!ewelx‘tin k!waxLawa qa‘s k:!imtodéx 
obafyas qa ‘nEmabés. Wii, laxac bal‘itsés q!waq!wax'ts!ana‘yé laq 
qa ‘nemp!enk’és laxens gilt!ax bara. Wii, hé‘misa ts!ex"ts!ana‘yé 
ésEgiwa‘yasexs laé klimtotsés k!awayowe laq. Wi, héem men- 
Bante kiwaxLtawa. Wii, hé‘mis menyayoltséxa ts!ng-dliisa EsEg’E: 
yowasa ts!ex"ts!ana‘yé klwaxtawa. Wii, hé‘mis gil &x‘étso‘seyéde 
ts!ekwagawa‘ye mEnyayowa qa‘s kadedzodés lax apsEnxa‘yasés 
witlasE‘wé gig itela laxa la aték-!aak" xiitts!aakwa. Wii, lanm ‘ng- 
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25 measure at the end of the board at which he is working in this 


way:| and he cuts in a little with his straight knife 
asfar [ as | the end of the cedar measure goes. After 
he has done so, | he takes off the measure and puts 


it down on the other edge, |in thisway: ey and he marks 
30 the end with his knife. || After he has done so, he 
takes off the measure and puts it down. | He takes his straight- 
edge and lays it down along | the ends of the measures, in this 


way: After he has put down| the straight-edgeat the 
marks, he cuts along it with his | knife on the board 
that he is working. After doing so, he puts down || 


35 the straight-edge and he takes up the longer cedar-stick | measure 
and he puts it down on the edge of the board on which he is working. | 
He puts the end of his measure on the mark which he made | for the 


short end, in this manner, and he makes a small 
mark | at its end. After | he has done so, he takes 
40 off the measure || for the long side and puts it 


down on the other edge, and he | does the same as he did before 
when he measured it. After | he has done so, he takes off the measure, 
puts it down, | takes his straight-edge, and puts it down along the 
marks. Now | he turns the straight-edge along the two marks 
45 that he has made | on the board, in this way: When 
the straight-edge is | on the marks on the | | | pee 
mabaléda mEnyayowe LO* Obatyasa wtlasE‘was g’a % owaleos a ( jig.). 
Wii, li xan!ex‘id xtit!etsés nexx‘iila k !awayowé lax evaleet oba- 
‘yasa mEnyayowé k!waxLawa. Wii, gil'mése gwalexs laé &x‘aLn- 
lodxés meEnyayowe qa‘s li k adgdzots laxa ApsEnxa‘yé ga gwii- 
léo-a (fig.). Wi, laxaé xtilt !@tsés k!awayowe lax ‘walalaasas iobaryes 
Wii, gilfmésé gwatexs laé x‘arelodxés menyayowé qa‘s kat !ali- 
ee laé Aix‘édxés nEgEnose qa’s k‘adedzodés lax ‘walalaasdiis 
obatyasa MENyayowe g'a gwiilég-a (fig.). Wii, gilfmésé la nexstiye 
nEgEnodza‘yas nEgEnOsas lax xilta*yasexs ioe xtildetenésés k'!a 
wayowe laxcs wttllase’we. Wii. g ilsmeése ow alexs Jae Ax eiepiadee 
NEZENOSe qa‘s katlahtegqexs lae ax‘edxa giltagawatye k!wax‘rn 
menyayowa qa‘s k'adedzodés lax Awtinxatyasés wtlase‘wée. Wii, 
lazm ‘nemabalé oba‘yasa mEnyayowe LE‘wa la xtildek" qaéda ts!n- 
eolaLé, gra gwiileg-a (fig.). Wa, li xantex‘id xtlt!edmx “walag i 
lasas dbafyas. Wii, gil'mese gwalexs lac &x‘aLElodxés menyoyiéxa 
gfldola qa‘s k-adedzodes lixa &psenxa‘yas. Wi, laxaé héem 
gwex" ‘idq@s gwex “idaasaxa g‘ilx“id@ mens‘itso’s. Wii, gfl'mése 
ow watexs lat &xtaLElodxés mEnyayowe qa‘s gég‘aliteqexs jae 
axfedxés nEgEnose qa‘s kadEdzodes lixa lii xtldekwa. Wii, lazm 
owe enodzatya nkEgEnodza‘yas lixa male xwexiilté lax wax'spnxa‘ yas 
45 witlask’was g ‘a gwiilég a (fig.). Wii, gilfmese nEqEmstiya nEgENO 
lax Se alien yas Wtlasp‘wasexs laé xtildelenéq yisés nexx: ath 
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40 
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he cuts along it with his straight | knife. After doing so, he takes 
off his | straight-edge and puts it down. He takes the measure for | 
the short side and puts it down on the edge of the board on which he 
is working, starting at the || mark which he put on, and he puts a 
small mark at the end of | this measure. He takes off the measure 
for the short side and | puts it down on the other edge (of the board), 
and he does as | he did before. After he has marked it, he takes it 
off | and puts it down. Then he takes his straight-edge and puts it 
down || on the board at which he is working, in 
this manner: Leal He takes his straight | knife and 
cuts close along the straight-edge, and | he takes it off after he 
has finished and puts it down. Then he takes | his measure for 
the long side and lays it down along the edge from | the place that 
he has marked, and he puts a small mark at its end. || Then he takes 
it off and puts it down on the other edge of the | board at which he 
is working, and he makes a small mark at its end. Then | he takes 
his measure, puts it down, and takes his | straight-edge and lays it 
on. As soon as the straight-edge has been placed | on the small 
marks, he takes his knife || and marks atong it. After this has been 
done, he measures the | thickness (1)! of the end by means of a 
split cedar-stick; and when he has found | the thickness, he Jays it 


k !awayowa laq. Wii, gil‘mésé gwalexs laé &x‘aLelodxés nEge- 
nosé qa‘s kat!aliléq. Wii, laxaé ét led Axédxés menyayixa ts !n- 
gola qa‘’s kadgdzodés lax iwunxa‘yasés wtlase‘we gig iLEla laxés 
xtiltéx'dé. Wii, laxaé xax!ex‘id xtilt!@dex ‘walalaasas dba‘yas 
meEnyayis. Wi, laxae 4x‘aLrElodxés menyayaxa ts!Egdla qa‘s 
kradedzodés laxa ipsEnxa‘ye. Wa, laxaé héem gwex~idgés 
gwex“idaasaxa gilx'dé. Wii, gil'mésé gwal xtiltaqéxs laé ax‘aLn- 
lodeq qa‘s k-at!alilés. Wa, lii ax‘edxés negenodsé qa‘s k-adEdzo- 
dés lixés witlasp‘wée ova owiilégva (fig.). Wii, laxaé ax‘édxés nexx‘iila 
k lawayowa qa‘s xilt!édés laxa mag‘ilena‘yaxés negenosé. Wii, 
li Axtavelodgéxs laé gwala qa‘s gigalitéq. Wa la ix‘édxés men- 
yayixa .gildola qa‘s k‘adrdzodés taxaaxa fiwinxa‘tyé giigdvela 
laxés xtiltafyé. Wi, li xanlex‘‘id xtlt!edex ‘walalaasas oba‘yas. 
Wii, li Axfarelodeq qa‘s li k‘adedzots laxa ApsEnxa‘yasés wiila- 
sEtwe. Wii, laxaé xan!ex‘id xtilt!edex ‘walalaasas Obatyas. Wii, 
li Axfarelodxés menyayowé qa‘s g'ég:aliléq. Wii, lii 4x*édxés np- 
eenose qa‘s k-adedzodés lag. Wii, gil'mésé neqemstode nugeno- 
dzafyas laxa la xatlaak” xtildekwaxs lat ax‘édxés k:!awayowé 
qa‘s xtildetena‘yéq. Wii, gil'mése gwalexs laé mens‘idex wa- 
owasas (1) xa Oba‘yé yisa xokwé k!waxLtawa. Wi, gilfmésé q !alax 
wigwasasexs laé k-adbrntsa k!waxené menyayo lax ‘wax’senxa‘ya 


1 See figure on p. 68. 
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67 off at the end of the board with his cedar-stick measure on the two 
edges | (5), starting from the mark that he made between 4 and 5. | 
70 He marks each end with the straight knife, and, after || doing so, he 
takes off his measure, puts it down, takes | his straight-edge, and lays 
it down between (4) and (5); and | when‘the straight-edge is on the 


marks, he marks | it with his straight knife. Then 
he cuts off the end so | that it isin thisway: | | 7] dj .After 
75 he has done so, he takes his || straight knife and 


cuts straight into the cutting at (1) across the whole | width ot the 
board at which he is working; and after he has cut through half the | 
thickness of the board that is being made, he cuts at (2), and | cuts it 
to the same depth as he cut the first. Then he cuts in at (3); and | 
80 after he has cut half through the thickness of the board, || he cuts at 
(4), and when he has cut half through he stops. | Then he goes back 
to (1). He takes his straight-edge and lays it on | the board at which 
he is working. He measures the width of half a little | finger from the 
mark at (1) and marks it, and | he does the same at the other edge. 
85 After doing so, he takes his || straight-edge and lays it down on these 


marks and cuts along on the | right-hand side of 
the first mark which he put on, inthisway: [_] 4] 4] 4] and he 
also | marks on the right-hand side of (2) and on 


the right-hand side of | (3); and after doing so, he takes his straight- 
edge and | puts it down. Then he takes his whetstone and pe his || 


68 (5), gigtiela lax waiteges lax afwagaws fyas (4) Lo® (5). Wii, 
lit xtilxtiltbendsq yisés npxx‘iila k-!awayowé laq. Wi, gil‘mésé 
70 gwatexs laé Ax‘arelodxés mEnyayowé qa‘’s gig” Sitedes he ax’. 
pines nEgEnosé qa‘s li kadedzots lax Awagawa‘yas (4) Lo’ (5). Wii, 
g ilfmésé ‘DEqEmstode nEgEnddza‘yas lax xtilta‘yaséxs laé xtildetn- 
nésés nexx‘iila k!awayowe laq. Wi, laem alls ‘endgq qa _lawii- 
yes qa gis gwiilég’a (fig.). Wii, gil*méseé gwalexs laé ix‘édxés nEx- 
75 wiila k:lawayowa qa‘s nexbetendé xtilt !@dex (1) labendex ‘wadzr- 
wasasés wtilase’we. Wii, go flfmésé negoyodé Swalabrdasas xtilta- 
fyas lax wigwasasa wiilasE‘waséxs laé @t!éd xtit!édex (2). Wai, 
hépmxaawisé ‘walabrté xtita‘yas laqéxs laé ét!éd xtit dex (3). Wii, 
eflfemxaawisé nExsEndé xtita‘yas lax wigwasasés wtlasE‘waxs laé 
go xtit!edex (4). Wi, gilfmésé nexsendé xtita‘yas laqéxs laé gwala. 
Wii, li aédaaga lax (1). Wii, lazm Ax‘edxés negendsé qa‘s k-adn- 
dzodés laxés wttlase’wé. Wi, li mens‘idxa ‘nEmdené laxens sElt!a- 
x‘ts!ana‘yéx g*iigfLela lax xiitatyas (1), Wii, li xtilt!édeq. Wi, la- 
xaé hérm gwex“tdxa ipsbatyas. Wii, gil'mésé gwalnxs laé ix‘édxés 
85 nEgENdsé qa‘s k‘adedzodés laxa la xitldekwaxs laé xtildrtenéq lax 
hétk:!6t enafyasés gflx-dé xiiltafya, xa g-a gwiilég-a (fig.). Wii, laxaé 
etled xtilt!éd hétk l6t!mnafyas (2). Wii, laxaé xtilt !@dex hélk: lot !n- 
nafyas (3). Wii, gil*mésé gwi atexs laé ixtarelodxés negendsela qa‘s 
gigalitéq. Wii, “la ix'edxes t!ésemé t!égayowa qa‘s t!éx-falabrn- 
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straight knife so that it is very sharp. When the knife is very | 90 
sharp, he cuts into the last line that he puts on. | The knife is held 
(with the hand) slanting | to the right; and when the cut reaches 
the bottom of the cut that has been made | straight down, a tri- 
angular piece comes off. || Then he shaves it out clean, so that the 95 
kerf is smooth. Now (1) | has been cut out. Then he does the 
same at (2) as he | did at (1); and after he has done so, he does it 

at (3), | and he does what he did at (2). After he has | done so, he 
splits off one-half the thickness of the board at (4) with his || knife, 200 
and then he splits it off. Now he shaves it off so that it (is 
smooth and | very straight, so that the joint is smooth, for that 

is | the name of (4). As soon as he has finished, 

it is in this way: ————— _ After | this has been done, he turns 
over the board at which he is working. He takes his | straight-edge 
and puts it on the board. Then he lays it on the back, || just over 5 
the oo BTOOVE that he cut at (1). When it is in this 
way, 1 2 3 4 | hemarks straight over the groove along the 
side of this straight-edge.| He wants the board to be thin between 
the kerf | and the mark on the back at (1); and he does the same | 

at (2) and (3). As soon as this is done, he takes his crooked || knife 49 
and sharpens it on the whetstone; and when | it is very sharp, he 


déxés nexx‘iila k- !awayowa qa dlak:!alés éx‘ba. Wa, gflmésé la dla- 90 
k- lala la éx bé nexx‘iila k lawaydseéxs laé xtit !@dxés alé xiiltatya. Wii, 
lanm dlalé oxtityas xtidatyds k !awayowa gwagwaak-alés oxti‘yé la- 
xens hétk: !6tts!anatyex. Wa, gflfmésé lixié xiit !@tsecwas lixa oxta- 
‘yasa nEXxbeta xttiis laé dem k‘atwilts!owé xwatmotas. Wi, lazem 
firm aék:!axs laé k-!ax*wideq qa qéstowésa xtitaf‘yas. Wi, hépm (1) 95 
galé xiit!étsds. Wis, li et!edex (2). Wii, li héemxat! gwex “idEq 
laxés gwéx*‘idaasax (1). Wiéi, gilfmésé gwatexs laé ét!édex (3). 
Wi, li hépmxat! gwéx“idmq laxés gwéx“idaasax (2). Wi, g‘fl- 
‘mésé owalexs laé naq!egendalax wagwasas (4) yisés xtidayowé 
k-!awayowaxs laé pak !odeq. Wi, lapm aék:!axs laé k-laxwaq qa 200 
flak !alés neqbla. Wi, hé‘mis qa qésésa sak‘ddatyé qaxs hé‘maé 
Légems (4). Wii, gil*mésé gwatexs lad g-a gwiilég'a (fig.). Wii, g'fl- 
émesé gwalexs laé léxplilaxés wtilasm‘wé. Wii, li &x‘édxés nge- 
ndsé qa‘s k-adedzddés lixés wilasn‘we. Wii, la k-adég‘ints lax 
nexsiwasa la xtidelts!swakwa lax (1). Wii, gflfmésé 14 g-a gwiiléga 5 
(fig.) la nexsisa xtidelts!ewakwaxs laé xan!ex“id xtildelenéxés ne- 
grnodsEla. Wii, di®mesé gwanala qa pElbida‘wésa &wagawa‘yasa xtidel- 
ts!ewakwé LE‘wa xtidék‘a‘yé lax (1). Wii, li hémmxat! gwéx-4- 
dex (2) Lo® (3). Wa, gilfmésé gwalpxs laé Ax‘édxés xulxwaila 
k'lawayowa qa‘s t!éx‘idéq laxés tlégayowe tlésemé. Wii, gfl- 
‘mésé Alak !ala Ja éx*baxs laé xelxildzodex modeEné laxEns q!wa 10 
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12 shaves off four finger- | widths on the upper side of the cut that he has 
just made. It is two | finger-widths that he shaves off on each | 
side of the mark that he put on, in this way: ——— As 

15 soon as the back || at (1), (2), and (8) has been 
hollowed out, and | they have all the same thickness, he stops shay- 
ing it off. Then he | takes well-splitting red-pime wood and splits 
it | like tongs. The pieces are four | spans long and three finger- || 


20 widths thick. They are split out square. There are | two pieces. 
Then he puts them down on the board at which 
he is working, in this way: so | that the ends of 
the board-protector project equally on both sides 


of the | board. As soon as the board is in the center of the 
board-protector, he marks | the edges of the board at which he is 
25 working. After doing so, || he takes off the board-protector. He 
takes his straight | knife and cuts out a notch at the place where 
he made a mark for | both edges of the board. Then he adds to it 
one | finger-width, so that it is a little longer than the width of the 
plank, | and he shaves the wood out between the two marks, so that 
30 the part removed is half the || thickness of the plank at which he is 
working, and he puts it down. Then he takes up the other piece, and 
he | measures it by the part that he has finished, 


and he imitates what he has done Phe] before. 
As soon | as it is done, it is in this way: This is 


the board-protector when it is finished. | 


12 q!wax'ts!ana*yex lax nexpnafyasés alé xtiltafya. Wi, lazem maé- 
malden laxens q!waq!wax'ts!ana‘yéx yix xeElxtldzdtspowas lax 
wax'sot !ena‘yasa xtldekwéxa ga gwiilég'a (fig.). Wii, gil‘mésé la 

15 xtlboyalé (1) yix Awig'atyaséxs laé Ogwaqax (2); wii li ét !edex (3). 
Wii gil'mésé la ‘NEmMOkwé wiwigwasas laé gwal xElxtildzE‘waq. Wai, 
li ix°@dxa wiinaguléxa ég'aqwa lax xise‘we. Wii, li xox¢wideq qa 
yowés gwex'sa ts léstalax. Wii, la mdp!enk:é ‘wasgEmasas laxEns 
q!waq !wax’ts!ana‘yex. Wi, li yadux"dEné ‘wig idaasas laxens 

20 q!waq!wax'ts!ana‘yex laxés k-lewtlk!wena‘ye. Wii, li héx-sendrq qa 
malts!és. Wii, li k‘adedzots laxés wtilase‘wé g’a gwiiléga (fig.) qa 
kleisés giltagawés Obatyasa L!mberdzi‘yé lax wax’spnxa‘yasés wtila- 
sews. Wii, gflfmésé nalnaqrloydléda L!ebrdzi‘yaxs laé xiilt !etsés 
nexxiita k!Aawayo lax wilenxafyasés witlase‘wé. Wi, gil‘méseé 

on gwalexs lae aixfaLElodxa L!ebedzitye. Wii, lii Ax*édxés nexx‘iita 

k: lawayowa qa‘s k:!imtbetendéxes xwextilta‘yé lax wilgilasas wax- 
senxa‘yases Witlasr‘wé. Wii, lasm ginwasa ‘nemdené laxens q!wa- 
q!wax'ts!ana‘yex qa gag ilstalés lax ‘wadzEwasasés wtlasE‘we. Wii, 
li k:!axtwidex iwagawa‘yasés k:!imtbetenda‘ye qa nexsendéséx 

39 wigwasases witlasr‘wée. Wai, li g'ig‘alilaséxs laé &x*édxa ApsEx'sé qa‘s 
mens‘idés laxa la gwala. Wii li nainaxts!swax gwiilaasas. Wii, g‘il- 
émese gwatexs laé g'a gwiilég'a ( fig.) yixa L!ebEdziyaxs laé gwala. 
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As soon as it is finished, he takes twisted cedar-withes and he ties 33 
them | to the ends of (1) and (2) and ties them on tightly; and he twists 
them on so that || the board-protector can not get out of shape. Then 35 
he puts the board-protector on the board. | After doing this, he takes 
up another piece of red-pine wood and | splits it so that it is two 
finger-widths in thickness, | and it is also square. He takes his 
straight knife | and shaves it off on one side so that it is straight; 
and when || it is very straight, he shaves off the under side, | which 40 
is to le flat on the plank. When this is also | straight, he puts it 
down on the plank on which he is working. This will be the instru- 
ment for bending the corners | when he bends the corners of the 
board at which he is working. | After he has done so, he goes to get 
driftwood for heating stones; || and when he has the drittwood, he 45 
piles it up in a heap close | to the fire. He takes a basket, goes down 
to | the beach in front of the house, and puts medium-sized stones into 
it; | and when he thinks he has as many as he can carry, he carries 
them up the beach | into the house i which he is making the box. 
He pours || them out by the side of the fire. Then he goes down to 50 
the beach again, | carrying his basket, and he puts more stones | into 
it (some Indians call this ‘‘ putting stones into the | stone-carrying 
basket ’’); and when he has as many as he thinks he can carry, he | 


Wii, gilf'mésé gwala laé ax*édxa splbrkwé drwéxa qa‘s qEex‘aLE- 33 
lodés lax (1) LO (2). Wii, larm falak!tit!axs laé melg-aaLElots qa 
k-lésés q!wéquléda L!ebrdzi‘yeé qo lal L!ebedzod es lixa witlasr‘wé. 35 
Wi gil*mésé gwalexs laé x‘édxa O2ti‘la‘maxat! wtinagula qa‘s 
xox‘widéxa maldené laxens q!waq!wax'ts!ana‘yéx yix wag‘idasas. 
Wii, lazmxaé k‘!ewelx‘tina. Wii, li &ix‘édxés nexx‘ita k:!awa- 
yowa qa‘s aék'!é k'!ax*wid &psot!ena‘yas qa nEqElés. Wii, gfl- 
‘mése flak !ala la npqrlaxs laé ét!éd k !ax*widex brnk:!dt!ena- 40 
fyasxa k‘adedziyayotas lax witlasE‘was. Wii, gilfemxaawisé la 
ngqElaxs laé k'adedzots laxés witlase‘we. Wii, hérm k-Ogwayuwe 
qo lat k 6x‘widelxés wtlasp‘wexa k lewelx‘tiné wtinagula. Wii, 
gilmésé gwitexs laé héx‘idarm inex*édxa q!éxa‘lé qa‘s t!éqwa- 
pela. Wi, ojl'mésé lilxa q!éxa‘taxs laé mo2walilas lax mag-in 45 
walisasés Imgwilé. Wi, lii &ix‘édxa Imxa‘yé qa‘s lai Imnts!és lax 
Llema‘isasés g'okwé. Wii, li xe‘x"tsi!ilasa hi‘yalfa tlésem laq. 
Wii, gilfmésé gwanala lok"séxs laé k-!ox*tisdésrlaq qa‘s li k-!6- 
ewitElaq laxés wtlélasé gokwaxés wilase*wé gokwa qa‘s li giigr- 
nolisas laxés Imgwilé. Wii, li xwélaqrnts!ésa lixa L!ema‘isé k:!6x- 50 
k:lothlaxés tligats!@ lexatya. Wi, laxaé ét!éd t!ixts!ilasa t lésemé 
laq. Wii, la ‘nek éda waokwé bak!umas xe‘x"ts!dlasa t!@ésmpmé laxés 
xkgwats!é tlésema. Wii, gil'emxaawise gwanala {dk"séxs laé 
k:loqtilisaq qa‘'s li k:!ox‘tisdésglaq qa‘s li k logwitelaq laxés 
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takes (the basket) up the beach and into the || house in which he is 
making the box, and he goes and empties it out by the side of the 
fire. When | he thinks he has enough, he -builds up the fire with 
driftwood, | piling it on crosswise; and after building the fire, he 
puts on | the stones on the crossed driftwood; and when he has put 
on | the stones, the box-maker takes the basket, || carries it down to 
the beach, and gathers dulce, which | he throws into his basket. When 
it is full, | he carries it on his back up the beach and puts it down 
close | to the fireand stones. He empties it out on the floor, which he 
is going to dig out to | put the red-hot stones in. Then he takes 
his || basket again, goes down to the beach, carrying his basket, and | 
brings up dead eel-grass from the high-water mark. He puts it | in 
the basket; and when it is full, | he carries it up the beach on his 
back, and he puts it down | near the pile of dulce. After he has done 
so, he takes his || drill and well-splitting cedar-wood and puts them 
down | close to the basket with eel-grass; and he takes the board | at 
which he is working and puts it down on a level place on the 


~ floor of the house. Then | he takes his wife’s digging-stick which 
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she uses for digging clams, |and he pushes the point of the digging-stick 
into the floor at ! Ziees each end || of the grooves on the 


edge of the board eg sa it Nay at which he has been work- 


ing, in this way, i: Gani} from (1) to | (4), and also from 


wiilislasaxés wtilasr‘wé qa‘s lii gtigendlisas laxés Ingwilé. Wii, gfl- 
‘mésé k‘otaq lanm hélalaxs laé Ieqwélax“itsa q!éxa‘lé. Wi lazm 
gayi‘lilas. Wa, gilfmésé gwal Imqwelaxs laé t!aqryindalasa 
tlésemé lixa gayi‘lilakwé q!éxa‘ta. Wi gilfmése wilk-pyindéda 
t !esEmaxa Ingwilaxs laéda wttlénoxwe k-!oqtilitlaxa Ipxa‘yé qa‘s li 
k loqtnts!ésElaq laxa L!ema‘isé qa‘s lé k!tlg‘flaxa L!ms~!ekwé qa‘s 
li texts!Alas laxés L!esi!nowats!é lexatya. Wii, gilfmésé qot!axs 
laé OxLEx“‘idaq qa‘s lii OxLosdésElaq qa‘s lii OxLEg-alilas lax onali- 
sasés t!éqwapa‘yé Ingwila; wii, qa‘®s gtix‘alilés laxés ‘lap lalilasté qa 
xE‘x"ts!Bwasltsa xTx°ExsEmala t!ésema. Wii, laxaé ét!éd dax-‘idxés 
lexa‘yé qa‘s lii xwélaqents !és laxa L!ema‘isé k:!oqtilaxés Ipxatyé. Wii, 
li ix‘édxa tslats!esmoté laxa ya‘x"mOdtasa yExwa qa‘s texts !dlés 
laxés tsats!esmoédats!é Ipxatya. Wii, gilSemxaaiwisé qodt!axs laé 
OxLEX*‘idEq qa‘s lii 6xLosdésElaq qa‘s lii OxLEgalilaq lax mag-in- 
walilasa mpwéelé Liest!ekwa. Wii, gilf'mésé gwalexs lJaé ix‘édxés 
sElemé LE‘wa ég-aqwa lax xisewé k!waxiawa qa‘s li gigalilas lax 
mag inwalilasa ts!ats!@smodats!é lexa‘ya. Wii, laxaé ix‘édxés wiila- 
sE’we qa‘s pax‘alilés lixa ‘nemaelé lax iwinagwitasés goOkwe. Wii, 
li Ax°édex k-!ilakwasés genemé, yix dzé@g-ayowaséxa g-awéq !anEmé. 
Wii, li ts!mx"betalilas Oba‘fyasa k-!ilakwé lax wax’sbafyasa xwéxi- 
tafyé lax Wax'srnxa‘yas wulasE‘wasxa g'a gwiilég’a ( fig.) lax (1) LO® 


4 


(4). Wii, li ét!@dex (2) LO (5); wii, laxaé et !édex (3) LOf (6). Wai, 


ee 


— 
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(2) to (5), and also from (3) to (6). As soon | as he has made 
the holes straight down at each end of the grooves, | he takes 
up the board at which he is working, and he puts it down on 
edge in the corner of the house. | Then he digs up the soil from 
(1) to (4) four fingers || wide and a short span | deep; and when 
it is deep | enough, he digs up from (2) to (5), doing the | same 
as before; and after doing so, he digs it up from (3) to | (6); and 
when it is deep enough, it is this way.! || This hole is called the 
“‘steaming-place of the box-maker for the box-board.” | After he has 
dug them, he takes his tongs, | picks up the red-hot stones, and 
puts them into | (1); and when he has covered the whole length of 
the hole and it is nearly | filled, he does the same at (2), putting 
in the red- || hot stones; and when it is also nearly full, he puts | 
red-hot stones into (3); and when | that is also nearly full, he 
puts down his tongs, takes the | dulce, and places it on top of 
the red-hot | stones; and he does not stop putting on dulce until 
it is level with the || floor. He does this in the two holes beside 
the first one into which he | put dulce. As soon as he finishes 
with the dulce, he takes | eel-grass and puts it over the dulce; 
and after this is done | in the three holes, he takes | the board 
at which he is working and places it on top of it, laying the || kerfs 
eo jlf'mésé Switla la kwax'ktiwilé neqelii‘s wax'sbatyasa xwéxtita‘yaxs 
laé Ax‘alitaxés wtilasn‘we qa‘s li k:!ox‘walilas lax onégwilasés g-Okwe. 
Wii, li gig flit lap!idxa tleka lax (1) lalaa lax (4) xa modgnas 
f‘wadzpgas laxens q!waq!wax'ts!ana‘yex. Wii, la ts!ex"tslana‘yé 
ewalabrtalilasas laxens q!waq!wax'ts!ana‘yéx. Wii, gfl'mése héla- 
-betalitexs laé ét!éd ‘“laplidex (2) lalaa lax (5). Wi, laxaé hézm 
egwex“idEq. Wii, gilsmésé gwalexs laé ét!éd ‘lap!tidex (3) lalaa lax 
(6). Wi, gflfemxaawise helabrtalitexs laé g'a gwiileg'a.t Wa, 
hépm Légades k-!alasasa wiwti‘lénoxwaxs xEsélaaxa xEtsEmé, yixa 
la ‘labegwelkwa. Wii, gil'mésé gwal ‘lapaxs laé 4x*édxés k:!ipralaa 
qa’s k'!iptidés laxa xix‘exsemala t!ésema qa‘s li k'!pts!ots lax 
(1). Wi, gilfmésé mngiig ilts!axté ‘lapafya Loxs laé halsrlarm k:!és 
qot!la; wii, laxaé ét!edex (2). Wa, laemxaé klipts!Mlasa x‘ix'ExsE- 
mala t!ésem liq. Wi, gil'emxadwise Elaiq qot!axs laé ét!éd k- lip !id- 
xa X‘Ix'ExsEmala t!ésema qa‘s li k-!ipts!dlas lax (8). Wa, gflfem- 
xaawisé Elaq qot!axs laé kat!lalilaxés k'lipralaa qa‘s li bex‘éd laxa 
LiesL!ekweé qa‘s li texelts!axstalas lax oktifyatyasa x1Ix‘Exspmala 
tlésema. Wii, al'mésé gwal lexasa L!esi!ekwaxs laé ‘nemiig-as LE‘wa 
Awinagwilé. Wii, li hiistaem gwex“idxa maldzngé dgii‘la lax gflx-dé 
texts!dtso’s. Wi, gilmésé gwaltsa L!esL!ekwaxs laé &x‘édxa ts !a- 
ts!msmoté qa‘s lexEyindés laxa L!est!ekwé. Wa, lawmxaé ‘naxwarm 
hé gwéx*idgéxs yudux"dzeqaé. Wii, gil’mésé gwalexs laé ax‘ed- 
xés wilase’we qa‘s paqryalilés laq. Wi, lazm nanaxstr‘wasa 


1 The ditches here described are dug from points indicated by the numbers on the sketch on p. 72. 
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over the places where the steam comes out; and when the kerfs 
are right over | the places where he put the red-hot stones, he | takes 
the eel-gfass and throws it on top of the | board at which he is 
working, right over the kerfs, in this way;* and when it is | piled 
on thickly, he takes his bailer, fills it with || water, lifts up one 
end of the board, and | pours on the water into the three holes 
where the | box-maker is steaming the board. After he has poured 
on | the water, he puts down the board so that it hes on the | 
steam. He takes his tongs, picks up red-hot || stones, and places 
them on top of the eel-grass | which he put on last along 
the three kerfs; and | when he has put the red-hot stones close 
together, he takes eel-grass | and throws it on top. Then he puts 
down his tongs, | takes his bailer, fills it with water, and pours it 
along || the three rows of red-hot stones which are covered with | eel- 
grass. After finishing this, he takes more eel-grass | and throws it 
over the red-hot stones as the steam is coming out. | Then he takes 
his straight knife and | splits cedar-wood into thin pieces. He 
shaves them off || so that they are sharp, and measures them so that 
they are four finger-widths | long; then he cuts them off. When | 
he has made many of these, he stops. These will be the pegs for the | 


xtitafye laxa la k-lalela. Wii, gil‘mése la ‘nixwa neqremsti‘tya 
xwextilta‘yé lixa la xéxp*x"ts!pwax"sa x‘Ix'Exsemala t!ésemxs laé 
axed laxa ts!ats!msmoté qa‘s lexedzodés lax ék'!adznfyasés wttlasr- 
‘we lax nexsiwasa xwextilta‘yé, ga gwiiléga.' Wii, gilfmése la 
wikwa ts!ats!ssmotas laé &x‘édxés tsiilayowé qa‘s tséx‘idés laxa 
fwapé. Wii, li L!elg-ostodex Apsba‘yasés welasE‘we. Wii, hé‘mis 
la gtgpLByindaatsésa ‘wapé ‘naxwa laxa yudux"dzrqé k:lalasasa 
wewit‘lénoxwaxs xEsélaaxa xetsemé. Wi, gilfmésé gwal gtiqasa 
éwape laqéxs laé paqaxdtsés wiilasm‘we qa‘s paqryindés laxa la 
klatpla. Wii, li ax‘edxés k'!pralaa qa‘s k-!iplidés laxa x1xExsE- 
mala t!ésema qa‘s k'!ipwyindalés lixa lexrdzatyé ts!ats!esmota 
labendalax npgrlpna‘tyasa xwéxtiltatyé laxés yudux"tslaqaé. Wii, 
ofl'mésé la tisiléda x‘Ixpxsemala t!ésemxs laé ix‘édxa ts !ats!Es- 
moté qa‘’s lexnyindalés laq. Wii, lii gigallaxés k-!ipralaa qa*‘s 
ixtedéxés tsiilayowe qa‘s tsex‘idés laxa “wapé qa‘s tsadzetena‘yés 
laxa yadux"tslage‘naktla xix'Exsemala t!ésema la lélexnyalaxa 
tslats!esmote. Wai, o jlfmésé owalpxs laé ixtedxa wadkwé ts !ats!es- 
mota qa‘s lexpyindalés laxa x‘ix‘pxsemala t!ésemxs laé k:!alida. 
Wii, gilfmése gwatexs laé ax*edxés nexxiila k'lawayowa qa‘s 
xox‘widés laxa k!waxtawé qa wisweltowes. Wii, lii k !ax*widnq 
qa wiswelbés. Wii, li mens‘ideq qa modeEnés laxeEns q!waq!wax’- 
ts!ana‘yex yix iwiasgpmasasexs laé k'iimtts!mndrq. Wii, gflfmésé 
qlenemé k: !ixwa‘yaséxs laé gwata. Wii, hézem Labremltséxés xnsé- 


1 That is, over the kerfs as indicated in the figure on p. 72. 
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box that he is making. After this is finished, he takes up the 
well-splitting | cedar-wood and splits it not quite as thick as the | 
little finger. He splits up much of this. When|this is done, he takes 
a long cedar-bark rope and puts it into | the water in order to soak it. 
He dips it up and down, so that it gets | soaked quickly; and when 
it is soaked, he takes it out of the water. He shakes off | the water 
and lays it out straight, so that it does not get tangled when he puts 
it around || the box that he is making when he bends the corners. 
When everything is ready, | he takes the board-protector and the 
instrument for bending the corners, | so that they are also ready. 
Then he | takes the tongs and picks up the hot eel-grass and the | hot 
stones that are on top of the box-board. He || puts them down at a 
place not far from where the box-board is being steamed; | and when 
they are all off from the board, he takes the | board-protector and 


puts it over the end of the board, in this way: Now 
the board-protector is near the end of the box- 
board. Then | he takes the implement for bend- 


ing the corners (1, 4),’ and puts it on towards the side of kerf || (1, 4), 
very near to the body of the kerf. He steps | with both feet on the ends 
of the bending-tool at | (1, 4).2 Then he takes hold of the | ends of the 
board-protector with his hands, and he pulls it up, to bend the corner of 


lasrfwé. Wii, gilfmésé gwalexs laé et!éd ix‘édxa ég-aqwa k!wax- 
awa lax xfis‘wé qa‘s xox‘widéq. Wii, li hilsrlanm wisweltoga- 
wésens sElt!ax‘ts!anatyéx. Wii, lanmxaé q!énemé xiyas. Wii, gfl- 
‘mésé gwilexs laé ax‘édxa gilt!a densen drnEma qa‘s texstrndés 
laxa ‘wapé qa péx‘widés. Wa, lanm dzdbeltalas qa ha‘nakwélés 
péx‘wida. Wii, gil‘*mésé péx‘widexs lac AxwiistEndnq qa‘s k !ElAléx 
‘wabrk’!ena‘yas qa‘s L!ax‘aliles qa k:!éses xolidet qo lal qex'semdet 
Jaxés witlase‘we qo lat k-oxtwidLeq. Wii, gil‘mésé la ‘naxwa gwali- 
fexs laé ix‘édxés L!ebrdzi*yé qa gaxés g-aéla Le‘wa k-ogwayowé 
qa gaxes dgwaqa g'aéla. Wii, gilfmésé ‘naxwa gwalitpxs laé Axé- 
édxés k‘lipralaa qa‘s k''plidés laxa ts!elqwa ts!ats!msmota LEfwa 
ts!Elts!elxsemé t!ésEma lax ék!adzEtyasés xEsélasp‘wé, qa‘s klip !a- 
litelés laxa k!ésé qwésalalit laxés neg‘asaxés xxEsélasr'wé. Wii, 
gilfmésé ‘wilgEldzowe xesélasE‘waséxs laé dax“idxés L!rbr- 
dzityé qa®s q!ox‘wavrlodés lax obatyasés xEsélasE‘wé g'a gwiileg-a 
(fig.). Wi, lazm max'ba‘ya L!ebrdzi‘yé lax xEsélasr‘was. Wii, laxaé 
dax“idxa k‘Ogwayowe (1, 4) qa‘s k‘adrdzoédés laxa gwek: lotstityeé 
lax (1,4) xtitafya. Wii, lazm max‘enéx xtta‘yas. Wii, li t!épa- 
lasés wax'sdltsédzatyé gogigiiyo lax wax'sbatyasés k-dgwayowé 
(1,4). Wii, li didebentsés wax'sdlts!ana‘yé lax wix'sbatyasa L!n- 
brdzi‘yé. Wii, la‘*me gelqdstodeq qa k-6x‘widés k-ldsiis xeséla- 


1 These are the kerfs in order: 1, 4; 2, 5; 3,6. See figure on p. 72. 
2 That is, the ends of the tool. 
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the box | that he is making; and when he has bent it over enough, he 
45 takes off the board-protector || and puts it on the other end at (2, 5): 
and | when it is near the kerf at (2,5), he stops the board-protector, 
and he | takes off the instrument for bending the corner and puts it 
down at (2,5). He | steps on the ends with his feet, | takes hold of 
the board-protector with his hands, and pulls it upward; || and he 
only stops pulling when it is bent up enough. Then | he places the 
board-protector at the other side of (3, 6), and | he does as he did before 
when he bent with it. Now the | three kerfs are bent, forming the 
corners of the box that he is making. As soon as | this is done, he 
55 takes the long cedar-bark rope and ties it around || the box that he is 
making, which has now the shape of a box. Then he puts together 
the | two end joints of the box that he is making to fit them; and he 
pulls the | cedar-bark rope tight, twisting it around. He winds it 
around many times, | so that the box that he is making does not get 
twisted. After doing so, | he takes his drill and drills holes through 
60 the two ends, in this way: || After he has put the drill- 


holes through, he pulls out ay the drill, puts it down, | and 


=) 


oC 


takes up one of the cedar pegs which he shaved to a 
point, | puts itinto the mouth to wet it with saliva so | that 
it is | shppery; and when it is wet all over with saliva, he puts 
65 it into the drill-hole before it gets dry || and drives it in with 
a round stone; and when[ the peg does not go in any farther when 


sE‘was. Wii, gil'mése helilé kdqwatyas, laé ax‘odxés L!EbEdzi‘tyé 
45 qa‘s li q!ox‘waterlots laxa Apsba‘yé lax (2,5). Wi, gflfmésé éx-a- 
k-tendex xtitafyas (2, 5) laé walasés L!ebrdzd‘yé. Wi, Ji Ax‘a- 
LElodxa k‘6gwayowé qa‘s li k-atstéts lax (2,5). Wi, laxaé t!ét in- 
bentsés g‘6g'Egityowé lax wax’sba‘yasa k-dgwayowe. Wi, li dade- 
bentsés wax'sdlts!anatyé lixa w!ebrdzityaxs laé gelqostddrq. 
50 Wii, lasmxaé al‘em gwal gelqaqéxs laé helale kOqwatyas. Wai, 
li dem k-ax‘arnlodxa Linbedza‘yé lax Apsot!mnafyas (3, 6). Wii, 
laxaé dem neqEmgiltewexés galé kOqwasds. Wi, la‘mé ‘witla 
k-ogekwa yiidux"tslaqé xiittatya lax xEsélasewas. Wai, g‘ilfmésé 
ewalexs laé &xédxa gilt! densen denEma qa‘s qEx‘sEmdés 
55 laxés xEsélasp‘waxs laé q!olatsemala. Wii, la‘mé aék-!lax sak 6- 
da‘yasés xEsélasE‘wé qa benbregdlés. Wai, li tek!wet!edxa qpx’sk- 
ma‘yé g‘filt!a densen denrma. Wii, lafmé q!ép!enéstéda qrx'sE- 
ma*‘yé qa k-leseés q!weqtlé xesélase‘was. Wii, gil'mesé gwala laé 
ixsédxés sElemé qa‘s sElemx‘ddésxa sak‘ddaéxa g'a g<wiiléga (fig.). 
60 Wi, gil'mésé lax'siwé srlatyaséxs laé léxodxés srlemé qa’s kat !a- 
liteséxs laé dag ilitaxa ‘nEmts!aqé@ laxés k'!axwatyé Labem k!wax*- 
gna qa’s himk:!endéq qa k!tnxelalésés k!inéL!exawa‘tyas qa 
tsax*Enés. Wii, g@flfmésé la hamelxenalaxa k!inéL!exawa‘yaxs 
laé hayatOmalaa déxdstots laxés splatyé yixs k:!és‘maeé lemx‘inx’*- 
65 ida. Wi, lamm déqwasa loxsemé t!ésem lag. Wa, gilmése gwal 
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he drives it in, he drills another hole at the other corner, | and when the 
drill-hole goes through, he pulls out the drill, | puts it down, and takes 
up another cedar peg, and | does as he did before with the first one. 
He drives it in || with around stone; and after doing so, he measures | 
three finger-widths, beginning with the first | peg that he drove in, 
and he drills another hole through it; | and when it is through, he 
pulls out his drill and puts it down. | He wets the peg with saliva, 
and || drives if in with the stone. He continues doing this | in all the 
holes which he makes at distances of three finger-widths apart, | and 
there is one cedar peg in each of them. | That is the way in which in 
ancient times the people | pegged the corner joint of a box with cedar 
pegs. The present Indians || sew them together with twisted, thin cedar- 
withes, which are soaked for four days in | urine to make them soft, 
and so that they do not | rot quickly, for they have a red color. Only 
two | finger-widths apart are the drill-holes for cedar-withes | on the 
corner joint of the box that is being made. After the pegging || has 
been finished, the box-maker unties the cedar-bark rope with which | 
he kept it together, and he puts it away. Then he takes the board 
that will be the bottom of | the box, and his adz, and he puts them 


sEx"ts!éda Labem déqwaxs laé ét!éd sElx'sddxa &ipsEnxa‘yé. 
Wii, gilfemxaawisé laxsiwé sEla‘yaséxs laé léxodxés srlmmé qa‘s 
gig‘alitéseéxs laé dagilifaxa ‘nemts!aqé k!wax‘rn Labrema. Wi, lii 
hérmxat! gwéx*idqés gilx'dé gwex‘‘idaasa. Wi, li déx‘witsa 
loxspmé t!ésem lag. Wii, g‘ilmése gwalexs laé mens‘arelotsa 
yudux'dené laxens qhwaq!wax'ts!anatyex gig tela lax gilx-dé 
Laplitso‘sésa k!wax‘mné Labema. Wii, hé‘mis la ét!éd .sElx-‘itsdsé. 
Wa, gilfmésé lax'siixs laé léxddxés srlemé qa‘s gig-alilés. Wa, 
laxaé é@t!éd k!tinx‘rndxa Labrmé laxés k!tnéL!pxawa‘yé qafs 


ét!edé déx‘witsa tlésemé lag. Wii, ax'siiimése hé gwégilaq 7 


labendalés sElatyéxa yidux"denés Awilagilaasé laxens q!waq!wax’- 
tslanafyéx. Wii, hé‘mis la q!walxostilaxa k!wax‘rné Labrma. 
Wii, hérm gwégilatsa gildzmsé begwanEmaxs Lipaasa k!wax‘Ené 
Labem lax sak-oda‘yasés xEsélase‘we. Wii, lanoxda aléx bak!um 
tlemt!kgdtsa splbekwe wil‘en hapstalil mop!enxwa‘sés ‘nala laxa 
kwiits!é qa lak !alés la pekwéda dewexé. Wi, hé‘mis qa k:!ésés 
gryol q/!ils‘idexs laé Llav!ex‘tina. Wii, lata hamaldengila laxens 
q!waq !wax'ts!ana‘yéx yix iwalagilaasasa spla‘yé qaéda dewéxaxs 
t!emt!ngoyfaxa sak-ddafyasa xeséla. Wii, g-fl‘mésé gwal Lapaqéxs 


laé qwetk!wétendxa qex’sEma‘yé g‘ilt!a densen denEma qa‘s § 


édxa paq!exsdéLasés xxEséla- 


qEs‘édéq qa‘s li g'éxaq. Wii, lii ax 
li pax‘alilaq qa’s k !imveldza- 


sEfowe LE‘wis k‘!!mitayowe. Wii, 
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down flat, and he adzes off the flat side | to make it smooth. When it is 
very smooth and level, | he turns over what is to be the bottom of the 
box, for that is its name, and || he adzes it again. After he has 
adzed it, he takes | split cedar-sticks and the box that he is making, 


and he*puts it down on the floor, in this way: ' | Then he takes 
one of the split cedar-sticks and measures it , , | crosswise at 
the four corners. He first puts the | cedar measure in at 
(1), going across to (2), and he pushes the 2 end || of the 


measure into the inner corner at (2), and he marks the distance of 
the corner | on the measure from (1). Then he takes his measure | 
and puts it crosswise at (3), and pushes the measure | into the corner 
at (4); and when the distance of the corners from (3) [ to (4) is the 
same as the distance of the corners from (1) to (2), then the box is 
not awry || that is made by the box-maker. Then he takes his 
straight | knife and cuts off his measures where he has marked them, | 
and he takes another split cedar-stick and | puts it down so that the 
end is equal to the end that he has cut off, and he | cuts them to the 
same length; and he does the same to the two other || cedar-sticks, so 
that they have the same measure in length. | After he has done 
so, he puts one end of the cedar-stick in the | corner of the 
box that he is making, close to the upper rim, and he puts the 
other | end of the (same) stick in the upper corner at (2), in this 


fyeq qa ‘npmadzox‘widés. Wii, gilfmésé dlak:!ala la ‘nemadzoxs 
laé léxElilaxa paq!exsdayalasé qaxs hé‘maé Légemsé qa‘s dgwaqgé 
k-fimieldzodeq. Wii, gil'mésé gwal k-timieldzeswegéexs laé ixedxa 
xokwé k!waxitawa LE‘wis xeselase‘we. Wii, li hangvalilaq (jig). 
Wai, lii dax-‘idxa ‘nemts!aqgé laxa xokwé k!waxtawa qa‘s mEnsi‘lilés 
Jaxa mowe klék'!dsa. Wi, hépm gil k-at!arplodaatsésa meEnya_ 
yowe k!waxLawé (1) la hiydsrla lax (2). Wii, lamsm sek-alé doba- 
‘yasa mEnyayowe lax Onéqwas (2). Wii, lii xtlt!édex welgilasas 
laxa mEnyayowé lax Onéqwas (1). Wii, lii ixtaLnlodxés menyayowé 
qa‘s li kvatlarelots lax (3). Wi, li smk-alé Obatyasa mEnyayowé 
lax onéqwas (4). Wii, gil'mésé 4pm nexstodé ‘wadzrqawilasas (3) 
LO® (4) lax ‘wadzmqawilasas (1) LOf (2). Wii, lamm k:!és k!wé'x"sE- 
malé xesélasE‘wasa we‘lénoxwe. Wii, d'mésé la dax“‘idxés nexx‘iila 
k lawayowa qa‘s k:!imtts!endéxés mEnyayowé nexstodxa xtildn- 
kwe. Wii, li et!éd dax‘idxa dgii‘lasmaxat! xok" k!waxtawa qa‘s 
kak Etodés qa ‘nemabalés Le‘wa la k-!imtts!laakwa. Wii, li k !tmt- 
ts!endaxaaq qa ‘nemasgemeés. Wii, li ét!édxa malts!aqé dgti‘la 
khwaxtawa k:!imk:!imtts!alaq qa né‘namasgemés LEfwa mEnyayo- 
we. Wii, gilfmése gwala laé kit!alts!ots Sbafyasa k!waxLawé lixa 
k'losiisés wtilase‘wé laxa mag‘ixstafyas dts!awas. Wii, la qzt!al- 
ts!ots ipsba‘yas laxa neqiwa (2) k:!osaxa g'a gwiilég’a (fig.). Wii, lii 
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way: Then | he takes the other measured split cedar- 
stick and puts |] one end in at (3), and the other end 
at (4).° * Now | it is this way. q He does the same 
with y two split | measured , cedar-sticks at the 
other side ot the box that he is making. | He takes his drill 
and drills through the two joints of * the box that he is 
making, | in this way: As soon as he has drilled through, he 
takes || a well-shaved cedar peg, pulls out his drill, and | 
puts the cedar peg in the place where his drill was before. | 
Then he takes up the stone with his right hand, | and he 


drives in the cedar peg. When the peg does not go any farther, | he 
takes his drill and drills a hole at a distance || of three finger-widths, 
beginning at the hole which he drilled first; | and when the drill has 
gone through, he pulls out the drill and | puts a cedar peg in the place 
where the drill had been, | and he takes the stone and drives in the 
cedar peg. | He continues doing this until he finishes driving in the 
pegs || in the box that he is making. When it has been pegged, he 
takes some of what was left | when he split the boards for making the 
box. He takes a | broad short board and puts it down. He takes 
his | adz and adzes it all over so that it is level; and | when the 
ridges that were on it have been adzed off, he turns it over and | 
does the same on the other side. When the ridges that were on it 


t!éd dax‘idxa ‘nemts!aqé xox"meEnék" khwaxiawa qa kit !alts!odés 
Sba‘yas (3) k'!dsiis. Wii, li qt !alts!ts ipsbatyas lax (4). Wii, liig-a 
ewiilaxs laé gwala (fig.). Wii, laxaé héem gweéx“itsa malts!aqé 
xOx"mEnEk® k!waxLawa laxa épsanityasés wtilase‘wé. Wii, li 
ix‘édxés sElemé qa‘s sElx‘sOd@éxa wiwaqoda‘yas Odba‘yasés wiilasE- 
*wexa g'a gwiileg'a (fig.). Wii, gilmésé laxsiwé srla‘yas laé ax*édxa 
aék'laakwe k:!4k" klhwaxtawa; wii, li léxddxés splemé. Wii, li 
LiayogwaaLElotsa k!wax‘ené Labem lax k:!eqwalaasdiisés sElemé. 
Wi, li dax‘itsés hétk !olts!anatyé laxa tlésemé. Wii, lii dé*xé- 
wits laxa k!waxtrné Labema. Wi, gflfmésé gwal sp‘x"ts!a dé- 
qwé Labemaséxs laé ét!ed dax‘idxés sElemé qa‘s_ sElx‘sddés 
laxa yudtix’dené laxens q!waq!wax'ts!ana‘yéx giigitela lax gale 
splés. Wii, gilfmése lax'siiwé srla‘yas laé léxodxés sElemé. Wii, 
li L!ayogwaaLelotsa k!wax‘ené Labem Jax k:!eqwalaasdasés sElemé. 
Wii, lixaé dax*‘idxa t!ésemé qa‘s déx‘widés laxa k!wax‘Ené Labema. 
Wii,. ox'siifmésé hé gwégvila labendalax Lapax ‘wadzdsgEmasasés wil- 


lase‘we. Wii, gil'mésé ‘wi'la la Labrkwa laé ax‘édxa g-ayolé laxés 2 


tat!anpmé yixs lix’dé lat!a qa‘s xesélasE‘wa. Wii, la‘mé ax‘édxa 
wadzowé ts!pgudzo lat!aakwa qa‘s pax‘aliléq. Wii, li ax*édxés 
k-limiayowe qa‘s k!imiEldzddés laq qa ‘nemadzox‘widés. Wii, 
gflmésé ‘witla k!imrilax t!et!enxdzityas laé lex‘ideq qa‘s héxat! 
ewex"idex ipsadzatyas. Wi, g‘ilemxaawisé ‘wisliwé tet !enxdzi- 
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31 have also been adzed off, | he adzes it on the surface, so that it is 
level; and after| he has finished, he turns it over; and after | he has 
done so, he takes the box that he is making and puts it on the| bottom 


board of the box that he is making, in this way, and 
35 he marks it all round with the straight knife Kaan | on 
the outside of the box that he is making. As soon 


as his marks go around, | he takes off the box .“—————— that 
he is making and puts it down, and he takes up again | his straight 
knife and cuts off the edges along | the mark that had been made; and 
when it has been cut off all along the mark, | he cuts off the ends along 
40 the marks; and when the two ends are off,|| he takes up again the box 
that he is making and puts it on again. Then | he marks along the 
inside of the box, | on the bottom board of the box that he is making; 
and | when he has marked all around it, he takes off the box that he is 
making and puts it down. | Then he takes his straight knife and cuts 
45 along || the mark that he put on first; and when he has cut half the 
width of the little finger | in depth all around the bottom board of 
the box, he | cuts it off and removes it. As soon as he finishes, it is in 
this way: | Then he takes the box that he is making and 
puts it on [ | | so that the inside fits well to the bottom. Then 
50 he takes his || drill and drills in a slanting direction in 
this way: AS | turning the box that he is making upside 
down. He puts one foot | on the bottom board of the box 
that he is co) making; and when his drill comes pheouey | 


31 vabews ‘es épk: la ie iarieldzodng qa athe amo wen! Wi, g-ilfmasé 
ewala laé lex“ideq qa‘s héxat! gwex“‘idxa aipsadzm‘yas. Wai, gil 
Emxaawisé gwatexs laé ix*édxés witlase’wé qa‘s hindzodés axa’ pa- 
q!exsdéias wtilasE*was (fig.). Wii, li xtiltsé*stalasés nexx‘iila k:!awa- 

35 yowe lax L!asadzE‘yasés wiilase‘wé. Wii, gil'méseé lista xtilta‘ya- 
sexs laé &x*aLelodxés wtlasE‘wé qa‘s hing:alilés. Wii, laxaé dax‘id- 
xés neExx‘iila k-lawayowa, qa‘s k:!ax*widéx éwiinxa‘yas lalak !n- 
naxés xtiltaf‘ye. Wii, gil'mésé lak-!endé k:!axwatyas laqéxs laé 
xtilts!endex wax'sba‘yas. Wii, gilfmésé ‘witliwa wax‘sba‘yaxs laé 

40 xwelaqa dax‘idxés witilasE‘wé qa‘s hindzddés liq. Wii, laxaé 
xtildelts!ailax Ots!4wasés wilase‘wé. Wii, lazm xitiltsé‘stalax ‘wala- 
laasas Ots!wasés wiilase‘we laxa paq!mxsdéLasés wtilase‘we. Wii, 
eilemésé liitsté xtiltatyaséxs laé Axfatnlodxés wiilasm’wé qa‘s hing’a- 
liteq. Wii, li dax‘‘idxés nexx‘ila k-lawayowa qa‘s xtldetena‘yéexés 

45 gilxde xtiltatya. Wi, gflfmése k:!oden laxens selt!ax‘ts!anatyéx 
yix ‘walabrdasas xtlta‘yas lax iwé‘stiisa paq!pxsdéLas wilasE‘was, 
laé k'laxdlaq qa lawiiyés. Wii, gfl'mésé gwalexs laé g'a gwiilég'a 
(fig.). Wii, li daxidxés wtilase‘wé qa‘s hindzddés laq. Wa, gil- 
‘mésé benalé ots!iwas laxa paq!mxsda‘yé laé héx‘idanm 4x‘édxés 

50 srlemé qa‘s mas!ek‘alaé selemaseéxs laé selx‘ideq ga gwiilég-a (fig.) 
lax qppalaénatyasés welase*we. Wii, li t!ébedze‘wésés Apsoltsé- 
dza‘yé laxa paq!exsda‘yasés welasr‘we. Wii, gflfmésé lax'siwé 
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he takes a cedar-stick and his straight knife and | cuts it, 
making a peg. When he has finished many, he || puts the pegs in the 
whole number of holes that he has drilled. When he has done so, 
he | takes the other cedar board that he split, which is one hand- 
width thick. | He puts it down at the place where he is working, 
takes his stone hammer and his | wedges, and marks a line on one 
end with his marker, that is a short blunt-ended wedge, | in 
this form: | 4 As soon as he finishes marking the end,||he 
takes his wedges and drives them along the line that 
he made on the end. | The wedges are close together as they are stand- 
ing on the end of what he is splitting. | Then he strikes them lightly 
with his stone hammer, striking them one at a time; | and 
when he has split off the piece, then it is in this form, as he 
had planned it | for the cover of the box that he is making. When this 
is done, || he takes his adz and adzes it well all over on both sides; 
and | when all the ridges have been adzed off, he adzes the top side | 
of what will be the top of the cover that he is making. | 

When the cover has been finished, he takes his small crooked | knife, 
turns the box that he is making on its side, and he cuts 
grooves onit inthis us waysh and when his grooves go all 
round, hehas finished his box for lily bulbs. | 
When it is ie i done, his wife takes twisted 
cedar-bark | rope | and puts it around 
in this way: YF 


sElemas, laé 4x‘édxa k!waxLawé LE‘wis nexx‘iila k lawayowa qa‘s 
k-lax'widéq. Wi, lanm Lapélaq. Wii, gil‘mésé gwala q!énemé la 
k:laxwés laé Laplits lax ‘wixaasasés sela‘yé. Wi, g-fl'mésé owala laé 
ix‘edxa wikwé k!wagedzo lat !aakwaxa imxtiis wigwasé. Wi, g'axé 
pax‘elsas laxés gedasé. Wii, li ax‘édxés prlprlqé Le‘wis Lem- 
lemg‘ayowé. Wi, li maéibentsés maétbanowe ts!ek!wa Lemg‘ayo 
laqxa ga gwiilég'a (fig.). Wii, gil'mésé gwal maétbendgéxs laé 
Ax‘édxés LEmlnmg-ayowe qa‘s dex stedales: laxa maeélba‘yé. Wi, 
lanm memk-ilé Lemlemg‘aydséxs laé q!waélba‘ya lax oon 
Wi, li hilszlasm dégutewésés pelprlgée laxes oe neEmp !eEnxtdda- 
laénaty aq. Wi, gilfmése lawiiyé latoyds laé g-a gwiilé sénataség'a 
(fig-) yix yiktyérasa xxEsélasE‘was. Wii, g” fleece gwalexs laé 
ax‘édxés k:!imiayowé qa‘s aék'!é k'!!mLEldzodex wawax'sadza‘yas. 
Wi, gflfmésé ‘witlaweé t!ent lenxdzi‘yaséxs laé aék'!a k:!iml‘idex 
ék ladzetyasa yikity€Lasa xkEsélasE‘was. 

Wii, gilfmésé gwala yikwaya‘yaxs laé x*edxés k!wedayowe ame 
xelxwala. Wii,qox‘walilaxés xEséla‘yé qa‘s atk:!e k!wet!edeq (fig). 
Wa, gflfmésé lifsta k!wétatyas laé gwala xOgwats!e xxEtsEma. 
Wii, g° nese gwila laé genrmas ixédxés mela‘yé densEn dEnEma 
qa‘s welxsemdés lag (fig.). 
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The Making of Oil-Boxes.— I have forgotten to talk about the meas- 
uring | of the oil-boxes. The husband of the | woman who picks 
viburnum-berries takes his seven wedges and his | hammer for split- 
ting boards in the wedge-bag of sea-lion skin. || He carries these on 
his back and goes into the woods, carrying his ax | in one hand. 
He is going to a place where he knows of a cedar-tree which has 
moss on its back, and which has been lying on the ground for a long 
time; | for the box-maker looks for this kind of a tree when he wants 
to make an oil-box, | because it bends, and it does not split easily, 
although | the heat strikes it for a long time when they are trying 
out the oil at Knight Inlet. As soon || as he comes to a trunk that 
has no branches or knots, he puts his wedge-bag down on the 
ground | and chops into the log near the top of the cedar-tree. 
When | the place chopped out is a little over one span 


deep, | he measures three spans, | making more 
room for starting his chopping, in this way: Q_____¥¥_) || As 
soon as the new notch has the same depth as | 
the first one, he chops out the block between 5 the 
two notches. | When it comes off, it is this way: (______©7_) The 
long slanting place that he has chopped out is | 


the place where he will put his wedges in. Now he starts 
where he | cut in, and measures off ten spans || and four finger- 
widths. | There he chops into the tree, and the chopping at 


The Making of Oil-Boxes.—Wa, héxo_mn L!rléwésk‘wa meEnsa- 
fyasa dpngwats!émote. Wi, hépm gil Ax‘étsds liswiinkmasa t !Elts!é- 
noxwé ts!mdaqés lat!ayowé aLebdts!aq Lemlemg-ayowa LE‘wés 
lat!ex'’sE‘yasé pelpelqaxs ql!wats!aé laxés q!waats!é L!éxens- 
gema. Wa, lamnm oxtalagéxs laé axé‘sta dak-!otrlaxés sdba- 
yowe. Wi,lamm lal laxés q!atsr‘wa p!eldzék‘ila la gé‘s tlats Lek” 
welkwa, qaxs hé'maé liiso‘sa ‘wi'wilénoxwaxa drngwats!éré, 
qaxs ts!exaé; wi hé‘méséxs k‘!ésaé ts!Etaxs wax‘‘maé la giila 
ts!elqwasdsa L!ésaliisa semx’dema Inq!tisxa dzaxtiné. Wa, gfl- 
smésé lag‘aa laxa ék-ételixs laé héx‘idamm OxLEg‘aElsaxés q!wa- 
ats!e. Wa, la temx‘widxa gwéba‘yé laxa Oxtf‘yasa welkwe. Wi, 
gtlmésé éseg’Eyowe la ‘walabedats sdpatyas laxEns q!waqwax-- 
ts!anafyex laé baltidxa ytdux"p!enké Jaxens q!waq!wax'ts!a- 
na‘yéx laé sag‘ilita sop!éd gig itela laxés galé sOpatyaxa g-a gwi- 
lég'a (fig.). Wa, gil'mésé latnemalé ‘walabrtsas alé temkwés LE‘wis 
galé sdpa‘yaxs, laé ktigevelodex Awaigawa‘yasés temkwa‘yé. WaA, 
o fl'mésé lawiixs laé ga ewiilégra (fig.). Wi, héem q!walaastes Lem- 
lemg-ayowasxa la g‘iltsto senoqwala sopés. Wa, li g*iig-ttela laxés 
temkwa‘yé (1), laé balidxa neqap!enké laxEns q!waq!wax'ts!a- 
nafyex. Wi, hé‘misa modené laixens q!waq!wax'ts!anafyaxs 
laé sobetendeg. Wi, la‘me gwagwaaxstilé senodqwalaéna‘yas 
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this place slants toward | the base of the cedar-tree. This place is 22 
not as wide open as the one which he chopped out first, | but it is 
much deeper than the one that he chopped out at the top, | at (1). 
When it is deep enough, it is this way: Then || he takes 25 
his wedge-bag and takes out his wedges V | and his | stone 
hammer, and he puts them down at (1) at the top of the 
cedar-tree. | Then he drives in the wedges with his stone hammer. | 
He hammers on each one at a time. | The seven wedges are all 
close together. When the top piece comes off, —_* : 

he turns it on its back. || Then he measures (CMisspowaan®) 30 
the thickness of one finger, | which he will split 

off from the top piece. He takes the short | marking-wedge and 


drives it into the log in this way: Then | he takes 
a straight-edged cedar-stick and places it on the 
end of the piece that had been wedged off from 
the | cedar-tree at (1), as far as (2), and he marks 


along it. After he has done so, || he takes his marking-wedge and 35 
his stone hammer, and puts his | marking wedge into the line that has 
been marked out, and drives it in with his hammer, | so that the 
wood splits a little. Then he pulls it out again | and puts it in at the 
end of the place where he drove it in before, and he pulls out his | 
marking-wedge and strikes it again with the hammer. He || does so 40 
along the whole length of the line that has been marked with his mark- 
ing-wedge. Then|he takes his wedges and drives them into the line that 


bo 


sdpatyas lixa oxLa‘yasa welkwe. Wa, larm k:!és léexstowé sobéla- 2 
syas. Wa, la‘mé khwiyala wiinqrlagawes g-alé sobélés laxa oxta‘ye 
lax (1). Wa, gilmésé hétabrtaxs laé gra gwilég'a (fig.). Wa, la 
ixédxés q!waats!é, qa‘s LOx‘wiltsaléxés LeEmlEmg‘ayowé LE‘wis 25 
pElpelqé, qa‘s q!waélbendés laxa wiletatyasa wéelkwe (1). Wa, 
lafmé dégiitewésés prElprlqé laq. Wa, la‘mé ‘nal'nemp!enxtoda- 
laxs laé déqwasés perlpelqé laxa Lemlemg‘ayowaxs memk‘r- 
wakwaéda ALEbdots!ats!@ (fig.). Wii, gilf’mésé neELEwé apsddilasa 
wilkwaxs laé mens‘idxa ‘nemdené laxEns q!waq!wax'ts!ana‘yéx, 30 
yix wigwasa la latoyoLEs laxa apsodile. Wa, li Ax‘édxa ts!rk!wa 
maétbano LEmg‘ayowa qa‘s maélbendésxa g'a gwilég'a (fig.). Wii, 
la‘mé ix’édxa nEgendsEla k!waxLawa, qa‘s k-adétbendés laixa ipso- 
dite welkwa lax (1) la lax (2). Wa, la xtildelenéq. Wa, g:il'mésé 
gwalrxs laé ix‘édxés maétbanowé LE‘wis pElpelqé. Wa, li Lak: !entsés 35 
maéibanowé Lemg’‘ayowe laxa la xiildekwa, qa‘s déx‘widésés pel- 
pElqé laq, qa xaL!ex“‘idés xoxwax‘ida. Wa, lanaxwé xwélaqa léx- 
‘widrq, qa‘’s xwélagé Lax“idés lax Oba‘yasés lax'dé léx*widaasxés 
maétbanowe LEmg‘ayowa, qa‘s ét!édé déx‘wideq. Wa, al*mésé 
gwalexs laé labendé maétbatyas Jaxa xtildekwe. Wii, li Ax‘- 40 
édxés temlemg'ayowé, qa‘s dégiima‘tyés laxa maélbatye. Wii, 
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has been marked out. | As soon as the board that he splits out turns 
over, he does the | same as he did before; and when he has enough, | 
he carries the boards that he has split off and puts them down flat 
outside of his house. || Then he takes his hand-adz and adzes them 
all over. After he | has done so, he turns them over and adzes the 
other side, | adzing it all over nicely. After this has been done, he 
puts the board on edge and | adzes off the edges so that they are 
straight. When | this has been done, he puts it down flat. He 
takes a cedar-stick and splits it in two so | that it is the thickness 
of our little finger. He cuts off one end | square, and from this point 
he measures off | three spans. Then he cuts it off. Now the cedar- 
stick is | three spans long. | This he lays on the || other end of the 
box out of which he is making an oil-box. He marks as far as | 
its end in this way: After doing so, | he takes off the 
cedar-stick measure meee and puts it down at the | other 
end of the oil-box that he is making, and he does the 
same|with the straight-edge as he did before: he marks its end; and, || 
after doing so, he takes a straight-edged cedar-board, | puts it down 
lengthwise, on the oil-box that he is making, | flush with the 
straight line that runs from one mark to the other on | each end of 
the oil-box that he is making, and he marks along it | the whole 
length. After this has been done, he puts it on edge, takes his || hand- 


2 gil’'mésé neLiwé latodatyaséxs lae ét!léda; wi, li aAemxat! hé 


ewex'idés gilx'dé gwéoilasa. Wi, gil’mésé heloLexs g-axaé wix'- 
wilt !flaxés lat!anmmé, qa‘s li paxfrlsas lax L!asanf‘yasés g-okwé. 
Wi, li ix‘édxés k‘!imriayowé, qa‘s k‘!imieldzddé. Wai, gil‘mésé 
ewalexs laé léx‘idmq qa‘s et!édé k-limitedzddxa Aipsadzr‘tyé laxés 
aéklaénaé k‘imtaq. Wa, gil’mésé gwalexs laé kdx‘ilsaq, qa‘’s 
ktimiEnxendéx Swtinxafyas, qa nEqEnxelés. Wa, gtl'mése gwa- 
texs laé pax‘elsaq, qa‘s ix‘édéxa k!waxLawé, qa‘s x0x"sEndéq, qa 
yuwés wag‘itens sElt!ax‘tslinat‘yéx. Wii, li k-!imtodEx dba‘yas, 
qa ‘nemabés. Wii, hé‘mis g‘iigirelaxs laé bal‘itsés q!waq!wax'ts !a- 
nafyaxa yudux"p!enk‘axs, laé k-!imts!endeq. Wai, lazm yidux'- 
p!enk-é *wisgrmasas laxens q!waiq!wax'ts!ana‘yéx, yix ‘wasgEma- 
sasa k!waxtene menyayowée. Wi, hé*misé k-adedzodayos lax 
ipsba‘yasa wilase‘wa dengwats!é. Wi, li xtit!arelodex ‘wa- 
lagilasas dba‘yasxa g'a gwiilég'a (fig.). Wa, gfl'mésé gwatexs laé 
ixfaLblodxés menyayowe k!waxiawa, qa‘s lixat! k-adEdzots laxa 
Apsbafyasés dengwats!égilasr‘wé. Wa, lazemxaé hérm gityinxEn- 
dalé neqrnxa‘yas. Wi, laxaé xtit!arelodex dba‘yas. Wa, g‘fl- 
‘mésé gwalexs laé ix‘édxa neqenxEla nEgEndsEla k!waxLawa qa‘s 
k-adedzidés adts!aqila Letwe wilasr‘we dengwats!4. Wa, la‘mé 
ninaxtb*was nEqEnxa‘yasa nbgEndsEla laxa xwéxtlta‘yé lax wax's- 
ba‘yas wiilasr‘was dengwats!ixs laé xtildetendrq hébrendalax 


‘wasgemasas. Wa, g‘il'mésé gwatexs laé k:!ox‘tilsaq, qa‘s ix‘edéxés 
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adz,.and adzes along the mark that he has put on. When he | 
nearly reaches this line, he stops. Then he takes his straight | knife 
and cuts off so that everything comes off down to the mark. After | 
the board has been cut smooth, he lays it down flat again and puts it 
on the other edge, | and he cuts the other edge also so that it is 
straight; and || after doing so, he puts it down flat. Three spans | is 
the width of the oil-box. He | takes the cedar measure and cuts off 
its end so that it is square. | He measures it off so that it is two spans 


long, | and cuts it off. - Then he lays it on the || middle of one end of 7 


the oil-box that he is making, and marks it. | After doing so, he 
measures with his cedar measure | to find out the center of the 
box that he is making. When he has found it, | he 


marks it and measures it in this way: Ske | Now the 
cedar-stick is beveled so that he may ] find out which 


way it slants. || As soon as he finds that it is not g 


square, he takes his straight-edge | measure and lays it on the 
end of the box that he is making, and |. he marks along it; 
and after he has finished, he takes his straight | knife and 
cuts across the grain, cutting off the slanting end. | As soon 
as this is done, he takes another cedar-stick || and splits it so that 
it is flat and one span wide. | It is very thin. He cuts off | the end 
so that it is square, and, after doing so, he measures | it so that it is 


k limiayowé qa‘s k'!imietena‘yéxa xildekwé. Wai, gil'mésé la- 
k-lend kElaq laqéxs laé gwala. Wa, la dax‘idxés nexx‘ila 
k:!awayowa, qa‘s k:!ax‘widéq, qa ‘wi‘lawésa xtilta‘yas. Wi, gil'mésé 
la aék!la klakiixs laé pax‘Elsaq, qa‘s xwélaqé k-!dx‘tilsaq, qa‘s 
k-laxfwidéx &psEnxafyas, qa odgwaqés neqEla. Wai, eg il‘mésé 
gwatexs laé ét!éd pax‘rlsaq. Wai, larm yiidux"p!eng'adzowa 
wilise‘was drngwats!é laixens q!waq!wax'ts!ana‘yé. Wa, la 
axfédxa klwaxLawé, qa‘s k‘!imtodéx dba‘yas, qa ‘nEmabés 
dbatyas. Wi, li baltideq qa matp!enkés ‘wasgemasas lixens 
qiwaq!wax'ts!ana‘yex laé k-limtddmq. Wa, li k-adedzots lax 
nEgEdza‘yas Apsba‘yasés wtlasE‘wé dengwats!ié. Wa, li xtltbrn- 
drq. Wa, gilmésé gwalexs laé mensi‘lilasés k lwaxLawé aye 
yowa, qa‘s qlii®stex nEgEdza‘yasés wtlase‘we. Wa, gilfmésé q!a- 
qexs laé xtit!arelodeq. Wa, lé mensi'lilaq gra ; owiileg: a(fig.). Wii, 
larm sénoqwaléda Eaveiane meEnyayowa, qa‘s qliistéx senogwas- 


laxas. Wa, gilfmésé qlii‘stax senoqwalaxs laé ix*édxés negendsela g 


klwaxLaweé meEnyayowa, qa‘s katbendés laxés wiilasm‘wé, qa‘s 
xtildetenayéq. Wa, giilfmésé gwalexs laé &x‘édxés nexx‘ila 
k lawayowa, qa‘s gegéx’salé k: lax‘wideq, qa‘s k:!axaléx sénoqwa- 
‘yas. Wa, gil’ mésé ewalexs laé axSédxa k!waxLawé Ggii‘lazrmxat!, 
qa‘s x6x*wideq qa pEx‘Enés, qa ‘nEmdEnés ‘widzEwasas laxens 
q fwaq wax ts lana*yex. Wi, li peldzowa. Wa, laixaé bk !imtodex 
dbafyas qa ‘nEmAabés. Wa, g ilfm tse gwabexs laé bal‘ideq, qa 
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three spans long. | Then he cuts it off. Then he measures two spans 

90 and two || finger-widths for the end (of another one), which he also 
cuts off. | Next, he places the shorter | measure on the edge of the box 
that he is making, beginning at the | end, and marks the end of the 
measuring- | stick. Then he takes it off. He puts it down on the 
95 upper side || and marks its end again. Then he takes the | straight- 
edge and puts it down so that it touches the marks, | and he marks 
along it. As soon as he has done this, he takes the longer one of 
the | cedar measures, puts it down on the box that he is making, | 
beginning at the last mark that he put on, and he marks its end; || 
100 and he also puts it on the other edge and marks its | end. After 
this has been done, he takes his straight | cedar-stick and puts it 
down close to the marks that he has just made, and | marks along it. 
Then he puts it down on the floor. He takes the shorter | cedar 

5 measure and puts its end down on the edge || of the box that he is 
making, beginning at the last mark that he has put on, and he| 
marks its end. Then he takes it off and puts it down | on the other 
edge and marks its end. | After this has been done, he takes his 
straight-edge and puts it down on | the box that he is making so that 

10 it touches the marks that he has put on, and he marks along it; || and 


88 yudux"p!gnkés ‘waisgemasas laxEns q!waq!wax'ts!anatyaxs laé 
k limtts!mendeq. Wa, laxaé ét!éd balidxa hamatdengalisa matp!mn- 

90 k-é laxens q!waq!wax'ts!ana‘yéx, yix ‘waisgEmasas laaxat! k:!imt- 
ts!endrq. Wi, gil'mésé gwalexs laé k‘atenxentsa ts!rkwa- 
gawatye menyayo lax f&wtnxa‘yasés wilasm‘we giigitela lax 
dbafyas. Wa, li xtilt!arnlodex ‘walalaasas Obatyasés menyayowée 
khwaxLawa. Wii, li 4x‘aLelodxgq, qa‘s li k‘atenxents laxa ApsEnxa- 

95 ‘yas. Wa, laxaé xilt!arelédex ‘walalaasas. Wii, li Ax‘édxés 
nkEgEnodse, qa‘s k'adEdzodés qa nExstayésex xwextiltatyaséxs laé 
xitldelenég. Wa, gilfmésé gwalexs laé &x‘édxa giltagawa‘yé 
khvaxLawa menyayowa, qa‘s la k-atenxents laxés wilasp‘wé g-i- 
eitela lax alé xtiltés. Wa, li xtilt!arelodex ‘walalaasas dba‘yas. 
100 Wa, laxaés lixa ipsenxatyé. Wii, laxaé xtlt!arelodex ‘walataasas 
dbafyas. Wa, gilfmésé gwatexs laé &x‘edxa negendsela .k hwax- 
Lawa, qa’s li k-atlarelots lax neqrliisa xwéxtlta‘yé. Wa, la 
xiildefendreq. Wa, laxaé k:at!alitaqexs lae &x‘édxa ts!mkwaga- 
watye k!waxLawa meEnyayowa, qa‘s lixat! kadmdzdts lax &wtnxa- 

5 fyasés witlase’wé giigirela laxés alé xtiltatya. - Wii, laxaé xtlt!a- 
LElodpx ‘walalaasas obafyas. Wa, 1a ax‘aLelodnq, qa‘s la k-atmn- 
xents laxa Apsenxatyé. Wa, li xtilt!arelodex ‘walalaasas. Wai, 
ofl'mésé gwatexs laé ax*edxés negEnosela, qa‘s li k'adedzdts laxés 
wilasr‘we. Wi, gilfmésé neqala lax xwéxiilta‘yaséxs laé xtildete- 
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after all the places where the short sides are to be bent have been 
marked, and also | the long sides of the oil-box that he is making, he 
takes the measure of | the longer cedar-stick and puts it down on the 
edge of the | box that he is making so that it touches the mark that 
he made last. He marks the | end of the measure, takes it off, and 
puts it down || on the other edge, and he marks the end of it again. 
After this has been | done, he takes his straight-edge, puts it down so 
that | it just touches the marks along it. This is | the place where 
the two ends of the oil-box that he is making will meet. After he has 
done so, it is | in this way.!’ Then he takes his straight knife and || 


cuts out the marks for the bending of the sides, | in this way.? The - 


ends are cut out in this manner.? After this has been done, he takes | 
a basket, goes down to the beach of the house where he is making 
the box, and | puts stones into his basket. As soon as | it is full, 
he carries them in on his back into the house in which he is making 
the box, || and he pours down the stones by the side of the fire. 
Then he goes down again | and puts stones into his basket. | When 
it is full, he carries them on his back | into the house in which he is 
making the box. He pours them down by the side | of the fire. 


When he thinks he has enough, he stops. || He rakes up his fire and 3 


puts the stones on top of it. | When this is done, he takes the box 


néq. Wii, gil‘mésé ‘naxwa xtildekwa k-!ék:!dsasa ts!po‘dla LESwa 
eilddlis wtlasr‘was dengwats!i; wi, lixaé 4x‘édxa mEnyayowasa 
ge ildolaséxa giltagawa‘yeé k!waxLiwa li k-adedzots lax A4wtinxa‘yasés 
wiilisp‘we. Wa, larm sex‘Enéx alé xiiltés. Wa, la‘mé xtit !atelodex 
Obafyasés mEnyayowe. Wai, laxaé ix‘a_elodngq, qa‘s li k-at!arelots 
laxa ipsenxa‘yé. Wai, jaxaé xtlt!aLelodex dba‘yas. Wii, gil‘mésé 
gwatexs laé ax‘édxés negenosela k!waxLawa, qa‘s kadrdzoddés, qa 
nEqalés laxa xwéxtltatyé. Wi, lé xiidelenéq. Wa, héem sak-o- 
déltsa Oba%yas wiilasE*was dengwats!é. Wi, oil'mésé gwalexs laé 
ga gwiilée'a (fig.). Wa, li Sx*édxés nexx‘iila k !awayowa, qa‘s 
xiixtitsox¢widéxa la xwéxtildekwaxa ga gwiilég'a (fig.). Wii, lara 
ga gwiilé xilta‘yasa sak ‘odatyé. Wa, ofl'mésé gwalexs laé ax‘édxa 
lmxa‘yé, qa‘s 1a lents!és lax L!pma‘isasés wit‘lats!@ gOkwa. Wa, li 
xE‘x"ts !Alasa t!ésemé laxés xEgwats !iixa t!ésemé lexatya. Wa, ofl 
émésé qot!axs laé OxLdsdésElaq qa‘s li OxtaéLElaq laxés wit‘lats!é 


g-okwa, qa‘s li giigendlisas laxés legwilé. WA, li étEnts!ésa, qa‘s 2 


lixat! ét !éd xp‘x"ts!otsa t!ésemé laxés xegwats!iixa t !ésEmé Ipxa‘ya. 
Wa, gilfemxaawise qot!axs laé OxLEX“idEq, qa‘s li oxLosdésElaq, 
qa‘s lixat! oxLaéLelaq laxés witlats!@ gokwa, qa‘s li gtigendlisas 
laxés lngwilé. Wa, gil‘mésé k‘dtaq lanm hélalaxs laé owala. Wai, 
li lelqox‘widxés legwilé, qa°s xp*x"Lalax“idéxa tléseme lag. Wa, 
gilimése gwalexs laé 4x‘édxés wiilasm‘we qa‘s pax‘alilés lax 


1 See figure on p. 68. 2 See figure on p. 69. A 
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32’ which he is making and puts it down | close by the fire. He marks 
on the floor a point on each side of the marks that he has put on | the 
three corners of the oil-box that he is making. Then | he takes the 

35 box away and puts it down flat at a place not far from || where he is 
working. He takes his wife’s clam-digging stick and digs up | the 
soil. The hole that he digs is of the same length as the width | of the 
box that he is making, and the width of the hole is one span, | and 

40 it is one span deep. | As soon as he has done so, he takes the || large 
basket, goes down to the beach, and picks off | dulce and throws 
it into a basket. | When it is full, he carries it on his back up the 
beach, | into the house in which the box is being made. He puts it 
down at the place | near where he dug the holes. As soon as this is 

45 done, he takes good, easily-splitting || pine-wood and splits it with 
his knife into thin pieces. | He cuts them round with sharp | points. 
The length of each is four finger-widths. | He cuts them of the same 
size as the size of his drill, and he uses them to peg | the ends of the 

50 box together. (Some people sew the ends || of the box with cedar- 
withes.) | As soon as he has cut enough pegs, he goes to get his drill, | 
and also the tongs, which he brings and puts down. As soon as this 
is done, | he takes his large bucket and goes to draw fresh water. | 


39 mag ‘tnwalisasés lngwilé. Wii, lai xtlt!alilax wiwax'sba‘yasés xwéxt- 
tatya yidux"ts!aqé k-!ék:!dsaltsa dengwats!é witilasd’s. Wa, 1a 
Léeqtililaxés witlasm‘we, qa‘s li pax‘alilas laxa k'!ésé qwésalalil 

35 laxés Gaxilasé. Wa, li ax‘édex k‘lilakwasés genrmé, qa‘s ‘lap!i- 
déxa dzeqwa. Wa, lazm ‘nemasgrmé ‘lapa‘yas 16° ‘wadzEwasasés 
witlaise'we. Wai, lii ‘nal‘nemp!en lixens q !waq !wax'ts!ana‘yéx, yix 
‘witwadzkgasas. Wai, laxaé ‘nal‘nemp!enké ‘wi‘walabxtalilasas 
laxens q!waq!wax'ts!anatyéx. Wa, gilfmésé gwalmxs laé Ax‘édxa 

40 ‘walasé lmxa‘ya, qa‘s li lents!ésrla lixa Llema‘isé, qa‘s la k!tlgt- 
laxa Llesi!ekwé qa‘s li lexts!ilas laxés L!mewats!é lmxatya. Wai, 
gil'mésé qot!axs laé OxLEx‘idEq, qa‘s gaxé OxLosdéskElaq, qa‘s la 
dxLaéLElaq laxés witflats! gokwa. Wa, la Oxing-alilas laxa 
nExwala laxés ‘lapatye. Wa, gil’mésé gwalexs laé ix*édxa ég-aqwa 

45 lax xAsetwe wiinagtita, qa‘s xox‘widésés k:!awayowe laq, qa‘s wiswil- 
tewes. Wii, li k !ax*widnq qa térlxEnés. Wii, hé‘mis, qa wiswEl 
bés dbafyas. Wa, li maémodEné awisgEmasas lixEns q!waq!wax'- 
tslanafyex. Wa, la‘mé nanamag‘it!aq Lewis sElemé qo Lap!idLEs 
laxa sak-odafyasés witlasm‘weé. Wii, lana t!emt!sgddéda wadkwe 

50 wiwtt'lénox"sa wiswEltowé drwéx lax sak‘oda‘yasés wtlasE’we. Wai, 
gilmése hétalé k:-!axwatyas Labema laé k:!eng-alilaxés sElemé. 
Wa, hé*misé k‘!ipnalaa, qa gaixés k-adéla. Wii, gil'‘mésé gwalexs 
laé Axtédxés ‘wailasé nagats!i, qa‘s li tsex‘idex ‘wr‘wap!ema, 
qa’s g'axé hing-alilas. Wa, li &x‘édxa k-lak-!nk-lobané qa g-axés 


——— 
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Then he takes pieces of old mats and || puts them down; and after 
he has done so, he sees that the stones on his | fire are red-hot. Then 
he | takes his tongs and picks off the red-hot stones and | puts them 
into the holes that he has dug. He does not fill them too full of | 
stones; and when there are stones in every hole, || he takes the 
basket with dulce, takes out the dulce, and | puts it on the red-hot 
stones. He puts on a great deal of it, so that the | dulce in the 
three holes forms a thick layer. When this is done, | he takes the 
box that he is making and puts it down over the holes. He puts the 
grooved side down, | and he places the holes just under the grooves. || 
Then he puts dulce over all the grooves. | As soon as a thick layer 
has been put on, he lifts up one end of the box that he is making | so 
that it does not stand quite straight on edge. He takes his bucket | 
and pours water on the three holes for steaming. After doing so, | -he 
puts down the box that he is making, as the steam begins to come 
out. || He covers it with pieces of old mats. After | this has been 
done, he takes well-splitting pine-wood and splits it | so that it is two 
finger-widths in thickness and square. | He measures off five spans 
for the | length of the red-pine wood, and splits it so that it is || like 
tongs. After this has been done, he takes split cedar-strips | and 
ties them to one end, so that the pine-wood does not split. | After he 


ewalita. Wa, gilfmésé gwalexs laé ddx‘waLElaxa xp‘x"Lalalisé lixa 
Ingwilé t!ésemxs Ip‘maé ‘naxwa mémenitsemx“ida. Wa, la 
dax“‘idxés k:!iptalaa, qa‘s k:!ip!idés laxa xix-Exsemila t!ésema, qa‘s 
li k-'pts!alas laxés ‘lapatyé. Wa, li k:!és héltq!alaq Loma qodt!axa 
tlésemé. Wi, gil‘mésé ‘naxwa la xeq!ixtalaxa t!ésrmaxs laé 
ix‘édxa L!ngwats!é lexa‘ya, qa‘s lex‘wiilts!odéxa L!msL!Ekwée, qa‘s la 
lex‘alddalas laxa x‘Ix’ExsEmala t!ésrEma. WéA, Awila‘mésé wik!wéda 
LlesLlekwe laqéxs yiidux"dzaqaé. Wi, gilfmésé gwalexs lae 
ix‘édxés wtlasE‘wé qa‘s li paqryints lag. Wa, la‘mé bensilaxa 
xwextidekwée. Wi, li nénmqalé k'!ék-!alasas lixa xwéxtidekweé. 
Wa, li mddzodalasa Llest!ekwé lax nénexsiwasa xwéxtidekwe. 
Wa, gil‘emxaaiwisé la wikwa laé wityEenxendxés wiilasE‘wé, qa 
hilsgla‘més k-!és k:!ox*walitexs laé ax‘édxa ‘wabets!ila nagats!a, 
qa‘s tsétsadzelts!axtaléxés yidux"dzeq@ k-!ék-lalasa. Wa, g‘il- 
‘mésé gwalexs laé paqnyintsés wilase‘wé laqéxs laé k‘!alela. Wa, 
li ix*édxa k:!ak-!ek-!obana qa‘s li Lebég‘indalas laq. Wi, g-il'mésé 
ewalexs laé 4x‘édxa ég'aqwa lax xfsE‘wé wiinagtila, qa‘s xdx"s*- 
Endéq, qa maldene‘stalis laxens q!waq!wax'ts!ana‘yéx, yix ‘wag'i- 
dasas. Wa, li bal‘idxa spk'!ap!mnk!é lixens q!waq!wax'ts!ana- 
‘yéx, yix ‘wasgemasasa wiinagtilé. Wii, la x0x*wideq qa yowés 


wex'sa ts!ésLalax. Wi, gilfmésé gwalexs laé &x‘édxa dzexekwé 7 


ts!éq!adzo drnasa, qa‘s yiL!exLendés laq qa k’!ésés héx’sa xOx"sa. 
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77 has done this to the piece protecting the sides of the box when the 
corners are being bent, | he takes off the old mat which he had 
spread over the side of the box that he is steaming, | and he puts it 

80 down a little ways from where he is working, and || he removes from 
the box all the dulce that has been steamed. | When it is all off, 
he takes hold of one edge of the box that he is making, which is now 
pliable. | He lays it down flat on a place where it is level. Then he 
takes the protector of the box, | he opens the two legs while he is ! 
lifting the box-board from the floor, and puts the board between the 

85 legs of the tongs. || He places this close to the slanting side of the 
groove that he has made inthe board. Then he places both feet, one 
on | each end of the protector. He takes hold of the two corners of 
the box-board that he is making and | pulls it upward. Then the 
side of the box begins to bend; and | when it-is in this way,! he moves 
his protector to the following | groove; and he does the same as he 

90 did before when he bent the first groove; || and after he has bent the 
three grooves, he takes a | long cedar-bark rope and winds it around 
the box that he is making. Now | he pushes the one end against the 
groove that will fit it at the other end; and after doing this, | he takes 
his drill and drills a slanting hole through the two ends that are fitted 
together. | The distance between these holes is three finger-widths. || 

95 When he has pushed his drill through, he pulls it out | and puts in its 
place a peg of red-pine wood, which he | hammers in with a stone. 


77 Wa, gilfmésé gwala L!sbEedzmwéyasa kdqwix kldsiisés wtlasr- 
‘waxs, laé ax‘édxa Leppya‘yé k:lak-!ek !obanésés kiinsasE‘wés 
wilism‘we, qa‘s li Leplalitas laxa qwaqwesala laxés Gaxnlase. Wa, 

80 la xéktildzodxés wtilasr‘wé, qa lawiiyésa la L!Op Llest!ekwa. Wa, 
gil'mésé ‘wilgildzoxs laé denxendxés wtlasm‘waxs laé péqwa qa‘s 
li pax‘alilas laxa ‘nemaclé. Wa, li dax‘idxés L!mbrdza‘yasa 
k-Oqwix Ik !dsiisés wtilasn‘we, qa‘s li Aqilamaspxs wax‘sanddzExsta- 
‘yaséxs laé wee ililaxés wilasn‘waxs laé L!ebEdzots laxés wilasr‘we. 

85 Wa, lazm hé gwigawa‘ya sénoqwala xtita‘yaxs laé t!ét!epbendxa 
Llebedzi‘yasés g‘og‘tgttyowaxs laé daidenxEndxés wilasE‘wé, qa‘s 
eElqostodéq. Wa, hé‘mis la be‘naktlatsa k !dsisé wtlase‘we. Wa, 
gilfmésé la ga gwiilégaxs (fig.) laé Légittelodxés L!ebErdzoyé laxa 
‘nemé xtitafya. Wa, laxaé 4uem naiqemgiltowexés gilxdé gwégii- 

90 lasa. Wa, gtlfmésé ‘witla la k‘6g¢ekwa yidux"dala xtitiis laé Axtédxa 
eflt!a densrn denema, qa‘s qEx’sEmdés laxés wilise‘wé. Wii, laem 
sEx'‘ba‘ya sak-odaé laxa qmmtba‘yas. Wa, gil'mése gwalexs laé 
ix‘édxés sklemé, gas Linéxalaés sEla‘yé laxa sak-oda‘yé. Wai, 
la yaéyudux"den laixens q!waq!wax'ts!ana‘yéx yix iwalagdlaasas 

95 sEla‘yas. Wa, gtlnaxwa‘mésé laxsAwé selafyaséxs laé léx‘tiie- 
lodxés sElemé, qa‘s L!ayogwaaLelodésa winx‘iiné Labem aq, qa‘s 
déx*widésa t!ésemé liq. Wa, gil‘mésé ‘witla la Labekwa, lae 


1 At right angles. 
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When it has all been pegged together, he | takes a short board which 
is the end of the box that he is making, and | puts it down flat. He 
takes hold of each side of the box that he is making and puts it on 
top of his board. || He takes his drill and marks all round the outside 
of the | box that he has made; and as soon as he has marked all 
round it, he takes it off | and puts it down at a place not far from 
where he is working. Then he | takes his straight knife and he cuts 
the board until he reaches the mark that he put | round the bottom 
of his box. When he reaches || the mark up to which he is cutting, 
he cuts it very smooth with his crooked | knife at the place where the 
box is going to fit on the bottom board of the box that he is making. | 
Then he pounds up charcoal and puts it into the shell of a | horse- 
clam. He pours some water on it, stirs it, and | when it is mixed, he 
takes soft cedar-bark, dips it in, || takes the box that he is making 
and turns it bottom-side up. | When it is in this position, he soaks 
some shredded cedar-bark in the charcoal mixture, | and paints it all 
round the bottom edge of the box that he is making. He lays the 
bottom board | flat on the bottom of the box, and sits down on it, so 
that it is | pressed down against the box. After doing so, || he takes 
it off, and then he examines it to see if the black paint is all over 
the bottom board, | then there is no leak. If the black is in patches, 
then there will be | leaks at the poimts without paint. He takes his 
crooked | knife and shaves off all the black paint; and when | it is 


axédxa ts!ats!ax"semé gaydl lax Oba‘yasés wiilase‘we. WéA, la 
pax‘alilas. Wa, li dananddxés witila‘yé, qa‘s li handzots laq. Wa, 
la &x‘édxés sElemé, qa‘s xiitsé‘stalis lax L!asadza‘yas Awi‘stiisés 
wila‘yé. Wa, gilfmésé lii‘sta xtilta‘yaséxs laé ax‘arelodxés wiila- 
‘yé, qa‘s li hing-alitas laxa k:!ésé qwésala laxés GaxElase. Wi, la 
dax“‘idxés nexx‘iila k:!awayowa, qa‘s k'!ax*widéq lalak !inaxés xtl- 
tat‘yé lax Awi‘stiisa paq!exsdr‘yée. Wa, gil'mesé ‘witla lak: !éedé 
k !axwafyas laxa xwéxtilta‘yaxs laé aék'!a k'!ax*witsa xxlxwala 
k !awayowé lax klwadzfyaastas wtla‘yas laxés paq!exsdéLe. Was, 
lamé q!wél‘idxa ts!oIna qa‘s k:!ats!odés laxa ‘walase xilaétsa 
met!anafyé. Wa, la gtiq!eqasa ‘wapé laqgéxs laé xwet!edeq. Wa, 
gilfmésé Inlgoxs laé ax‘édxa k'adzekweé, qa‘s dzopstendés laq. 
Wa, li ax‘edxés witilatyé, qa‘s é@k:!axsdalamaséqéxs laé qup!msa. 
Wi, li ddstendxa hapstaakwé kadzek" 1laxa ts!dIna‘stala qa‘s 
gEltsétsalés lax 6gwiga‘yasés wtila‘yé. Wa, la &x*édxa piq!exsde- 
Las, qa‘s paq!exsdendés lag. Wa, li k!wadzddeq, qa ‘naxwés 
q!psaLela. Wai, g‘il’mésé gwalexs laé Ax‘aLElodnq. Wai, gilfmésé 
ixfaLElodqéxs laé dox‘wideq. Wa, gil'mésé ‘naxwa ts!olidExs laé 
kleas gilx'a lag. Wa, gil'mésé lolasaléda ts!olaxs laé héEm 
eilx'éda lolasawawa‘yé. Wa, hé‘mis la ax‘édaatséxés xxElxwala 
k: lawayowa, qa‘s xayé k‘!ak'lax*wtiqrewaxa ts!olna. Wa, gilfmésé 
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all off, he takes some more soft cedar-bark, dips it into the charcoal || 
20 mixture, and rubs it over the edge of the box that he is making; then 
he puts | on the bottom board; and when the black charcoal is no 
longer in patches, | he takes his drill and drills | slantingly through 
(the side and the bottom). When he gets through, he pulls out his 
drill, | takes one of the pegs, wets it in his mouth with his saliva, 
25 and, || when it is wet all over, he puts it into the drill-hole. | He takes 
his stone hammer and drives it in. When it is all in, | he stops 
hammering. He takes his drill and drills another hole | three finger- 
widths away from the first one; | and when that also passes through, 
30 he wets another peg in his mouth || with his saliva. Then he pulls 
out his drill, | changes, and puts the peg in its place in the drill-hole. 
Then he takes the | stone and drives in the peg, as he did before. 
He | continues doing this, going around drilling and putting in pegs; 
and | whenhe has pegged all round the bottom, the oil-box is 
35 finished; || for the time when he makes the box is when the | winter 
is over and just before the olachen run in Knight Inlet. | Oil has to be 
put in the oil-box first, in order to make it tight | by filling the 
pegged edge of the bottom with oil. When | the time for picking 
40 viburnum berries comes, the oil box is empty. || Then the berries are 
put in; and now the juice of the viburnum berries will not run out, | 
although they leave it in the box for a whole winter. | That is all. 


‘wilaxs laé ét!éd ax‘tistendxa k‘idzekwé dzop‘stilaxa ts!dIna‘stala 
20 ‘wiaipa, qa‘s lixat! geltsé‘stalas lax iwe‘stiis wilatyas. Wa, lalaxaé 
pax‘aLElotsa paq!nxsdatyé laq. Wa, gtlfmésé k-!eis lolasawatya 
ts!oInixs laé héx‘idarm ix‘édxés sElmmé, qa‘s sElx‘idéxa Line- 
xaléxs laé lax'si. Wi, gil‘mésé lax'sixs laé léx*widxés sElemé, qa‘s 
dax‘‘idéxa ‘nemts!aqé Labrma, qa‘s mElx‘tindésés k!tinéL!exawa‘yé 
95 laq. Wa, g‘il‘mése k!tinx*rnalaxs laé Lastots laxés sEla‘yé. Wii lai 
dax‘idxa t!ésEmé, qa‘s dégtitodés laq. Wa, gil'mésé laxnaxs laé 
ewal déqwaq. Wa, li é@tled dax“idxés srlemé, qa‘s sElx‘idéxa 
yadux"dené laxens q!waq!wax'ts!anafyéx giig tuala laxés oalé 
sElatya. Wi, gil‘emxaawisé lax'sixs laé melxftintsés k!tinér !pxa- 
39 watye laq, qa k!tinx‘mnaliséx laé léxtwidxés sElemé, qa‘s L!ayo- 
gwaaLklodésés Labrmé la Lastots laxa sela‘yaxs laé dax‘‘idxa 
tlésemé qa‘s dégtitodés laqéxs laé déx"brtEndrq. Wii, 4x%si*mésé 
hé gwenaktilaqéexs listalaé splnaktila, qa‘s Labefnakilég. Wa, 
otlmésé Inlgowa Lipa‘yasés laé gwalé wiila‘yas dengwats!a, yixs 
35 hé‘maé wilx‘idex'demséxés wiilise‘we dengwats!éxs g-alaé gwat 
ts!Awtinxa, yixs k:!és*maé qwaxtilisa dzaxtiné lax Dzawadé, qaxs 
hé‘maé gilts!’awéda L!énaxa dEngwats!é, qa Alak-lalés imxaxs laé 
qoqtit !afstowe sak-odatyas LE‘wés paq!exsda‘yaxa L!éna. Wa, g‘il- 
‘mésé t!elt !ults!enxxa t!elsaxs laé lopts!A4wéda dEngwats!iixa L!éna. 
40 Wa, la t!elts!alaxa t!elsé. Wa, lafmé héwiixa g‘flx’salé ‘wapa- 
gafyasa t!Elsaxs wax'‘maé lelgogwilaxa NEMXxENXe ts!Awtinxa. 
Wa, lazm gwala. 
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Sewing with Cedar-Withes.—The man takes along bone drill | and two 1 
split boards which he places side by side. Then he | drills close to the 
end slanting, and passes through the edges of the | two split boards, so 


that the end of the drill passes out on the 
other side of the || other board, thus: | 23 £3 24 £9 422] Assoon 5 
as he comes to the end, he takes his | + == $3 =3 = 5, | | knife 
and cuts a groove into it, in which the cedar- 


withes lie. | After cutting the grooves, he turns it over and cutsa| groove 
on the other side, where no groove has been cut (on the upper side). 
When he gets to the end, | he takes the twisted cedar-withes and puts the 
thin end through (1). || He pullsit; and when it reaches the thick end, 10 
he takes | a cedar stick and cuts it so that it has a sharp point, and 
drives it in| alongside of the cedar-withe. Then the end of the cedar- 
withe comes out at (2). | He pulls it tight and twists it, and 
pushes it in| at (3), and it comes out at (4). He pullsit tight, and|| 15 
hammers it with a diabase pebble so as to| drive it into the groove, 
while another man is pulling| the cedar-withe, for it always requires 
two men to work at boards. He twists the | cedar-withe tight and 
smooth and pushes the thin end into (5), | and it comes out at (6). 
He pulls at it and hammers it with the stone; || and when it lies in 20 
the groove, he twists the cedar-withe and| pushes it into (7), so that 
it comes out at (8); and | he does the same as he did before; and 


Sewing with Cedar-Withes.—Wa, li ix‘édxa oilté xaxmn sElmma. 1 
Wa, li &x‘edxa matexsa ladekwa. Wa, la gwasddeq. Wai, la 
sElx‘‘idxa max‘ba‘yé Lanexalés srla‘yé la héx:sila lax éwtinxa‘yasa 
matexsa ladekwa qa‘s li nél‘idé Obatyasa selemé Jax ipsadza‘tyasa 
‘nEmxsa g'a gwiileg’a (fig.). Wa, go il'mésé labendexs laé ix‘édxés 5 
k lawayowé qa‘s xiixtitadzendéq yix lané k-atbedatsa dnwéxe. Wi, 
gilfmesé gwal xtixiidégexs laé léx‘ideq qa‘s ét!édé xtixtidex“idex 
nexsiwasa k:!ésé xtidek" laxa aipsadzp‘yé. Wi, gil'mésé labendrxs 
laé ix*édxa selbekweé drwéxa qa‘s néx‘sddés wilba‘yas lax (1). Wa, 

li néx‘ddeq. WA, gil'mésé lag‘aa lax Lex"ba‘yaséxs laé &x‘édxa 10 
k!waxLa‘wé qas k'!ax*widéq qa witbés. Wa, li dégunddzents laixa 
dnodzatyasa dewexé. Wi, lamm néledé oba‘yasa dewéxé lax (2). 
Wa, la néx‘édeq qa‘s tek!tttidéq. Wa, li selp!edeq qa‘s néxsodés 
lax (3). Wa, gaxé héx'sila lax (4). Wa, li néx‘edrq qa‘s Irk!i- 
tledeq. Wa, ledzég:intsa qétsemé ts!nq!tls t!ésem lixa dewéxé qa 15 
t!ebég'és laxa xiixtidck-a‘yaxs lace nexaléda ‘nemodkwé begwanEmxa 
dewéxé qaxs ma‘lokwaéda Caxalixa ts!ex"seme. Wa, laxaé selp!idxa 
dewexe qa Ink!iitsowes sElpa‘yasexs lac néx'sdts witba‘yas lax (5) 
qa lis nél‘id lax (6). Wa, laxac nex‘edqéxs laé Indzég‘intsa t !ésn- 
mé laq. Wai, gil‘emxaawise t!ebég-axs lac sElp!édxa dewéxé qa‘s 20 
néx'sodés lax (7). Wéa, gaxé nétbax“‘id lax (8). Wi, dizsmxaawise 
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23 he continues to the end of all the holes | up to (22). Then he drives 
in the point of a cedar-stick at its sides. | 

1 Care of Canoe.—I forgot this when I was talking about | the canoe- 

builder, who spreads open the canoe, making a small canoe. When 

he | pours water into it, and the stones are nearly red-hot, | he 

5 pours four buckets of water, || and there is one bucket of urme which 

he | pours into the canoe, and he carries four more buckets of water, | 

pours them into it, and he also carries one bucket of urine | and 

pours it into the water in the | small canoe. Then eight buckets of 

10 water || have been poured into the small canoe, and two buckets 

of urine,| so that it may not be split by the heat of the sun after the 

canoe-builder shall have finished it. | That is the reason why they 

put urine into it. As soon as enough | water and urine are put into 

it, he puts red-hot stones into the canoe. | When the canoe-builder 

15 finishes this, || he takes a rush mat and a dish or a small steaming- 

box| and perch-oil (that is the oil obtained from | perch-liver). He 

places the steaming-box by the side of the fire of his house, and | he 

takes the rush mat and puts it into the fire. | As soon as it burns, he 

20 places it on the side of the steaming-box, so that || the charcoal falls 

into the box. When he thinks he has enough, | he takes his hammer 


22 naqEmgiltixes gégilasaxa g‘ag‘ilitye. WéA, la labendalax ‘waxaasa 
lig‘aa lax (22) xs laé dex‘witsa witba k!waxiawé lax onodza‘yas. 

1 Care of Canoe.—Wii, g'a‘mésen L!rlewesoxgtin léx’ gwagwex's‘ala 
laxa Léq!énoxwaxs laé LEpaxés Léqa‘yé xwaxwagtima yixs laé 
ctixalpxsblasa ‘wapé laqeéxs laé nlaq mémeEnitsemx‘idéda t!ésEmé. 
Wa, hé*maaxs laé gtx‘alexsasa moOweéxLa nagats!é ‘wapa laixa 

5 xwaxwagtma. Wa, la ‘neméxta nagats!éeda kwits!é 1a otigéeg-in- 
dayoséq. Wi, laxaé ét!éd tséx“‘idxa mowéxLa nagats!é ‘wipa qa‘s 
lixat! gtix‘almxsas. Wa, laxaé ét!éd tséx‘id laixa kwiits!éxa 
‘nrméxita nagats!i qa‘s li gtgégints laxa la tdxs ‘wapsa 
xwaxwagimé. Wa, gil‘em malexiagtyd nagats!léda ‘wapé 1a 

10 giix‘alpxdzemséxa xwaxwagtimaxs laé malexia nagats !éda kwits !é 
qa k-!ésés ts!at!alexs L!ésasp‘waasa Llésbla qo gwalamasta Léq!é- 
noxwaq. Wa, héem lagvilasa kwits!é lag. Wa, g‘ilfmésé hélaléda 
‘wape LE‘wa kwits!axs laé k‘lip!alesplasa x ixixsemala t!ésem 
laq. Wa, gil’mésé gwatamaséda Léq !enoxwaxa xwaxwagtimaxs lie 

15 ixtédxa ktleye. Wa, hé‘mésa loq!we Loxs Amayaé q|!dlats!és 
Aixsetsp°we; wii, hé*mésa dzék!wésé, yix tsEnxwa‘yas Léwuliisa 
gdmaga. Wa, li hindlisasa q!olats!é laxés lngwilasés gokwe. Wa, 
li ixtéedxa ktiléye qa‘s Axtendés laxés Imgwilasés gokwe. Wai, 
gil'mésé x‘ix°édexs laé ixigints laxa ql!olats!@ qa téx‘alts!alé 

20 ts!ots!almotas laxa q!dlats!é. Wi, gfl*mésé k-otaq lazm hélilaxs 
laé ix‘édxés pElpElqé qa lesrlgayés lexbatyas laq qa q!wéq|!iilts!és 
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and crushes the charcoal with the striking-head into dust, | so that 22 
it becomes like flour. After this has been done, he pours the| perch- 
oil into it. Then he stirs it; and when it becomes a | thick paste, he 
turns the canoe bottom-side up, takes an || old mat and tears off 25 
enough to squeeze it in his hand. Then he puts it into | the mixture 
of oil and coal and blackens the outside of the | small canoe. He 
rubs it well, so that it will penetrate the cedar wood; | and when it is 
all covered, he finishes at the end of the canoe. | Therefore they do not 
put a sun-protector on the outside of the small canoe when it is 
blackened || outside with oil mixed with charcoal, for the heat of the 30 
sun does not go through. | They do this way with small canoes and 
with | big canoes. | 

As soon as this is finished, the canoe is turned right-side up, and | 
supports of cedar-wood are put on each side of the bow and on each 
side of the stern. || Short boards of cedar-wood are placed on the 35 
seats; and when | it is all covered, the man pours fresh water into it 
so as to | keep the inside of the canoe cool. When the weather is 
hot, | he takes a dipper and sprinkles water so as to wet the inside 
of the canoe | in the morning. When the owner of the canoe has 
no short boards, || he cuts off branches of young cedar-trees and | 40 
places them on the seats of the canoe the whole | length of the canoe, 
so that neither the sun nor the | cold winds of winter pass through, 


qa yuwes la gwéx'sa qtixéx. Wa, gil'mésé gwalexs laé giiq!ek-asa 22 
dzék!wésé laqéxs laé xwet!édeq. Wi, gilfmésé lelgoxs lad 
genka. Wa, la qrp!alisaxa xwaxwagiimaxs laé Ax‘édxa k:!ak-!5- 
banaxs laé kwapodxa 4mm hélala lax q !wétsemésE‘waxs laé Sixstents 25 
laxa ql!elts!eqrla ts!oIna. Wa, lai q!woxsemts lax dsgEma‘yasa 
xwaxwagiimé. Wa, li dzek-ak‘ats qa Alak:!alés lalaqa k!waxtawé. 
Wa, gilfmésé ha‘mrlxsemdgqéxs laé gwala 10° Obatyas. Wii, hérm 
lag'itas hewiixa t!ayasr‘wa dsgeEma‘yasa xwaxwigtimaxs q|!wa‘x"sp- 
makwaasa q!elts!eqrla ts!oIna gaxs wix’siéda ts!rlqwiisa Llésrla 30 
lag. Wa, la ‘naxwarm hé gwégilase‘wéda xwaxwigtimé Letwa 
iwawe xwaxwik!tina. 

Wa, gilfmése gwalexs laé t!ax‘alidzema qa‘s qéqedend_emtsE- 
fwesa k!waxLiwé LE‘wis wax'sanoL!ExLa‘yé. Wii, li pax‘alexdzr- 
ma ts!ats!ex"samé lax ék'!ot!mna‘yas LéLex’Exsas. Wa, g-il'mésé 35 
Emts!axs laé gtigexsalasa ‘wE‘wap!nmé laq qa hémeEnalatmése 
wiidaxsa Oxsasa xwak!tina. Wa, gilfmésé ts!nts!elgiisa ‘nalixs 
laé Ax®édxa tséxta qa‘s xodzElexselésa ‘wapé laxa Oxsasa xwak!t- 
niixa gaila. Wa, gilfmésé k'leds ts!ats!e*x"sema xwagwadiisa 
xwak!iinixs laé tséx‘idxa tslap!axasa dzaidzaxmEdzemé qa‘s 40 
li ~Lox‘tindalas Jax LéLEx’Exsasa xwak!tina, Ielbendrex ‘was- 
gemg‘fg-aasasa xwak!tina. Wi, larm wix'sEwatsa Liéskla Letwa 
yoyiixa ts!iwiinxé qaxs hé‘maé xenLela hOxwamasa yoyiixa xwa- 
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for the cold wind | cracks the inside of the canoe; for when the cold 
45 winter wind is coming, the canoe-owner || bails out the water, so that 
itis dry inside. He takes | coarse cedar-bark mats and spreads them 
over the seats,| and he covers over the sides and each end| so that 
the cold wind does not go through. | 
After the canoe has been finished, he goes to split from a cedar- 
50 tree || narrow boards. These are one span | wide and one | finger 
thick. | Their length is one and a half | fathoms. If they are split out 
55 forasmall canoe, | four of these are made for bottom-boards; and || for 
a large traveling-canoe twenty | are split out for bottom-boards. 
He does the same as he does when splitting out | roof-boards. The 
only difference is that they are not adzed. When | the owner of the 
large canoe goes traveling, he first | lays down on the beach the 
60 boards, beginning at the bow of the canoe, and || he places them more 
than a fathom apart, in this way. | This is called ‘‘place over which 
the traveling-canoe is pushed down.” When | they have all been 
put down, many men take hold, one on | each side of the thwarts 
and also one | on each side of the bow, pressing their backs against 
the sides of the bow so that they lift it up and that it does not shove 
65 the boards out of place, and || also one on each side of the stern, who 


k!tna, yixs gilfmaé yowenaktlaxs laé héx‘idafma xwagwadisa 
45 xwak!tma tsiilax‘ideq, qa Ismxtixsés. Wi, hérm la 4x‘édaatséxa 
iwadzoledekwé gildedzo léwatya qa‘s li Lep!endalas lax LéLE- 
x'Exsas. Wai, lazem armxaq lax wax'sanégtixsas LESwa wax’sba- 
fyas qa k'lésés lax’s’wa yoyisa ‘ts!awiinxé laq. 
Wa, gilfmésé gwala xwak!tnixs laé lat!ex‘idxa welkwé laxa 
50 ts!elts!nq!a ladekwa, yixa ‘naxwa‘mé fnalnemp!enk: laxens 
q!waq !wax'ts!ana‘yéx yix 4wadzE‘wasas. Wa, la ‘né‘neEmdeEn laxens 
q!waq !wax'ts!anatyex yix wiwagwasas. WA, li neq!rbodé éskg‘i- 
wafyas lixens bariqé awdsgemasas. Wai, g‘il‘mésé xwaxwi- 
gtimé tatlagtilaséxs laé moxsemé tat!atyas qa paxts. Wa, gil- 
55 ‘mésé ewalas mbléxats!é xwak!tinixs laé maltsemg-ustAxsé lat !afyas 
qa paxts. Wa, lanrm hérm gwég'ilaxs lat!aaqé gwégvilasasa tat liixa 
sadkwe. Wi, léx‘a'més dgi‘qalayoséxs héyadzié. Wa, gilfmése 
meléxelaLa xwapwadiisa ewailase xwak!tinixs laé hérm g‘il la paxa- 
lisrlayowa ladekwa giig‘ilis lax A4giwafyasa xwak!ina, yixs hiya- 
60 qaaxa ‘nalfnemp hank: é Jaxens bALagé iwalagoledzasas ga gwiilég-a. 
Wa, hémm Légades wi'x"dEmaxa Sar atnte xwak !tine. ‘Wa, ‘etl 
‘mésé ‘wilgalisexs laéda q!énemé bébrgwanrm q fwaixokii Index 
wax'sba‘yas L€LEX’EXxsas hé‘misa wax'sanodLEma‘yé tétEg indLeEméx 
éwandLEma‘yas qa‘s wiléq ga k'!ésés kiqedzewéxa witx"*dema. Wa, 
65 lnxae wax’ sodmxia ya ma‘lokwé wig !wixLa‘ya. Wa, lida EMO- 


1 Laying them down ert as a runway for the canoe. 
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push ahead. Then one | man shouts, ‘‘Wo!” and then alkthe | men 
push together at the stern and pull on each side | at the ends of the 
thwarts. Those pull with the right hand at the ends of the thwarts, 
holding | with the left hand the side of the canoe, who stand on the 
left-hand side of the canoe. || And those pull with the left hand on 
the ends of the thwarts | who stand on the right-hand side and hold 
with the right hand the side of | the canoe. When they have taken 
it down to the sea, they take | the split boards and place them in the 
bottom of the canoe; and when they are | all in, they put the cargo 
on top of the boards. When || the canoe has been loaded, they start 
bow first; and when they arrive | at the place where they are going, 
they go ashore stern first as they go to the beach. | The steersman is 
the first to go ashore. He pulls up the stern | of the canoe. When 
the crew is ashore, they unload | the cargo; and when everything is 


out, they take || the bottom-boards ashore and put them down, : 


beginning at the stern of the canoe; and they | lay them down up to 
the place where they will put the canoe on the beach. They pull it 
up | over the boards, and leave it at a level place on the beach. 
Then they | gather all the split boards and put them over the seats, 
so that | the heat of the sun does no: strike the canoe. That is all. || 

Wooden Sail.—Now I will talk about the sail of the | ancient 
people, which was sewed together of boards. First they | look for a 


kwe bregwanrm hasela‘laé woxa. Wa, hé‘mis la ‘nemax‘‘idaatsa 
bébEgwanEmeé witx"wid laxa 6xLa‘yé. Wa, lata gElqéda wax’saxdza- 
‘yas Obafyasa LéLEXx‘Exsé yisés hétk-!otts!anatyaxs dag‘iigatyasés 
gemxolts !ana‘yé laxa dgwiga‘yasa gemxaxdza‘yasa xwak!tina. Wa, 
la hé gElgé gemxolts !ana‘yasa hé gwixdza‘tya hétk:!otiga‘yaxa 
LELEX'EXxse. Wa, lai dag: iigéyesés hétk !dtts lana‘ yas laxa dgwiigatyasa 
xwaklina. Wa, g° élemese laxstalisaxa demsx‘iixs laé &x°@dxa wix"- 
drma ladrktixs qa‘s li paxsas laxa xwak!tna. Wa, @ ilfmésé ‘wilg-a- 
alexsexs laé modzodalasés memwala laxa paxsé. Wai, g‘ilf‘mésé 
‘wilxsexs laé ‘nEqagiwalaxs laé sEp!éda. Was, g flfmase lag'aa 
laxés lalaixs laé aLaxLax‘‘ida qa‘s k:!ax‘‘aliséxs laé lag‘alisa. Wa, 
hé'mis g-aloltawéda Lenxia‘yaséxs laé lalt& qa‘s wawat!ExLEn- 
daléxés ya‘yats!é. Wa, lawisLé hox‘wtltawé lé‘lotas qa‘s molto- 
déxés memwala. Wa, gilfmésé wiloltawe memwaliséxs laé ixwiil- 
todxa paxsé qa‘s paxalisnlés gig ilés lax OxLa‘yasa xwak!tina qa‘s 
la paxprgés lalaa lax ha‘nédzatas. Wa, lax-da‘xwé watrldzddnq 
laxa wifx"dema qa‘s la hing’alisas laxa ‘nemaésé. Wa, li q!ap!é- 
gilisaxa ladekwé paxsa qa‘s li pak-!indalas laxa LéLEx’Exsé qa 
k'!ésés.L!ésasdsa L!ésEla. Wii, lasmxaa gwal laxeq. 

Wooden Sail.—Wii, la‘mésen gwigwex's‘alal lax yiwaprya‘yasa 
galé begwanrmaxa gwasewakwe ts!ex"sema. Wa, héem gil la 
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thick moss-covered cedar-tree that has been lying on the ground for a 
long time. When | it has been found, oneand a half fathom-lengths are 
split off. || Each piece is two spans wide | and one finger-width thick. | 
I do not know how the edges are fitted together. | They are well 
adzed ... Then | he takes a long bone drill, and he takes two 
pieces of the boards || and lays them side by side. He drills near the 
end in a slanting direction | through the edges of the two split 
boards, so that the point of the drill comes through | on the other side 
of the other board, in this manner.!. . . When | this is done, he 
takes another (board) and places it alongside of the last one, and | he 
drills it in the same way, and sews it together as he sewed || the first 
one; and he only stops adding to it when it is two fathoms | wide. 
Then he takes a split board half | a finger-width thick and four | 
finger-widths wide. Its length is equal | to the width of the boards 
that have been sewed together. He places it on top || of one end of 
the sewed boards. He takes his | drill and drills through it one 
finger-width | from the edge of the piece of wood that forms now the 
straight | crosspiece of the short boards that have been sewed 
together. He drills straight | through, and at a distance of three 


alasdséda Lekwe p!plsenala la ge’s kat!es welkwa. Wa, g flfmésé 
q !aqéxs laé lat !ix“idxa neq !ebodiisésegiwa‘yé laxens barax. Wii, li 
MaxwaEm maémalp!enk: laxens q!waq!wax'ts!ana‘yéx yix AwadzE- 
wasas. Wa, la ‘nal*nemden laxens q!waq!wax'ts!ana‘yéx yix wiwé- 
ewasas. Wai, la‘men k'!és q!axtelax gwégiilasaséxs laé brnax 
eEwagawa‘yas. Wi, laxaa imEmayastowe k-!imra‘yas. . . . Wi, 
la ax‘édxa g@ilté xaxten selema. Wa, la &x‘édxa maltexsa ladekwa. 
Wai, la gwasddrq. WA, la sElx‘idxa max'ba‘yé Lisnéxalés sEla‘yé la 
hex'sdla lax éwiinxatyasa malexsa ladekwa qa‘s li nél‘édé dba‘yasa 
sElemé lax ipsadza‘yasa ‘nemxsa g'a gwiilégat . . . Wa, la 
ewalmxs laé ix‘édxa ‘neEmxsa qa‘s gwasEnxeEndés lag. Wai, laxaé 
héem gwiilé sgla‘yas laq Le‘we t!emt!egdda‘yasé t!mmt!egodaéna- 
eyasa gale ixés. Wi, alfmisé gwal gwasenxEndalagéxs laé matp!En- 
k-é ‘wadzewasas laxens batax. Wa, lanm ix‘édxa ladekwé k:!0- 
den laxens q!waq!wax'ts!ana‘yéx yix wagwasas. Wi, la mo- 
den laxens q!waq!wax'ts!ana‘yéx yix ‘wadzrwasas. Wii, la hérm 
‘wasgemé ‘widzEwasasa gwasEWakwé ts!rx'sEma. Wai, la page- 


20 dzots lax Apsbafyasa gwasEwakweé ts!ex"sema. Wé, |: ix’édxés 


splafyas laq. Wi, la yadux"den laxens q/waq!wax'tslana‘yéx 


sElemé qa‘s splx‘idxa ‘nemdEnas ‘wadzEwasé 1axEns q!wa- 
qhwax'ts!ana‘yéx giigitEla lax Awaxatyasa la ‘nemenxaléda 
xwalba‘yé LO® Oba‘yasa gwasEwakwe ts!ex"sema. Wii, laem héx'salé 


1 Here the method of sewing is described in detail. See figure on p. 93. 
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finger-widths || from the first hole he drills through again; and then 2: 


he drills | other holes at the same distances. The drilling continues 
over the | whole length of the cross end-piece. He also cuts grooves 
into it; and after | the grooves have been cut between alternating 
pairs of drill-holes, he turns the | sewed boards over and cuts grooves 
on the opposite side, over those (intervals) in which he did not cut |} 
grooves (on the other side). After he finishes, he turns it over. 
Then he takes | twisted cedar-withes and sews them Peau | in 
the way in which he sewed the short boards. As soon as | he has 
finished doing this at (1), ° he drills at (2), and 
he does | the same as he == === 1h] did at (1); and after 
he has done it, he || puts the crosspiece at the 
other end, and he drills it at (3), and | he 
does the same as he did at (1) and (2); and | 
finally he does it at (4); and when he reaches 
the end, he has finished.  , Now, that | is the 
sail of the ancient people before any white people came; to wit,|short 
boards sewed together. The canoe-mast is short, for it || just shows 
above the top edge of the board sail when | it is standing up in the bow. 
They just push up one end, | for the lower edge lies hard against the 
mast when | it isstanding. The wind just blows against it and presses | 
the board sail against the mast when the canoe is running before the 
wind. When || it gets calm, they lay it down flat towards the stern, 


yix ‘walataasas la ét!éd sElx“‘itsd’s. Wa, laxaé lax‘saxs laé ét!éd 
sElx“idxa hémaxat! ‘walalé.. Wa, li hébendalé szla‘yas lax 
‘wasgemasasa xwalba‘yé. Wa, laxaé xtxtidéxideq. Wa, g‘il’mésé 
gwal xtixtidék-ax Gawagawa‘yasa sEla*yaxs laé léx“‘idxa gwaskE- 
wakwe ts!ex'seEma qa‘s xwéxtidéx‘idéx nexsdwasa k:!ésé xwé- 
xtidég tkwa. W4i, laxaé léx‘idqéxs laé gwala. Wi, laxaé ax‘édxa 
sElbekwé dpwéexa. Wai, li hémm t!mmx‘‘idaénéqés t!emalaéna‘yas 
lax'dé t!emt!ngddilaxa gwisEwakweé ts!ex'sema. Wai, gil‘méseé 
gwalpxs laé selx“‘idEx (2), yixs laanal gwalé (1). Wa, 4emxaawisé 
nEqEemg iltewéxés galé gwég ilasex (1). Wa, g-ilfmésé gwalexs laé 
pax‘aLElotsa See laxa Apsbatyé. Wii, laxaé sElx‘idex (3). 
Wi, 4emxaawisé nanaxts!nwaxés gweg‘ilasax (1) LoS (2). Wé, la 
Elxialax (4)wé. W4a, gilfmésé labendqéxs laé gwala. Wa, héem 
yawapE‘yésa g’alé begwanrmxs k: !ésmadl g-axa mamalax yixa gwiisE- 
wakwe ts!ex'sema. Wa, la ts!ek!wé Lap!éqas laxa xwak!tina yixs 
halspla‘maé néletala lax ék:!pnxa‘yasa gwasEwakweé ts!ExYsEmaxs 
laé taxs laxa Agiwa‘yé. Wi, a*mésé Laqo‘stoyiwé Awitinxa‘yaséxs 
laatat tesalés banenxa‘yé lax Ox’‘sidza‘yasa yawapp!éqixs liaral 
taxsa. Wa, A‘misé la yolayosa yala qa‘s li tesp!égatya gwasrwa- 
kwé ts!ex"sem laxa Lap !éqaxs neq!BxLalaé laxa yaéla. Wa, otl*mésé 
q!oxtwidexs laé fem pax‘alexdzem gwagwaaqa laxa gwiilexsasa 
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46 away from | the mast; and the middle of the board sail lies against 
the mast as it is standing on edge. | After they have taken it down, 
they take down the mast and put it down | into the bow; and they 
push up the | board sail and shift it towards the bow, so that it lies 

50 flat || in the bow of the canoe. The sail of a large | traveling-canoe 
is of this size. | 

1 Mat Sail and Mast.—A woven mat was the sail of | small canoes. 
It was made of the middle part of cedar-bark, for the | weaving is 
5 made of narrow strips. Its length is one fathom | and two spans, || and 
its width is one fathom. There are four holes in one edge, | by means 


of which it is strapped to the mast, in this way: | and there is 
one hole in each corner to put the sprit into the top corner; | 
and the hole in the lower corner is for the lower end of the 
10 sheet | to pass through. Whenit is finished, the man peels |i 
a young cedar-tree, which is to be the mast for the mat 


sail. | He passes twisted cedar-bark rope through the four holes 
in the side of the sail, | and puts it around the mast to hold 
the sail. He uses a small | young cedar-tree for the sprit, and he 
uses | twisted cedar-bark rope and puts it around the mast below 
15 the || middle to hold the lower end of the sprit. | Finally he takes well- 
made, twisted, thin cedar-bark rope, | sometimes five fathoms in 


46 Lap !éqé laxés nalnaqryoyaélaéna‘yaxa Lap!éqaxs laé tsigexsa. Wii, 
oflsmeseé acne 3 laé k: tigtitexsasm‘wéda Lap !egé qa‘s li k‘adng:i- 
yodayo laxa agiwa‘é. Wa, a‘misé la Lax*widayowéda g ewaisEwakwe 
ts!ex"sEm qa‘s la xEmx° Fidayo laxaaxa fg‘iwa‘yé qa lis pigEg’iwé 

50 laxa Ag‘iwatyasa xwak!iina. Wa, hépm yawapr‘yésa ‘walasé me- 
léxats!@ xwak !ié ‘walayasas. 

1 Mat Sail and Mast.—Wi, lana k'!edekwé le‘wa‘yé ya‘wapEya‘yasa 
xwaxtxwagtimeéxa g‘ayolé laxa naq!Eg‘a‘yé dEnasa, yixs ts !élts!mq !ad- 
ledpkwaés k''ita‘yé. Wa, la malp!enx'bala laxens q!waq!wax'ts!a- 
na‘yéx yixa ‘nEmp!Enk’é laxens baLiqé ‘wasgemasas. Wa, di ‘nem- 

5 plenk ‘tyowé ‘wadzEwasas. Wa, la modzEqé kwaktxtinxatyas qa 
npyimx'silatsa t!emqemk!inirasa laxa Lap!egé ga gwiilég'a (fig.). 
Wii, laxaé kwAx'siwéda dzég'astasa dzég‘inorema‘yé laxa ék:!inxa- 
cyas. Wa, laxaé kwax'siwe brnEnxa‘yas qa nex’sdlatsa wadE- 
nots!exsdéLé. Wa, gil'mésé gwatexs laé ax‘edxa saq!iigidekwé 

10 dzadzaxmEdzEma qa yawap!éqsa lekttya‘yé yawabema. Wa, la 
nryimx’sdtsa mElkwé densEn denEm laxa modzeqé kwakixtinxés. 
Wa, la tlemqremk:!ints laxa yatwap!eqe. Wa, li ax‘édxa wile 
dzadzaxmEdzeEma qa‘s dzEk‘inxendés laq. Wai, laxaé Ax‘édxa 
meElkwé densen dEnEma qa‘s galop!rndés laxa benk’!dlts!a‘yas 

15 nEgoya*yasa Lapléqé qa dzég'atsa dzéginotema‘yé. Wai, la 
atelxsdlaxs laé &x‘édxa aék'!aakwas mela‘yé wilen denspen dEnEma, 
‘naknemp!enaé sek: !ap!enk’é ‘wasgemasas laxens baLax qa‘s galo 
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length, and | passes its end through the sprit-hole in the upper corner, 
and he does the same | q tothe other end in the lower 
corner. That is the lower corner sheet. || When it 
is finished, it is thus: | 

The mast-hole of the 
white people came here consisted of two round sticks 
in the | bow of the canoe. These were three finger-widths 
apart.! The ends weresewed with cedar-withes. Then||the canoe-builder 
took heavy cedar-withe ropes and small cedar-wood | and measured the 
middle point for the mast-hole. After | he had found the middle, he 
marked off a hole | measuring one finger-width and a half, beginning | 
at the middle mark. He took the same distance || from the middle on 
the other side of the mark. | Three finger-widths is the distance of the | 
marks on each side of the mark in the middle. Then he takes | the 
heavy cedar-withe and ties it around the two bars. | After putting two 
turns into the cedar-withe rope, || he pulls it up between the two bars 
and draws it tight; | and he winds it between the | crossbars and ties 
the ends. He does | the same on the ' other 
side. The mast stands between the two cross- 
bars and the|cedar-withes, in this manner: | The 
mast stands in (1). || This finishes all I know 
about the making of a canoe. 


ancient people | before any 


p!atelodés dba‘yas laxa dzég'asenxa‘yé. Wii, liixaé hézm gwex“‘itsa 
ipsbafyas laxa kwax‘siwé laxa banenxa‘ye. Wii, héem wadend- 
dzexsdésé. Wii, ofl'mésé gwatexs laé gra gwiilég'a (fig.). 

Wii, hé‘mésa kwawoyfsa Lap!éqasa gale brgwanemxs k°!és- 
‘madléx gixa mamatax, yixa malts!aqé léelx‘in Lex‘Exs laxa 
dgiwafyasa xwak!iina. Wa, la yidux'den laxens q!waq!wax'ts!a- 
na‘yéx yix dwalagdlaasas yixs laé t!emt!embalaxa dEwexé. Wii, la 
ax‘édéda Léq!énoxwaxa LEkwe dewéxa. Wa, li mens‘itsa ‘wilé 
x0k" k!waxta‘wa lax negdyatyasa kwatwoyorasa Lap!éqé. Wa, 
gilfmésé q!aqéxs laé xtildoyodxa malts!aqé kwa‘twoyé. Wa, la 
mens‘idxa k-‘!odgndsEla laxens q!wiq!wax'ts!anatyéx gig iLela 
lax negoyafyaséxs laé xtilt!édmq. Wa, laxaé héemxat! ‘walate 
xtiltafyas lax Apsiitnliisa negoyéfyé xtiltat‘yaxs laé xtilt!édeq. Wa, 
lagm yuidux"den laxens q!waq!wax'ts!ana‘yéx yix dwalagalaasasa 
xwéxtilta‘yé lax wax'séelisés xiilta‘yé lix negoyA‘yaséxs laé ix‘édxa 
Lekwé srlbek® dewéxa qa‘s qax‘ddés laxa malts!aq@ LéLEx’Exsa. 
Wa, gilfmésé malp!pné‘staxs laé ék'!pbax"‘idex dba‘yasa dEwéxé 
lax &wagawa‘yasa malts!aqé LéLex’exsa qa‘s Iek!tt!éxs laé 
néex‘édeq. Wa, li kfilgfkents laxa dmwexé lax iwagawa‘yasa 
L@LEX’Exsaxs laé mOxwaLeElots dbafyas. Wa, laxaé héem gwex‘- 
idxa Apsirelis. Wa, hérm Laragawayaatsa Lap!éqa iwagawa‘yasa 
dewexé. Wai, la g'a gwiilég'a (fig.). Hérm ax'silatsa Lap !éqé (1). 
Wai, lawista ‘witla gwala laxen q!ale lax gwégilasaxa xwak!tina. 
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1 The Making of Horn Spoons (1).—Now I will talk about the | making 
of the horn spoon, the black spoon. | When the head of the mountain- 
goat is taken off, it is | kept in the corner of the house for four days, 

5 and it is placed || not far from the side of the fire of the house; and | 
when the heat of the fire strikes it, the spoon-maker | turns the head 
over all the time; and when it gets warm, | he places it nearer the 
fire. He watches it all the time | so that it does not get burnt. 

10 When he thinks it is warm through and through, || he takes hold of 
the head and tries to pull | the hair off. When it gets loose, he 
knows that | the horns are also loosened. He takes hold of | the 
horn with his right hand, and with his left hand he holds | the nose 

15 of the head. Then he twists the horn a little and || pulls it off. Now 
the horn has been blown off by the steam. He | also does the same 
with the other one. When he has them off, | he takes his hand- 


adz and a block of wood and he adzes it. | He adzes 
it at the concave side of the horn, | placing the , 
thick end on the block of wood, in this manner:| g 


90 As soon as he has it off, he adzes off the ‘‘mouth”’ 
of the spoon so that it is round, | in this manner: 
After he has done so, he measures three | finger- widths, 
beginning at the | top of the horn, and he adzes it so that it 


1 The Making of Horn Spoons (1).— Wi, la‘mmn gwigwex's‘alal laxa 
kasélix witrlaxasa ‘melxnowéxa ts!dlolaqgé kats!mnaqa. Wa, 
hé‘maaxs laé &x‘étsm’we xEWeqwasasa ‘mEIxXLAxs laé mdp!En- 
xwasse ‘nalis axel lax onegwilasa gokwe, qa‘s li ax‘alilem 

5 laxa k'!ésé xenLela nexwala lax onalisasa tmgwilasa gokwe. Wa, 
laé Liésalasds Liésaliisa Imgwilé, wii lida ‘k-asélaénoxwaxa k'a- 
ts!enaqé hémenalarm lex iflilaq. Wa, gflfmésé ts!nlgtifnaki- 
laxs laé L!anlasdlelas laxa Inewile. Wa, la hémmnatarm qlaq lalalaq 
qa k !ésés k!imelx ‘ida. Wa, gilsmésé la k-dtaq lanm ts!elxsé lax 

10 wrydq!tigatyasexs laé dax‘idxa xEweqwe qa‘s gtinx“idé p!elxidex 
habrtsema‘yas. Wa, gilfmése k'l!enx‘idexs laé q!AtElagqéxs 
Inf'maé k‘!ineme-aaLElé wiwtlaxs. Wa, héx‘ida‘mésé daxitsés 
hélk:!otts!anafyé laxa win!axé, wi lii dalasés gemxdlts!anatyé laxa 
xindzasa xEweqwaxs laé hilselarm sElxtwidxa wiitlaxaxs laé 

15 nexddeq. Wii, la‘mé tek-dyosa k latela lax fwagatyas. Wa, la 
hépmxat! gweéx‘idxa Apsddatatyas. Wa, gil’mesé lawiixs laé 
axédxés k'!imnayuwé Le‘wa temgikwé Imqwa qa‘s k:!imidemaq. 
Wii, li k-!tmlodex ok!waédzafyasa witlaxasa ‘mrlxLaxs laé L!en- 
qalé Lex"ba‘yas lixa temg‘tkwé Inqwa; g'a gwiiléza (jfig.). Wii, 

20 gil’mésé lawixs Jaé k-limiidex Awaxstafyas qa ktlxixstax-‘idés 
ova gwiillég’a (fig.). Wii, g tl'mésé gwalexs laé ‘mens‘idxa yidux"drné 
laxpns q!waq!wax'ts!ana‘yex yix ‘wasgpmasas g‘igtiEla laxa 
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is| notched in this place, and it is in this way when he has 23 
finished it. || 

He puts away his hand-adz and takes his straight knife.| 25 
In former times the people rubbed them down with rough 
sandstone | when they were making black horn spoons. Now 


there is water in a dish, | and the man puts it down at his left- 
hand side while he is rubbing the horn. He | puts the thick end into 
the water, and he holds it by the small end || with his left hand. With 39 
his right hand he holds a rough | sandstone and rubs the horn. | 
Nowadays the modern men adz it. They shave it down | to smooth 
it after they just begin cutting it. | After all this, he puts a small 
kettle half full of water over the fire, || and he takes two cedar-sticks, 35 
each one span long | and half the thickness of a | finger. He takes 
split | cedar-bark and ties the ends of the cedar-sticks together with 
the cedar-bark. Then he gets | another piece of cedar-bark ready to 
tie the other end || after having put the spoon in between. Then it 49 
is this way. | When the kettle boils up on the fire, he takes the | 
spoon and puts it in. He does not leave it in a long time | before 
taking it out again. Then he puts the spoon near its ‘‘mouth,’’ 


max'ba‘yas Oxtafyasa wti!axax laé k-limlideq qa‘s kimk‘im- 93 
eee Rare Wii, lag‘a gwaleg-axs laé gwal k!imnaq (fig.). 

Wi, li g’éxaxés ilimuayaixs laé &x*edxés nexx‘iila k'lawaya yixs 25 
lor laaral dasgemak" dm‘na t!éspmé gixplisa g-alé brgwanrmxs 
k-asélaaxa ts!dlolaqé k-ats!enaqa q!dts!AsE‘waéda loq!wiisa ‘wapé. 
Wi, la hitnél Jax gemxagawalilasa g-éxixa wiit!laxé. Wai, la 
ixéstentsa LEX"bafyas laxa ‘wapé. Wi, li dalax wiletA‘yas yisés 
gEmxOlts!anafyaxs la‘é dalasés hélk:!otts!ana‘yé laxa k-!oL!a das- 30 
gemak" detna t!ésema. Wa, li g°éx‘idxa wiitlaxé. Wa, liral 
k‘limiasdsa aléx begwanema. Wa, la‘mé k-!ax‘wideq qa‘s qaqé- 
ts!éq qa qésedés laxés hiiéné*mé alés k-!dxtigalé. Wa, gil- 
‘mésé gwalexs laé hinx’Lentsa ha‘npmé negoyoxsdalaxa ‘wapé. 
Wi, li Sxtédxa maltslaqé k!waxtawa cea eee iwasgE- 35 
masas laxEns q!waq!wax'ts!ana‘yéx. Wa, la k'!oden laxens qhwa- 
q!wax'ts!amafyéx yix dwagwidasas. Wi, li ax‘édxa dzexekwé 
denasa qa‘s yaLodéx dba‘tyasa k!waxLawasa denasé. Wi, li 
ewalilasa ‘nemts!aqé denas qa‘s yaLodaydlxa aApsbatyé qo lal - 
ixfarelata k-ats!enagé laxa L!ebasaq. Wa, larm eva gwiilég-a.’ 4y 
Wa, gilfmésé medelx‘widéda hinx‘tala laxa legwilaxs lad Axe adxa 
k-ats!enagqé qa‘s Sixstendés liq. Wi, li k:!és alazm gé‘stalaxs 
laé Axwiistendeq. Wi, li aAxdtsa Awandtyas k-ilx‘ixstatyasa 


1 That is, two straight sticks tied loosely together at one end. 
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between | the cedar-sticks, in this manner, | and he takes 
the cedar-bark and ties it on near the end of the spoon- 
spreader | into which the spoon is put. He bends back 
the point, | and holds it by putting it into cold | water, so 
that it sets. Then it does not bend back again, but is 


kept in position | as it gets cold. Next he takes off the spoon-opener, 
and || he takes dried dog-fish skin and rubs it all over it, so that it 
becomes very | smooth inside and outside. When it is quite | 
smooth, it is finished. Now the black horn spoon is finished after 
this. 

The Making of Horn Spoons (2).—Let me first talk about the | horn 
spoons, how they are made. When | the mountain-goat hunter goes 
out to hunt, the spoon-maker asks | him to break off the horns of the 
goats that he will get, for || the mountain-goat hunter only wants the 
tallow and the | kidney-fat and the meat. He does not want the 
bones and the | horns. Therefore the spoon-maker | asks him for 
these. In the morning, when daylight comes, the | mountain-goat 
hunter goes hunting; and after he has killed || a mountain-goat, he 
takes off the tallow, | kidney-fat, and the meat, and finally he cuts 
the skin around | the bottom of the horns; and when he has cut off 


kats!mnaqé lax iwagawa‘yasa L!ebisak’ g'a gwiilég'a (fig.). Wa, li 
ix‘édxa denasé qa‘s yilfarmlédés lixa iApsbafyasa L!ebasé lax 
laénatyas LEbEkwa kats!enaqé, wii, li L!ot!pxddEx Oxawa‘yas 
qa wilot!mxalés. Wa, li dalaqexs laé axstrnts laxa wiida‘sta 
‘wapa qa L!emx*widés. Wii, la‘mé xak‘!alanm la Lmpalé odgt- 
gafyasexs laé witdex‘ida. Wa, li &xodxa L!mbase. Wa, la 
ixsedxa Immokwe xtilgwég-atya qa‘s xtilxsemdéq qa dlak:!alés la 
qésa yix Ogiig'afyas LE‘wis dsgema‘yé. Wii, gilfmésé la Alak- lala 
la qésaxs laé gwala. Wii, larm gwala ts!dlolagé k-ats!enaqé laxéq. 

The Making of Horn Spoons (2).—Wég'a‘maLen gwagwex’sEx‘‘Id laxa 
ts!dlolaqe k-ats!mnaqmxs laé k'asélasn‘wa. Wii, hé*maaxs g-alaé lala- 
éda tewinénoxwaxa ‘mElxtowe. Wii, la axk:!alasO‘sa k-asélaénoxwé 
brgwanrma qa‘s tepaléx wtilaxasés yanmmé ‘mElxLowa, qaxs 
léx'a‘maé Axsd‘sa téteweenénoxwaxa ‘mE]xLowés yEX"sEMa‘yé LE‘wa 
met!osé Lefwa Eldziis. Wi, la k leds Ax‘étsds lax xaqas LESwa 
witlaxas. Wii, hé*mis lagilasa k-asélaénoxwé hiwaxelaq qa‘s 
ax*édéséq. Wii, gilfmésé ‘nax‘idxa gaaliixs laé qas‘idéda tEwe- 
‘nénoxwaxa ‘mElxtowe. Wii, li tewéx‘‘ida. Wii, g-il'mésé tewe‘na- 
nEmaxa ‘mEIxiaxs laé héx‘‘idamrm ixdlaxa yEx'sEMa‘yé LESwa 
met!dsé LE‘wa Eldziis. Wi, lii alelxsdalaxs laé t!otsé‘stalax OxLa- 
‘yasa WiwtL!axas. Wi, gil‘mésé li‘sté tlosa‘yas lax kliits!aséxs laé 
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the skin, | he takes a hammer and pounds off the horns. Now 
they break off from | the bone core. He continues doing this || with 
all the mountain-goats that he has killed. And when he has killed 
enough, he carries them down | from the mountain where he was 
hunting; and when he arrives at home, he | immediately goes and 
gives the horns to the spoon-maker, | who at once takes a basket and 
goes down to the beach | in front of his house, carrying (the basket) 
in his hand. He puts stones into it, || enough so that he can carry 
them up | and he takes them into his house. He puts them down 
near | his fire, and he builds up the fire and puts the stones | on. 
When this is done, he takes a steaming-box and'| places it next to 
the fire, and he also takes his large water-bucket || and goes to draw 
some water, and he pours the water into the steaming-box | so that 
it is half full. After this is done, he takes the tongs | and puts them 
down, and also his adz and his straight | knife, so that they are 
ready on the floor of the house; and he also takes a piece of fire-wood, | 
which he places next to the fire. When all these have been || put 
down, he places the stones on the fire until they get red-hot. | Then 
he takes his tongs, picks up the red-hot | stones, and throws them 
into the steaming-box which contains water, and | he continues put- 
ting in red-hot stones. As soon as the water | begins to boil, he 


dax‘‘idxa t!ésemé qa‘s Ing‘ ELElOdéxa wiwtL!axé. Was, la‘mé tep!idé 
k!walatblasasxa xaqgé. Wi, ‘émisé la hé gwé'nakilaxés tewéna- 
nEmé ‘mElxtowa. Wii, gilfmésé hélotexs gixaé OxLaxelaxés te- 
weinanEmé laixa negii. Wii, gil’mésé lag'aa laxés gOkwaxs laé 
héxidarm la ts!isa win!laxé laxa k'asélaenoxwé begwankma. Wii, 
héx*‘ida‘mésé ax‘édxa lpxa‘yé qa‘s li k-!oqtlaqéxs Jaé Innts!ésela 
Jax L!Ema‘isasés g’Okwé, qa‘s lii xE‘x"ts!dlasa tlésemé lig. Wii, 


Asmisé gwanala qa‘s lokwéséxs laé OxLEx“idgEq qa‘s li OxLdsdésE- < 


laq, qa‘s li OxLaéLElaq laxés g'dkwé, qa‘s li OxiEg-alilas lax ma- 
ginwalisasés lmgwilé. Wii, lii leqwélax‘ida, qa‘s xE‘x"Lalésa t !ésE- 
mé laxés Ingwilé. Wa, gil'mésé gwatexs laé ax‘édxa q/!dlats!é, qa 
g-axés hindlisex legwilas. Wii, laxaé Ax‘édxés ‘wilasé nagats!i, 


qa‘s li tséxidex ‘wapa. Wii, li gitxts!dtsa ‘wapé laxa q!dlats!é, 2: 


qa nEgoyoxsdalés. Wii, gilfmésé gwalmxs laé ax‘édxa_ ts!ésrala 
qa gaxes kadéla. Wi, hémisés k-!imrayowé Lefwis nexx‘iila 
k'!awayowa, qa gaxés gwalet g-éx'gaéla. Wii, hé‘misa Inqwa, 
qa gaxés k-adét lax onflisasés Ingwité. Wi, gil'mésé gax ‘wila 
géx‘gaétexs laé mémenitsemx“idéda xp‘x"ralalisé t!ésem laxa 
Ipewilé. Wi, li daxidxés ts!ésnala, qa‘s k !fplidés laxa x ‘ixsr- 
mala t!ésema, qa‘s li k:!ipstents lax ‘wabrts!4wasa q!olats!@. Wa, 
li hanal k-!ipstalasa x‘ixexsrmala t!éspm liq. Wi, gilfmésé mer- 
delx‘widéda ‘wapaxs laé gwal klipstalaq. Wii, li dax-‘idxa wiwi- 


_ 
or 


30 


13 


15 


30 


106 ETHNOLOGY. OF THE KWAKIUTL [PUI ANN. 35 


35 stops putting in stones, takes the horns, || and puts them into it. 
He does not leave them there a long time, before | he takes up his 
tongs, feels for the horn, and when he finds one, | he takes soft 
shredded cedar-bark and puts it into his hand | in order not to burn 
it as he takes hold of the point of the horn. He strikes with | the 
thick end against the piece of fire-wood on the floor. Then the core 

40 that is left inside || jumps out. Now the horn is hollow. He con- 

ing this with all of them; and when they are all done, he 

measures off two | finger-widths from the point at the concave | 


(belly) side, in this way: Belly. Then he takes his straight | 
knife and cuts a notch into it, slanting towards 
45 the || thickend. Then he BEEe puts down his knife and 


measures | three finger-widths from the point where he made the 
notch, | towards the big end, and he puts a small notch there. | Then 
he puts down his knife, takes his | adz and adzes off the horn, begin- 
50 ning at the first notch. He adzes off one-half || its thickness between 
the two notches. Then he turns the horn over, | holding it by the thick 
end, and adzes it off so that it is a little rounded, and so that it is 
hollow in the middle. | After this has been done, he adzes off the 
thick end so that it is round; | and when this is done, it is in this 


way: ee, Then he takes | red-pine wood that splits 
55 well and splits it in pieces of the size of our || middle 


35 Llaxé, qa‘s li axstents lag. Wii, k lést!é alazm gé‘stalitexs laé 
axfedxa ts!éstila, qa‘s k‘!ap!elés lag. Wi, g‘fl'mésé litxa ‘nemé 
q!olk" witrlaxexs laé ’x‘édxa q!oyaakwe k‘adzekwa, qa‘s sax'ts!a- 
naléqéxs laé daxits lax witbatyasa wiwlaxé. Wa, li xtisentsa 
LEXYba‘yé laxa leqwa k‘adéla. Wii, hé‘mis la dex‘wiilts!mwats gd- 

40 gitlg'afyas. Wa, lafmé kwakwitx‘idéda wiw!axé. Wa, Ax'si‘mésé 
hé gwégilaxa wadkwe. Wii, gil‘mésé ‘witlaxs laé mens‘idxa mal- 
dené laxens q!waq!wax'ts!ana‘yé g‘iigitela lax wilrtafyas lax 
ok waédza‘yasxa gia gwiilég'a (jig.). Wi, li daxidxés nexx‘ila 
k-lawayowa qa‘s k:!imtbrtendéxa Liinéxala gwagwaaqila laxa 

45 LEx”bafyas. Wi, li gigalitaxés k:!awayowé, qa‘s ét!edé mens‘idxa 

yudux"dEné laxrns ginea fwax'ts!anafyex giig-itela lax k-!imtafyas 

owaewaaga laxa LEx"ba‘yé. Wii, laxaé xaL!ex“‘id k !imtbetendEg. 

Wai, li gigvalitaxés k-lawayowé, qa‘s dax“idéxés k'!im_ayowé, qa‘s 

klimiidéxa giigTitbla lax galé k!imtés. Wi, li negoyddé k !im- 

Lafyas lalaa 1a alé k- limtés. Wii, li xwélidxa wit!axé, qa‘s 

daléx Lex"ba‘yaséxs laé k:limiidmq, qa k'ak-Elxalés, qa xiilboydlés, 

Wii, gilfmése gwalexs laé k-!imiidex Lek!ixia‘yas, qa k-ak-Elxalés. 

Wa, g il'mésé gwatexs laé ova gwiilég'a (fig.). Wii, li axtédxa ég-aqwa 

lax xdsE*we unmet Wii, ia xoxox"s*EndEq, qa yuwes iwdgwitEns 

55 ‘nolax'ts!amafyaxsEns q Iwaig !vax” tslanafyéx. Wii, li bal‘itsa ‘nEmM- 
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finger, and he measures off one | span for its length. Then he 56 
takes his | straight knife and cuts it off, and when he has cut off | 
the same number and split as many as the number of black horn 
spoons that he is making, then he takes spruce-root and splits 
it in two, || puts it into a small dish with water in it to soak, | 60 
and he takes his straight knife and splits one end of the 
pine-sticks to make them like a pair of tongs; and when | the ends 
of all of them have been split, he takes the split roots and ties the 
other end, | in this way.’ He does this with all of them; and when | 
they all have been tied with the roots, he builds up his fire, | takes 65 
the stones out of the steaming-box, and puts them back on the fire. | 
When they are all on, he waits until they are red-hot. | When they 
are red-hot, he takes | his tongs and picks out the hot stones and 
puts them back || into the water in the steaming-box; and when the 70 
water begins to boil up, | he takes the adzed horns and puts them | in. 
As soon as they are in, he takes the roots and | puts them down at 
the place where he is seated, and also the split pine-sticks. When he 
thinks | that the horns are hot enough, he takes his fire-tongs and || 75 
picks up the horns. He takes one of the | spoon-moulds,—the pieces 
of pine-wood tied at one end,—and puts the | spoon between its legs. 


p!enk’é laxens q !waq !wax'tsana‘yéx yix iwasgemasasexs laé ix*édxés 56 
nexx‘iila k:!awayowa, qa‘s k-!imts!mndéq. Wa, g-flfmés@ ‘witlaxs 
Jaxés héenémé waxats!aqa xokwé wiinagitlé waxéxiaasasa ts!dlolaqé 
k-ats!enaqexsos. Wii, lii ix‘édxa L!op!ek-asa aléwasé, qa‘s papax'sa- 
leq. Wii la ax‘stalas laxa ‘wapé q!dts!axa lalogiimé, qa péx‘widés. 60 
Wii, li ax*édxés nexx‘iila k-!awayowa, qa‘s xox‘widéx épsbafyasa 
Wiwinagité, qa yuwés gwéx'sa tslésLalax. Wi, gilfmésé ‘witla 
xdbaakwa laé ax‘édxa paakwé L!op!ek‘a, qa‘s yilidés laxa épsba- 
évas g'a gwiilég-a.’ Wii, li ‘naxwarm hé gwéx‘ideg. Wii, g-il'mése 
ewitla la yaétbalaxa L!op!ek‘axs lad leqwélax“‘idxés Ingwilé. Wii, li 65 
ix*wistilaxa t!ésemé laixa q !dlats!é, qa‘s li xex"LEndalas laxés lngwi- 
le. Wa, gil*mésé ‘wilx'Lalaxs laé fmm la ésklaq, ga mémenitseEm- 
x“idés. Wa, gilmésé mémeEnitsemx‘‘idéda t!ésrmaxs laé dax-‘id- 
xés ts!éstala, qa‘s k'!ipidés laxa x‘ix‘Exsemala t!ésrma, qa‘s lixat! 
k-lipstalas laxaax ‘wabrts!awasa q!dlats!@. Wi, gflfmésé medelx- 70 
‘widéda ‘wapaxs laé ax‘édxa la klik: !imLek" win!axa qa‘s li axsta- 
las laq. Wi, gil‘mésé ‘witlastaxs laé ax‘édxa L!op!ek-é, qa g-axés 
gael lax k!waélasas Le‘wa xokwé yaétbaak" winagtla. Wa, 4tmisé 
gwanala, qa ts!elx*widésa wit !axaxs laé dax“idxés ts!ésiala, qa‘s 
k'fiplidés laxa ‘nemé wilaxa. Wa, la dax‘‘idxa ‘nemts!aqé 75 
LlebEg‘a‘yéxa xOkwe yilbala winigila, qa‘s Llebrgtndés laxés 
tslololaqé kats!enaqaxs laé péqwa. Wa, a‘misé gwanala, qa 


1 See footnote on p. 103. 
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Since the horn is pliable, he can spread it|as wide as he wants. Then 
he takes root and ties the | other end of the spoon-mould. After he 
has done so, it is in this way.! After || he has done so with one, he 
does the same with the others; and after he has | finished, he puts 
some more red-hot stones in the steaming-box; | and when the water 
begins to boil up, he takes | mountain-goat tallow and puts it down 
where he is working. Then he puts a dish | down where he is seated, 
takes the || water-bucket with water in it, and pours the water into 
the dish. After | doing so, he takes the spoon with the spoon-mould 
on it | and puts them into the boiling water. When he thinks that | 
they are hot through, he takes them out one by one, | and rubs them 
all over with the tallow; and as soon as he has done so, || he throws 
them into the cold water in the dish. He does this | with all of them. 
He wants them to become brittle, | therefore he does so. As soon as 
they have all been put into the cold water | in the dish, he takes 
them out, unties the roots which he has tied | around the mould, and 
takes dogfish-skin from the back of the dogfish, and || polishes the 
outside and the inside. When they are smooth both outside | and 
inside, they are finished. He continues doing this | with all of them, 
and in this way the horn spoons are made. | Now, that is all. | 


‘widzEgng’aatséxs laé ax‘édxa L!dp!eké, qa‘s yil‘idés laxa apsba- 
fyasa Liebrg-atyé. Wi, li ga gwiilaxs laé gwalég'a.t Wa, gfl- 
‘mésé gwatexs laé dem hé gwéegilaxa wadkwé. Wii, g‘fl'mésé ewa- 
texs laé xwélaqa k‘!ipstalasa xix‘exsemala t!ésem lixa q!dlats!é. 
Wi, gilfmésé medelx*widéda ‘waipaxs laé iix‘édxa yasrkwasa 
‘mElxLowé, qa g'axés g'aéla lax GaxeElasas. Wii, li ax*édxa to- 
q!wé, qa®’s gaxé kagalilas laxaaxés k!waélasé. Wi, li ax‘édxa 
nagats!é ‘wabrtslalila, qa‘s giixts!odésa ‘wapé laxa loq!wée. Wa, 
gilfmésé gwalnxs laé ax‘édxa Llebrg‘aakwé ts!éts!ololaqa, qa‘s li 
ix‘stalas laxa marmdelqtla ‘wapa. Wa, gil‘mésé k‘dtaq lazm 
dlak lala la tslelxtwida, laé ‘nalsnememk‘axs laé k!ip*wistalaq, 
qa’s hamelxsemdé drex'sEmtsa yasEkwée laq. Wa, gil'mésé gwalexs 
laé ts!exstents laxa wida‘sta ‘wabets!alitxa loq!we. Wa, la ‘na- 
xwarEm hé gwex‘idxa wadkwe. Wai, lamm ‘néx’ qa L!emx‘widés 
lagilas hé gweg'ilaq. Wa, g:il'mésé ‘wifla‘sta laxa wiida‘sta ‘wabr- 
tslilitxa loq!wiixs laé ax*wistalaq, qa‘s qweliléxa L!dp!ek-é yaél- 
bésa Liebegatye. Wa, la ax‘edxa xtlgweg‘a‘yasa xtilgtimé, qa‘s 
xiilx*widéx dsgpma‘yas LESwés Ogig'atyé. Wa, gil‘mésé la qétspma. 
Wii, hé*miséxs laé qédzmg'a laé gwala. Wii, Ax"siifmésé hé gweg i- 
laxa wadkwe. Wii, héem gwegvilatsa ts!oldlaqéliixa ts!ololaqé 
kats!enaga. Wa, laem gwal laxéq. 


1 See figure on p. 104. 
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Cedar-Bark Breaker.—The man takes a (bone from the) | nasal 
bone of a whale, and he takes a thin-edged rough sandstone | and a 
small dish, and he pours water into it so that it is | half full. Then 
he puts it down where he is going to work at a cedar-bark breaker. || 
He takes the bone and measures it so that it is | two spans and four 
finger-widths in length. | Then he puts the rough sandstone into the 
water in the | dish, and he saws the bone off so that the end is square. 
He | does the same with the other end. When both ends are square, | 
he rubs the edges so that they are straight; and when the edges are 
straight, | he measures the width of one hand for its width, and | he 
measures with a cedar-stick to find the center, in this manner.’ 
As soon as he finds the center, he marks a line across, and he rubs |[ 
on each side of the line to make a hole through it, which serves as 
a grip. As soon as he has finished | rubbing the hole through 
which serves as a grip, | he rubs along the lower edge so as to 
sharpen it. Now he has finished | the bark-breaker. | 

Bag of Sea-Lion Hide.—As soon as this is done, he takes the | skin 
of a sea-lion which has been dried. He spreads it out, and he || 
measures twospans. Then he puts a | straight-edge of cedar-wood on 
it and marks along the edge, so that it may bestraight. Then he|cuts 
along, following the line; and he also lays the straight-edge of cedar- 


Cedar-Bark Breaker.—W ii, li ix‘édéda brgwanrmaxa xagé g'a‘yOl | 
lax xagétba‘yasa gwE‘yime. Wé4, li ax‘édxa pElenxeé k‘!oL!a dE‘na 
t!ésema. Wi, hé‘misa lalogtim qa‘s gitxts!odésa ‘wapé laq qa nEgo- 
yoxsdaléséxs laé hiing’a‘lilas laxés éaxElastaxa k-adzayotaxa k‘adze- 
kwe. W4, li 4x‘edxa xaqé qa‘s mens‘idéq qa ‘wasgemats. Wa, li 
ha‘modengila lax malp!mnk:é ‘wasgeEmasas laxEns q!waq !wax'ts!a- 
nafyaxs laé ix‘stentsa k-!ou!a dena t!ésem laxa ‘wabrts!4wasa 
lalogimeée. Wiis, li xilts!mnts laxa xaqé qa ‘nemabes. Wai, li hérm- 
xat! gwéx“‘idxa apsbatyé. Wa, gilfmésé ‘nénamabaxs laé g-éx‘i- 
dex Oxwiifyas qa ‘neEmeEnxeElés. Wi, g‘il'mésé la ‘nemenxelaxs laé 
balitsés ts!mx"ts!ana‘yé q!waq!wax'ts!ana‘yéx laq qa wadzEwats. 
Wii, laxaé mensi‘lilasa k !waxa‘wé lax nEgoya‘yas ga gwiilég’a ( fig.) 
Wa, gilfmésé q!ixa negoya‘yaxs laé xiiltaxddex. WA, li g-éx‘idEx, 
wax'sana‘yasa daaséxa la sax"std kwix'sé. Wa, gil'mése gwatexs 
laé g-@xsodxa sax'stowé kwax'sixa daas. Wii, gil'mésé gwalexs 
laé g €xxiilabbndEq qa Opésx‘éfyés éx'ba. Wi, lazm gwala k-aiya- 
yaxa k-adzekwe. 

Bag of Sea-Lion Hide. — Wii, gil’mésé gwalmxs laé ax*édxa pEsE- 
nafyasa L!éxenaxs laé IEmokwa. Wa, la vep!alitag. Wa, la bal‘- 
idxa matp!enk’é laxens q!waq!wax'ts!ana‘yex. Wa, lai k‘adEdzotsa 
nEgEnosé k!waxid lagéxs laé xiilt!édeq, qa neqeléséxs laé bEXxE- 
tendxés xtilta‘yé. Wa, laxaé ogwaqa k‘adedzotsa nEgendsé k!waxLo 


1 See illustrations in Publications of the Jesup North Pacific Expedition, Vol. V, p. 372. 
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wood | on the other side and marks along it and cuts following the 
25 line. | Now it is two spans wide, || and he cuts along six spans | for 
the length as he lays his straight-edge of cedar-wood down at the 
end of the | six spans which he has marked off, and he cuts along the 
line that he has marked. | Then he doubles it up in the middle of 
the long side and bends it over, and he steps onit, | so that the sides 
30 may be close together. Then he punches holes through the edges || two 
finger-widths apart. That is| where the cord will pass through when 
he sews it; and when | it is finished, he puts the straight-edge of 
cedar-wood on a piece two | spans wide and marks a line on it, and 
35 cuts along it. | This piece is seven spans in length. || Itis to be the 
carrying-strap for the wedge-bag, and he | puts on the straight-edge 
of cedar-wood on a piece half | a finger wide and marks a line on it 
and cuts along it. This | long strip serves to sew up the sides of the 
wedge-bag. | As soon as this is done, he puts it for a short time into || 
40 water, together with the wedge-bag. Only the carryings-trap is not 
put into the water. | He does not leave it in for a long time before 
he takes it out.| Then he takes the narrow strip of sea-lion skin 
and pushes one end| through the holes. Then he puts one end of the 
carrying-strap to | one side and sews it on. This sewing goes down- 


23 lax ipsenxa‘yaséxs laé xtit!edeq. Wa, laxaé bexelendxés xiilta‘yé; 
lazem matp!eng:adzowé ‘wadzEwasas laxen q!waq !wax’'ts!ana‘yéx. 
25 Wii, laxaé bal‘idxa q!mL!apenk’é laxens q!waq!wax'ts!ana‘yéx qa 
‘wasgematséxs laé k'admdzodaxaasés negunosé k!wax1o lax ‘walaasa- 
sa q!eLlap!enk-axs laé xtilt!edeq. Wii, lexne bexrtendxés xtilta‘yé. 
La‘mé gwanax‘idng laxés g‘ildolasé qa negexLilés. Wii, li t!ep!edeq 
qa q!asox*widéséxs laé i lenqEmsalasés k lawayowe lax éwtinxa‘yas 
30 la hemaldengale laxens q|!waq!wax'tslana‘yige Llmnga‘ya. Wa, 
hérem gayimx'salasttsa q!eniLa qo q!enq!egox‘widLEq. Wa, gil- 
‘mésé ewalnxs laé ét !ed k-adedzotsa nEgEnOdsé k!waxtd laxa maidené 
laxens q!waq!wax'ts!anatyaxs laé xtilt !edeq. Wii, li bextendrg. 
Wa, la Avebop!enké ‘wasgremasas laxEns q!waq!wax'ts!ana‘yex. 
35 Hérm adxbaasLEsa q!waats fovacd LEmg’ayowe. Wa, li et !éd k-adz- 
dzdtsa nbgEndsé k!waxid laxa k:!odEnas ‘wadzEwasé laxEns q!wa- 
qtwax'ts!anatyaxs laé xtilt!deq. Wi, li bextendeq. Wii, lazm 
gflt!éq. Wa, hérm q!enq!kq!oydltséxa éwiinxatyasa q!waats!éLasa 
LEmlemg’ayowe. Wai, gil‘mésé g-walexs laé yawas‘id ix‘stents lixa 
40 ‘wapé ‘wi'la Le‘wa q!waats!eLé. Ws, léx-a‘mésé k-!és 14 &x*stanodséda 
adxtaasLe. Wa, klést!a géestala laxa ‘wapaxs laé 4x*wtstendEq. 
Wi, li 4x*@dxa q!enyowé bexek” prsEnésa L!éxEné qa‘s ‘néx'silés 
laxés Lienqa‘yé. Wa, lanm &x‘aLElots Gba‘yasa adxLaasé lax ond- 
dzexstafyas. Wi, liq!aq!mnk‘tnaq. Wéa, la‘mé haxElamé q!rna‘yas 
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ward || to the bent bottom of the wedge-bag. He does | the same at 45 


the other side. | Then the wedge-bag is finished. | 

Spruce-Roots and Cedar- Withes.—When the season approaches when | 
the huckleberries are ripe, | the woman makes her huckleberry- 
basket, and | it is ready when the berries are ripe. She takes her 
digging-stick and her small ax, | going to the place where small 
spruce-trees are growing, and where she knows that the ground is 
soft. As soon as || she reaches there, she pushes one end of her clam- 
digging stick into the ground and | pries up the roots of a young 
spruce-tree. As soon as the roots come out of the ground, | she 
picks out thin and small ones. _ She takes hold of them and pulls 
them out. | These may be more than a fathom in length; | and when 
she reaches the end, she takes her small ax and || chops them off. | 
The woman who is getting the roots | continues doing this. When 
she has enough, she coils them up and ties them | with small roots 


in four places, so that they are this way : | As soon 
as this is done, she carries them in her right hand and| 
goes home. She puts them down in a cool corner of 
the house. | Then she takes a mat and spreads it 1 


over them. As soon as she has done this, | she again takes her small 
ax and goes to a place where young cedar-trees grow; | and when she 
reaches there, she looks for those that have straight long branches, 
that are not twisted; and when she finds a | young cedar-tree that 


0 


5 


lax gwanax‘idaasas Oxsda‘yasa q!waats!é. Wa, li hépmxat! gwéx:- 45 


‘idxa &psana‘yé. Wa, la‘mé gwala q!waats!isa LemleEmgayu laxéq. 
Spruce-Roots and Cedar-Withes.— Wii, hé‘maaxs laé wlaq ewat !enxa 
laé g ég-aex‘édéda ts!mdaqé, qa‘s Ipxilé, qa‘s k-!rlats!éla gwademé, qo 
nbewxLodio. Wii, li ax‘édxés k'!nlakwé Lefwis sayoObEmaxs laé 
laxa aléwadzemxektila laxés q!alé telq!its t!ek'a. Wa, gil'mése 
lag‘aa laqexs, laé ts!ex"bEtElsas Oba‘yasés k*!elakwe, qa‘s k!wet !rqol- 
sEléxa L!éL!op!ek'asa alewadzeEmé. Wa, gil‘mésé laqolsa L!éL!dp!n- 
k-axs laé aléqaxa neqrla wila, laé diyodnq, qa‘s nex‘tiqdlseléq. 
Wi, la ‘nal‘nemp!ena ésEg iyo laxens baiiqé iwasgpmasas. Wai, 
gil'mésé lag’aa laxa Abasemiséxs laé dax‘idxés siyobrmé, qa‘s 
tsexsendéq. Wi, Ax%si‘mésé hé gwegilaxs L!an!op!ekaéda 1 
tsledaqé. Wa, gilfmeésé hélotexs laé q!elo‘nakilaq, qa‘s yaélarnlo- 
dalésa wisweltowe L!op!pk: laxa mox‘widalavela lag xa ga gwiilég-a 
(fig.). Wa, gilfmésé gwalexs laé q!elxiilases hélk: !ots!ana‘yé laqéxs 
laé néi‘nakwa. Wa, lai q!elxwalilas laxa wiidanégwilasés g‘okwé 
qa‘s ix‘édéxa lé'wa‘yé, qa‘s nax"sEmlilés lag. Wai, gil'mésé gwalnxs | 
laé @ét!éd dax-‘idxés siyobemé, qa‘s lixat! laxa dzadzmsexrktila. 
Wa, gilfmésé lag‘aa laqéxs laé aléx*‘idxa gvilsgilt!is texemé, yixa 
‘nEmagitéxa k'!ésé sElp!ena. Wa, gil‘mésé q!ixa ‘nemts!aqé 
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20 has these, she chops it down. || When it falls, she breaks off the 
straight branches; and when | she has enough, she puts the thick 
ends together and takes thin cedar-withes | and twists them. When 
this is done, she ties them around the thick ends of the cedar-twigs. | 
She ties them at four places, so that they are 
in this way: | As soon as this is done, she car- 

25 ries them home on her shoulder; and when || she enters the 

house, she puts them down at the place where she always sits. | 

There she unties the cedar-withes; and after they have been taken 

off, | she strips off the branches of the first one that she takes up; 

and after she has taken them all off, | she begins at the thin end of 
the cedar-withes and splits them in two | towards the thick end, right 
through the heart. After they have been split in two, || she puts 
down the other half and splits the first half again in two; | and after 
this has been split in two, she takes up | the other half which she had 
put down on the floor, and splits it in two also. | Now the cedar- 
withes have been split into four pieces. When this has been done, | 

35 she takes up another cedar-withe and strips off the branches; || and 
after this has been done, she splits it in the same way as she did the 
first one; | and she continues doing so with the other cedar-withes; | 
and after splitting them, she picks out the pieces containing the sap | 
and places them by themselves; and she takes the remainder of 


3( 


dzmsbq" &x*Enalagéxs laé héx‘ida‘em sdp!mxddnq. Wa, gil'mésé 
t!ax‘idpxs laé dzadzattiqewaxa ékétnla texema. Wai, gil’mése. 
hélotexs laé q!op!éxtendng, qa‘s ax*édéxa wile gilt!a dewexa, 
qa‘s sElp!édéq. Wa, gil‘mésé gwalexs laé yilfarelots lax Oxna‘yas. 
Wi, la mox‘widalé yiLatyas laq. Wai, li g'a g'wiilaxs laé gwala (jig.). 
Wa, gil:mésé gwala la wex'sryap!alaqéxs g'axaé nisnakwa. Wii, 
95 gil'mésé laét laxés g'dkwaxs laé Ax‘alilas laxés hémenélasé k !waélasa. 
Wai, la qwélalax yiLemasés tayaxamanEmé. Wi, g‘il‘mésé ‘wilawa 
laé x 1k‘Alax q!wak !mna‘yasés g-alé dax‘itsE‘wa. Wi, g il*mésé ‘wi'la- 
gitenxs laé giibendex wilmtéiyasa texEmaxs laé pax’sEndnq gityo- 
tela lax Oxitafyas naq!egendalax ddmaqas. Wii, g‘il'mésé pax'saa- 
kitxs laé gig‘alilaxa Apsodilaséxs laé étts!end pax'sEndxa Apsodilasa 
la graéla. Wa, gil'emxaawisé la pax'saaktixs laé gig‘alilaséxs laé 
étled dagvililaxa apsddéléxa gilx'dé k-at!alélems, qa‘s pax‘sendéq. 
Wa, lapm mox"séda ‘nemts!aqé texema. Wa, gil’mésé gwala laé 
étléd dag ililaxa ‘nemts!aqé texema, qa‘s xik-aléx q!wak’!mna‘yas. 
Wai, gilfmésé gwalexs laaxat! pax‘sendrgq laxés gwég:ilasaxa gilx dé 
papEx'salaso’s. Wa, Ax"sifmésé hé gwegilaxa wadkwé tExEma. 
Wii, gilf'mésé ‘witla la paakiixs laé mameEndqEwaxa ts !éts!pxég'a- 
fyasés pafyé qa qlaplilés. Wii, la ax‘édxa paa‘ye qa‘s yiLemdeés laq 
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what she split and ties it together | in this way: She does 
the same to the inner part. As soon || as — every- 40 
thing has been tied together, she lays the withes 
over her fire | to get dry; for when she splits them, the bark also 
comes off. | After this has been done, she takes the roots and 
unties them, | and she straightens them out. Then she takes good | 
straight-splitting red-pine wood and splits it like a || pair of tongs. 45 
She takes a thin root and ties it at a place | four finger-widths from 
the unsplit end; | and after doing so, she takes her straight knife 
and | cuts off the end of the tongs which serve for stripping off the 
bark of the roots, and| thus the end is sharp. She cuts it again at the 
end where she tied the tongs with roots. As soon as this has been 
finished, || she puts it into the floor close to the fire, | with the split 50 
end upward, and the sharp end in the ground, leaning (outwards) | 


towards the fire, in this way: As soon as this has 
been done, | she takes one of the long pieces of 
root and coils it up again. Then | she puts it 
on the middle of the fire takes her tongs, and|| 


holds the root with them. Then she turns it until all the bark has 55 
been burnt black. | As soon as the bark has been burnt black, | she 
takes it off with the tongs and puts it down next to the implement for 
stripping off the bark | of the root. Then she takes the end of it and 
puts it between the | legs of the tongs for puaDDINE off the bark from 


ga gwiilég-a Ga % Wa, axes hépm gwex’ cdxe nog GAT Wa, 
go fl'mésé ‘witla la yaéLemialaxs laé LésaLElots lax nExsta‘ yasés legwile, 40 
qa lemx‘widés qaxs hé‘maé lawilats xéxEx’tina‘yaséxs Taé papEXx’sa- 
laq. Wa, gil'mésé gwalpxs laé ix‘édxa L!op!ek’é qa‘s qweélaléx 
yitemas. Wii, la dalidmq qa‘s daKaliléq. Wii, li dax‘‘idxa ég'aqwa 
Jax xfsE‘wé witindgtla. Wa, li xox‘wideq qa yuwés gwex’sa 
ts!ésnalax. Wa, li ax‘édxa wilé L!op!ek-a, qa‘s yifarelodés laxa 45 
modené laxens q!waq!wax'ts!ana‘yéx giig‘itela laxa k'!ésé xokwa’ 
Wa, gil’mésé gwalexs laé dax‘idxés nexx‘iila k !awayowé qa‘s 
klax¢widéx dbafyasa x‘ik-flatyax xpx"iima‘tyasa L!lopleké qa 
éx'bés gig itela laxa la yiltené L!op!ek'a. Wii, g‘il‘mésé gwalexs 
laé ts!ex"betalilas Gba‘yas laxa Ondélisasés Imgwilé. Wa, larm 59 
ék-!ebafya xokwaxs laatat g-ébrlalitlés éxba‘yé laxés L!astalaé- 
na‘yé laxa lpgwilé, g'a owales: a (fig.). Wii, gilfmésé gwatexs laé 
dax“‘idxa enumtslagé g g ilt la Llop!eka, qa‘s xw valaqe qus‘idqéxs laé 
L!ex'LEnts lax nexaliisés Inewile. Wa, li dax‘idxés ts!ésiala qa‘s 
k- lip lidés laqéxs laé laléx inalas qa ‘naxwés k!wek!imelk Eyé xEx"*t- 55 
bees We ee “Daxwa la isa Surge diate _xex‘tina- 


yax Sane yasa Hoa take é. Wa, ig Anaad Sbat yas qa‘s ae ak-E- 
todésa Llan!ax’ELalakwé L!dp!ek’ lax iwagawa‘yasa x‘ik‘dlayax 
75052—21—35 ETH—PT 1 8 
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60 the roots that have been burnt over the fire. || She takes hold of the 
top of the legs of the tongs with the ! left hand, presses them together, 
while she pulls the roots through the tongs with the | right hand. 
Then the bark | peels off, and the sap comes out. As soon as all | the 
bark is off, she puts the other end in and strips off the bark of the || 

65 root that she is holding; and she continues for a long time | pulling 
it to and fro, stripping off the bark of the roots by pulling them 
through. She only | stops doing this when the root is white all over, 
for they are dry. | After doing this, she takes another | root and does 
the same as she did with the first one with which she was working; || 

70 and she only stops when all the bark is stripped off. | Then she splits 
them in two through the middle, splitting the whole length; | and 
after splitting them in two, she splits the halves into two again. | 
Then she splits each root into four pieces: She continues doing this 

75 with | all the roots; and when they have all been split, she || scrapes 
them. Then she takes her husband’s straight knife | and puts it 
down at the left-hand side of her foot. She takes | the split root 
with the left hand and puts it | against the right side of the heel of 
her left foot. | Then with the right hand she takes the straight 

so knife || and puts the back of the knife against the root, and presses 
it down against it, | and pulls the root through with the right hand. 
Then she turns the root over, | pulling it through between the heel of 


60 XEx"‘tina‘yasa L!op!ek'axs laé dax‘itsés g-nmxdlts!ana‘yé lax oxta- 
‘yas wax‘sanddzExta‘yaséxs laé q!wéq!wasilaqéxs laé néx‘itsés 
hélk !otts!ana‘yé laxa Llop!eké. Wa, hé‘mis 1a qtsdlats xpx*- 
tna‘yas. Wa, laxaé saaqalé saiaqas. Wi, gil‘mésé ‘wilgilenxés 
XEXx"‘tina‘yaxs laé xwel‘ideq qa‘s Ogwaqgé xik‘OdEx xEx"*tina‘yasés 

65 dalasox"de. Wa, la gégilit aédaaqanaxwa kak Etots laxés x ik-a- 
layax xEx"‘inafyasa L!op!ek’é qa‘s xwélaqé néxsodeq. Wai, akmésé 


gwal hé gwégilaqéxs laé alak'!ala la ‘merlk-!ena qaxs laé lemx‘tn- - 


x‘ida. Wa, gil'mésé gwalexs laé ét!éd dax‘idxa ‘nemts!aqé 
nonin a. Wa, laxaé dem naqemg iltaixés oilx dé ewe ilasa. Wa, 

70 al‘mésé gwalexs laé ‘witla la Aeron xEXtina yas, Wi, la 
naq!Eqax ddmaqaséxs laé pax“‘idrq hébendalus Swisgemasas. Wa, 
g-ilmésé malts!exs laé étts!end pax‘sendxa wax'sddilas. Wai, la‘mé 
mox"sEndxa ‘nal‘nEmts!aqgé L!op!ek'a. Wii, ax"sa*meésé hé ewéo-ilax 
‘wixaasasa L!dp!eké. Wa, gilfmésé ‘witla la papEx‘saakiixs laé 
75 kéxet!édmq. Wa, lamm ax‘édex nexx‘iila k !’waydsés lisSwinEmé, 
qa‘’s dzéx‘walilésés grmxdltsidza‘yé gdgityowa. Wai, li daxitsés 
gemxoits!ana‘yé a‘yasé laxa paakwe L!dp!ek-a, qa‘s pax‘aLElédés 
lax hétk:!Otsema‘yas mek !tixiax’sidzatyasés gemxOltsidza‘yé g-dgt- 
yowa. Wa, li dax‘itsés hétk: !dts!ana‘yé laxa nexx‘iila k:!awayowa 
80 qa‘s kat !endés iwig‘a‘yas laxa L!dp!eké. Wii, li tusalak-ats laqéxs 
laé néxédxa L!dp!ek-asés hétk:!otts!anatfyé. Wa, la xwéli‘lilaxa 


———— 
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her foot | and the back of the straight knife. Then she only stops 
doing this || when the knife does not get wet any more. Then the 85 
scraped root is really | white, because it is very dry; and it | is pliable. 
That is the reason why it does not break; for she is | going to make a 
well-made basket out of it to shake the huckleberries into. After | 
she has done this, she does the same with the cedar withes, and | she 
treats them in the same way, scraping || the water out of them. | 89 
Cedar-Withes.—While the man is making the digging-stick for 1 
digging | clover, his wife goes into the woods looking for long cedar- 
branches that | split straight, which are the thickness of our fingers, | 
and which also have no branches. They only have || leaves on each 


or 


side, and these are called | ‘“‘cedar-branches.’”’ As soon as_ the 
woman finds the cedar-branches, | she pulls them down and breaks 
the and there 


are not many on other cedar-trees. | When the woman who gathers 
cedar-branches gets enough, || she ties one end of the branches which 10 
have been put together with twisted cedar-branch rope; and | after 
tying up one end, she goes home carrying on her shoulders the 
branches which she has gathered. | She puts them down in a cool 
corner of the house. Then | she sits down and splits them through 
the heart. When | they have been split in two, she splits each half 
in two, and || she splits them again in two, and she splits them once 15 


L!op!ek-axs laé néxsawi‘lilaq laxés ‘mEk!ixLax'sidza‘yasés g’Ogiiyowe 82 
LO’ iwig'a‘yasa nexx‘iila k'!awayowa. Wa, almésé gwal hé gweg'i- 
laqéxs laé k:!efs la k!tingegésa k'!awayowé. Wa, lanm Alak'!ala la 
emElmeEl|k’ !enéda k- axe Lop lek'axs laé feeieee tina. Wd, hé'mi- 85 
sexs laé péqwa. Wi, hé‘mis lag‘itas k'!és éar!éma qaxs Alak:!alaé 
aék'!aakwa lexa‘yaxs k‘!plats!éraxa gwademé. Wa, g‘il'mése 
gwalexs laé héemxat! gwex‘idxa texeme. Wi, larmxae hé gwegila- 
qéxs laé k‘exalax ‘wapaga‘yas. ‘ 89 
Cedar-Withes.— Wii, hé*méxs laé éaxrléda begwanEmaxats!dyayaxa 1 

LEx’sEmé, wi la genemas la lixa aL!é tayaxamax tExEma laxa 
gilsg‘ilt!a neqrla texemsa wilkwéxa ya AiwAigwitens q!waq!wax’- 
ts!anafyé. Wa, hé*méséxs k-!efsaé L!enak-a, yixs 4*maé qwag‘i- 
lena‘ya ts!ap!axmenéxwé lix wax'sanddzatyas. Wa, héem Léga- 5 
des texEmé. Wai, gil‘mésé q! lida tayaxamixa tpxEemaxs laé hex £j- 
dafem dzEtaxrlax“ideq, yixs ‘nal‘nemp!enaé q!éxLaléda ‘nEm- 
ts!agé wilx'xa texemé. Wii, li k'!és q!éxialéda wadkwé wilkwa. 
Wi, gilfmésé hélora tayaxemiixa texemaxs laé yiLemdxés tExE- 
maxs laé q!ap!¢gemakwa yisa selbekwé dewéxa. Wa, ¢ ilmésé gwal 16 
yitemdgéxs laé ni‘nakwa laxés gdkwé wik‘ilaxés tayaxamanemé 
texEma. Wi, lai ax‘alilaq laxa wiidanegwilasés g’dkwé. Wai, 
héx“ida‘mésé k!wagvalita qa‘’s dzmt!édéq naq!eqax domaqas. Wii, 
gilfmésé la dzets!aakitxs laé pax'sendxa apsodele. Wa, laxaé 
étts!end pax’sendeq. Wi, laxaé hélox"sEendaxat! pax’sEendkrq. 15 
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16 more in two. | Sometimes the branches are split into twenty pieces, 
if | the woman who splits the branches is expert in splitting them 
into | thin pieces. When they are all split, she puts them away. | 

1  Spruce-Roots (1).—Then she gets ready again to go into the woods | 
to dig spruce-roots where she knows that the ground is soft, | and where 
young spruce-trees are growing, for really long | and thin, and without 

5 branches, are the roots of young spruce-trees in soft ground. || When 
she finds them, she pulls out the | root, as it is showing half way 
on the ground. She pulls out the whole length, | for they are long; 
and when she comes to the point where it divides, | she bites it 
off, so that it breaks off, and she does so with the others; and | when 

10 she thinks she has enough roots, she takes the roots |] and coils them 
up. Then she takes a long thin root and | ties it to one side of the 
coil. After she has | done so, she carries the coil of roots that she 
has obtained and goes home to her house, | and she puts it down in a 
cool corner of the house. Then | she sits down and unties the tying 

15 of the coiled roots; and || when the tying is ail off, she carries the 
uncoiled roots | and puts them down alongside che fire of her house. 
She takes the tongs | and ties a thin root around its neck, so that 
they may not split when she | pulls off the bark of the root. When this 
is done, she takes | one of the long roots and puts it over the fire, || 


16 Wi, la ‘nal*nemp!ena maltsemgustox"séda ‘nemts!laqé ék-étEla 
tExEma lixa ts!edaqaxs égilwataé lax paipEx'saliixa texmmé yixs 
pElspadzasé. Wi, gilfmésé ‘witla la paakiixs laé g-éxaq. 

1 Spruce-Roots (1).—Wii, laxaé xwanal‘idexs laé axé‘sta laxa aL!é 
qa‘s li Llop!ekax L!op!ekasa aléwasé laxés q!alé telq!is t!ek-a, 
yix q!waxasasa &léwadzeEmé, qaxs hé‘maé Alak lala géilsg ft! 
Ekételé wiswtlé L!op!nkasa telq!isas t!eka q!waxatsa aléwadzE- 

5 me. Wai, gil’mésé q!aqéxs laé héx“‘idamm gelxtiqolsaxa L!dp!E- 
k-axs néloyiwelsaé laxa t!k‘a. Wi, li néxaq laxés iwisgEmasaxs 
gilsgilstas. Wa, gil'mésé lag-aa lax qexbax‘idaasaséxs laé q!px’- 
sendEq qa ELElsés. Wa, A*misé la hé gwégilaxa wadkwe. Wai, 
gilfmésé k‘otaq lazm helalés L!op!kg-anrmaxs laé ax‘édxa L!op!Ek-é 

10 qa‘s qus‘édéq qa q!Elx*waléséxs laé 'x‘édxa wiltowé L!op!ek‘a qa‘s 
yil'idés laxa Apsinéqwasa la welx'ts!ewak" L!op!rka. Wa, gilfmésé 
gwalexs laé q!elxtilaxés L!op!eg'anEmaxs laé ni*nakwa laxés g'okwé 
qa‘s lixat! q!rlx‘walilas lax widanegwélasés g-okwée. Wai, la héx‘i- 
damm k!wag-alila qa‘s qwélodéx yiLewa‘yases q!rlxwala L!op!eka. 

15 Wi, gilf'mésé ‘witlaweé yiLéewa‘yaséxs laé dalaxa la dzakwala L!op!rk-a 
qa‘s li génolisas laxa Ingwilasés gokwe. Wa, la &x*édxa ts!estala 
qa‘s yit!pxddésa wiltowe L!op!ek: laq, qa k:!esés xox‘widet qo lat 
x‘tk-Alax xEx‘tina‘yasa L!op!ek'é. Wa, gilfmése gwalexs laé ax‘éd- 
xa ‘nemts!aqé laxa gilstowé L!dp!ek'a qa‘’s kattendés laxa Ingwile 
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beginning next to where it is being held, and pulling it slowly, | until 20 
it gets hot all over. As soon as the bark is hot, | she puts it be- 
tween the tongs next to | where she is holding it with the left hand. 
She squeezes the legs of the | tongs together under it. Then she pulls 
it through with her || right hand. Then the bark peels off. | As soon 25 
as all the bark is off, she puts it down on the | left-hand side, and she 
takes up another root and | puts it over the fire, and she does the same 
as she did before | to the first one at which she was working when she 
put it over the fire. || When all the bark has been taken off the roots, | 30 
she splits them before they are really dry. | She begins splitting at 
the thin end through the heart, | going towards the thick end. 
When it has been split in two, she takes | each half and splits it again 
in two; and when this has been split, || she splits it again in two; and 35 
she does the same to the other half, | for the woman wishes to have 
roots split into thin strips | to weave the basket that she is making. 
Sometimes she splits eight strips out of one | clean root when she is 
splitting it. When it has all been split, | she takes the cedar-bark 
splitting-bone (the ulna of the foreleg of the || deer) and grinds it 40 
well, so that it has a sharp point and also so that | itis thin. That 
is the bone for splitting cedar-bark of the woman when she is making 
mats, | when she is splitting cedar-bark, and when she is making 


gig itela laxa mak-ala lax dalase‘waséxs laé adyaa néx‘nakiilaq qa 20 
ékés ts!elgii‘naktlaéna‘yas. Wa, g‘il‘mésé ts!elx‘wid ‘naxwé dgwi- 
dafyas xek!timaséxs laé k-akEtdtsa makita lax dalasE‘waséxs 
laé q!wes‘itsés gemxdlts!ana‘yé lax wax'sanddzExsta‘yasa ts !ésLa- 
lixs brnxtolila. Wi, hé‘mis la nexsilatséxa L!op!eké yisés 
hetk:!olts!ana‘yé. Wa, hé‘mis la qisalatsa xex"tinafyas. Wai, 25 
gilfmésé ‘witlawéda xex“*tina‘yaséxs laé k-at!alilas laxés gemxa- 
gawalité. Wii, laxaé ét!éd dax‘idxa ‘nemts!laqé L!op!eka qa‘s 
kattendés lixa Imgwilé. Wi, lazm Aemxat! neqEmg titewéxés 
oweg'ilasaxés gilx'dé &xse‘waxs liix-dé LlexLents laxés Imgwila 
Lidpleké. Wi, gil'mésé ‘witla la saqhwag'idekwa L!dp!ek‘axs laé 30 
ha‘yalo‘malaa papEx‘sEndqéxs k‘lés‘maé Alarm Iemx‘wida. Wai, 
laem hé gil pax‘itsd‘sé wilbafya yixs naiq!eqaax ddmaqas gwi- 
yolela lax L!ekuma‘yas. Wa, g‘ilfmésé la pax’saakitxs laé ax‘edxa 
ipsddile qa‘s ét!édé pax‘’sendnq. Wai, gil‘mésé pax'saakwa laé 
étts!endaxat! pax'sendaxaaq. Wéii,la hépmxat! gwéx‘‘idxa ipsEx’- 35 
siis yixs ‘nék‘aéda ts!pdaqé qa pelspElésa paakwé L!dp!ek-a qa 
k lile-ems lpxéliis, yixs ‘nal‘nemp!nnaé maleg tyox"séda ‘nEmts!aqé 
ékétela L!op!ek-axs laé paakwa. W4, gilfmésé ‘witla la paaktixs 
laé ax*édxa q!wétanaxa sEg‘inddza‘yas gialemalg‘iwa‘yé gogiyosa 
gewasé, yixs laé aék:!laak" géxekwa qa éx’bés. Wa, hé‘mis qa 40 
peldzowés. Wa, héem q!wétanasa ts!edaqaxs k‘!itaaxa lé*wa‘yé 
yixs laé papex'silaxa denasé Loxs laé dzEdzexs‘alaxa deEnasé. 
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43 narrow strips of bark. | This she uses when she is working at the 
roots. Shestretches out | her left foot on the floor, and she takes one 
45 end of the split || root with her left hand and she puts down a root | 
on the right-hand side of her heel. | She takes hold with the right 
hand of the bone cedar-bark splitter and she | lays it on the | root 
and presses the bone implement against the root. Then | she pulls it 
50 through, pressing it tightly against her heel. || Thus she squeezes out 
all the sap in the root. If there is | much water in it, she pulls the 
root through four times its | whole length between her heel and the 
bone. When | all the sap is out, the roots become really white, flat 
55 Split | roots. She does this with all of (the roots). When || all the 
roots have been scraped, she coils them up and | puts them away 
for a while. | 
1  Spruce-Roots (2),—The woman takes her ax and her | clam-digging 
stick and her cedar-bark belt, and she carries them | while she is 
going into the woods, where she knows that small spruce-trees are 
growing and | where the soil is soft. When she comes to the place, 
5 she puts down her ax || and her digging-stick. She takes her cedar- 
bark belt, and she | puts the corners of her blanket over her left 
shoulder, and she puts the cedar-bark | belt around her waist over 
the blanket. She pins the blanket with a pin of | yew-wood shaved 


43 Wi, hé*rm &x‘étsd’sa L!aL!op!ex'siliixa L!op!eké. Wa, li dzéx- 
‘walilasés grmxoltsidza‘yé g dgiyowa. Wiis, lii dabendxa paakwé 

45 Llop!ek‘a yisés gemxolts!ana‘yé. Wii, li kat!arelotsa L!oplek-é 
lax helk:!6denwa‘yas ‘mek !tixiax'sidza‘yasés gEmxOltsidzatye. Wai, 
li dax“‘itsés hétk:!olts!anatyé laxa q!wétaniixs laé k-at!ents lixa 
Lidp!ek-é. Wa, lai tusilak-atsés q!wéetana laxa Llop!ek-axs laé 
nex*édqéxs laé tets!xLax'sidzéx ‘mEk!ixLax'sidzatyas g dgttyowas. 

50 Wa, hé‘mis la xikdlats ‘wipaga‘yasa L!op!ek-é.° Wi, gil*mésé 
q!éq!aqrlaxés ‘wipagatyaxs laé mop!ena néxsodxa L!dp!ek-é laxés 
‘wisgEmasé laxés ‘mpk!ixLax'sidzatyasés gogtiyowé. Wii, gil*mésé 
‘witlawe ‘wapagafyasexs laé Alak-!ala la ‘melmadzowa paakwé 
Liop!ek'a. Wa, li hé’starm gwéx“idxa wadkwée. Wii, g‘ilfmésé 

55 ‘witla la x‘ig-ikwa L!op!ek‘axs laé aék'!a q!elx*wideq qa‘s yawas‘idé 
gexaq. 

1 Spruce-Roots (2).—Wii, li ax*édéda ts!mdaqaxés siyobEmé LE‘wis 
k-Nlakwé: wi, hé*mérés dendzmdzowé wiség'anowa. Wai, li dalaqéxs 
laé fataagqa laxa aLlé lax q!ayasasa aléwadzEmé LE‘wis q!alé tEl- 
qitts tlek'a. Wii, oe il‘mésé lag-aa laqéxs laé g'igazlsaxés sayobrEmé 

5 LEfwis k!ilakwé. Wai, li ax‘édxés dmendzedzoweé wiség'anowa qa‘s 
t!nlex“idéxés ‘nEx‘iina‘yaxs laé quktyintsa dendzedzowé wiség’a- 
nowé laqéxs laé qenoydlaq lagéxs laé t!emgrx"sa k'!ax"baakwé 
Llemq!éda la t!mmt!aqdlax ‘nex‘tna‘fyas lax ‘gemxoltsEyap !a‘yas. 
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to asharp point, over her left shoulder. | After doing so, she takes her 
digging-stick, || puts one end into the ground, and pries up the roots; 
and when | the roots come out of the ground, she picks out straight 
medium-sized roots | without branches. She takes hold of them and 
pulls them out. | When she reaches the thick root from which it 
branches off, | she takes her small ax and chops it off. Then || she 
goes back to the place where she started and takes hold again of the 
root and pulls it out | towards the thin end; and when she comes to 
the place where | it branches out, she takes her ax and cuts it off. 
Then | she coils it up. Some of the wood-digging women call this | 
gestd. Then she takes the thin || roots and ties them in four places, 
in this way;' and she continues | doing so while she is getting the 
roots. | 

As soon as she has enough, she goes to a patch of young cedar-trees | 
and looks for good cedar-withes which are long, | without branches. | 
She cuts off those that are not twisted. Whenshe thinks | she has cut 
off enough, she ties them with twisted cedar- | withes in four different 
places, in this way.? After | she has done so, she carries away what 
she has cut off, and she just stops | to pick up the roots which she has 
dug, and goes home. | 


Wi, gilfmésé gwalelsexs laé dax‘‘idxés k‘!ilakwé, qa‘s ts!Ex"br- 
telsés dbafyas qa‘s k!wet!eqilsrléxa L!dp!ek-é. Wa, g-il*mésé 
néEnteng'akElséda L!op!ek‘axs laé doq!ix‘idxa hiyalagité naiqrlaxa 
k leisé q!wak'!ena‘ya. Wa, hé‘mis la dak'!entsds qa‘s néx‘iiqil- 
sEléq. Wi, gilfmése lag'aa laxa Lekwé L!op!eka, yix q!waxE- 
wasaséxs laé dax‘‘idxés saydébEmé, qa‘s tsEx'sendég. Wa, la 
gwitsta laxa gvigildzasas, qa‘s ét!édé diyodqés nxx‘iqilsEléq 
gwagwaaqela lax witba‘yas. Wa, g‘il'mésé lag‘aa lax q!éts!axbax’- 
‘jdaasaséxs laé dax‘idxés siyodbemé, qa‘s tsex’sendéq. Wii, li 
q!elx‘wideq. Wii, la ‘nék-éda waokwé L!at!op!ek'!aénox" ts!édaqa 
qes‘ida, yixs laé q!elxtwideq. Wi, li ax‘édxa wiswiltowé L!d- 
pizka, qa‘s qex“avelodés laxa mox‘widalaxa g'a gwiileg'a.' Wai, 
Ax'sifmésé hé owegvilaxs L!at!op!ek:!aé. 

Wa, gil'mésé hélotexs laé ét!éd qis‘ida, qa‘s li lixa densma- 
dzexekiliixa dzeseqwe. Wii, la‘mé aléqaxa éx‘Emé tExEmaxa g’‘ls- 
gfit!la. Wai, hé*miséx k:leyasaé q!wak'!ena‘ya. Wa, hé‘mis la 
tsEk-axelasoséxés dogitlé k:!és k''ilpkla. Wi, gil*'emxaawise k-dtaq 
lazrm hélés tayaximanemaxs liaxat! qéqmndyotsa sElbekwé wis- 
witttd dewex laxa mox‘widalavela laq xa g'a gwiléga.? Wai, gfl- 
‘mésé gwatexs gaxaé wik’rlaxés tayaxaminemé. Wii, A®mésé la 
dadabalaxés L!aL!op!ek'!anemaxs g-Axaé nii‘nakwa laxés g-dkwé. 


1 See figure on p. 111, 2See figure on p. 112, 
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1 Cedar-Withes.—After this is done, the man looks for long thin| cedar- 
withes in the woods. When he finds them, he takes them and | 
carries them home to his house. He puts one of them over | his fire; 
and when its bark is thoroughly warm, he takes his || tongs and puts 

5 the thick end of the withes between them, and he bites it | and pulls 
at it while he squeezes together the legs of the | tongs with his right 
hand. Then he strips the bark off with the tongs. | When it is all off, 
he twists it; and after | twisting the whole length of it, he puts it into 
urine while it is folded and twisted into a piece || one span in length, 

10 being twisted together | like a rope. When they are all done in this 
way, he puts all of them into urine | and leaves them there over night. 
Then he takes them out, and the cedar-withes turn red | like blood. 
That is why they are put into | urine, that they may not get rotten 
quickly. || 

15 Cedar-Bark(1).—In the morning, when day comes, he goes, carrying | 
his bark-lifter; and when he comes to a place with many young cedar- 
trees, | he searches for one that has no twist in the bark, and that is 
a good tree | without branches. [Immediately he pulls off cedar- 
withes from | another young cedar-tree, and he twists them; and 

20 after he has || twisted them from end to end, he puts them around the 
butt of the young cedar-tree | about half way up to our chest, (half a 
fathom) | above the ground. He ties them on tightly and ties the 


1 Cedar-Withes.—Wii, gil‘mése gwalexs laé alix gilsgilt!a wis- 
witten dewéx lixa av!é. Wi, gilfmésé q!agéxs lac ax‘édeq. Wai, 
li dalaqéxs laé ni‘nak® laxés gokwe. Wa, li Ax_LEntsa ‘nemts!aqé 
laxés Ingwilé. Wi, gil*'mésé ts!elxsiwe ts!axEna‘yasexs laé ix°édxés 

5 tslesnala qa‘s ixddésa Lektima‘yas laqéxs laé q!ex‘idex Ltekiima- 
fyas qa’s nex‘édéqéxs laé q!wéq!wasila wax'sanddzExsta‘yasa 
tslésiala yisés hétk lottslanasyé. Wa, hé‘mis la xik-alax ts!axmna- 
yas. Wii, gilfmése ‘witlixs laé sElp!édeq. Wai, gil‘mésé labendé 
sElpa‘yaséxs laé ixstents laxa kwits!iixs laé ‘nemp!enk: laxEng 

10 q!waq!wax'ts!ana‘yéx, yix ‘wasgemasaséxs laé melkwa yO gwéx'sa 
denrEméx. Wa, gil’mésé ‘witla la gwalexs laé ‘witla‘sta laxa kwiits!eé, 
Wa, li xamaslalxa ganonaxs laé ax¢wtstendqéxs laé L!eL!ex**wtina 
dewéxé hé gwéx's pl‘elx‘tinalé. Wa. hérm lag-ilas Axstand laxa 
kwits!é qa k-lésés geyor q!ils‘ida. 

15  Cedar-Bark (1). Wai, g‘fl‘mésé ‘nax“‘idxa gaaliixs laé qas‘ida dala- 
xts Lldk!wayowé. Wi, gilfmésé lig'aa lax ql!atyasa dzms‘eqwe, 
wii, li aléx‘idxa k‘!ésé k !ilp!mnés ts!axmna‘yé Loxs ékétElaé yix 
klefisaé Llenx*‘ena‘ya. Wa, héx~‘ida‘mésé dzmtaxod lax dmweéxasa 
dgit‘lamé dzes‘eqwa. Wi, li selp!édeq. Wi, gil*mésé labendé 

20 sElpa‘yaséxs laé qExp!égents lax OxLa‘yasa dzEs‘Eqwé. Wa, 
laanawisé 16° neq!Ebod laxens baLigé wiilg'osto‘wasas g-aixid 
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ends together. | Now it is in this manner: | After this he 23 
takes the | bark-lifter and pushes its end in beneath the 
twisted withes |] which are tied around the cedar-tree. 25 


Then he lifts the bark off the tree. TAN When | he is 
almost around the tree, all the ends of the bark are 
torn | into strips up to the cedar-withes which are tied around 
the young cedar-tree, and for this reason | he put the cedar- 
withes around the young cedar-tree, so that the splitting of the ends 
does not pass it. | The torn shreds are all below the ring of cedar- 
withes, || for the women want the cedar-bark as broad as possible 30 
when they peel it off. | If they did not put the cedar-withes around 
the young cedar-tree, | the bark would come off in narrow strips, and 
therefore | they put the cedar-withes around it. Afterwards he 
takes the cedar-withes off. As soon as they | are off, he throws them 
away, and he takes hold of the bark and || puts the ends together 35 
although they are split into shreds. Then he pulls | upward without 
splitting it. When it is whole, it measures | one hand and three 
finger-widths in width. When | he has pulled off the bark the length 
of one fathom, | he steps back one fathom from the place where he 
stood first, from the || foot of the young cedar, and he pulls backward 40 
as he pulls at the cedar-bark, | and he continues doing so. When he 
reaches | the branches, the far end of the bark that he is pulling off 
becomes narrow and breaks off; | and when it comes down, he turns 


laxa awinak!isé. Wa, li tek!tt!édexs laé modx‘widex dba‘yas. 22 
Wi, laem ga gwiilég'a (fig.). Wa, gilfmésé gwalexs laé ix*édxés 
L!0k !wayowe qats Liexbetendés lax bindrelisa dewexé, la qEx’- 
plégéxa dzEs*eqwaxs laé L!ok!iix*widxa ts!aqmmsé. Wai, g‘il*mésé 25 
Elaq li‘sté L!ok!wa‘yaséxs laé ‘naxwabm qtLemé‘stalé doba‘yas 
lag'aa laxa drwéxé qEx‘p!ég'axa dzEs‘eqwé. Wi, hérm lag‘ilas 
qEx'p!égintsa drwéxé laxa dzEs*eqwé qa k:!ésés hayageda dzExa- 
xa la qtitemé@staila lax Obatyasa ts!aqemsé laxa- dmEwéxé yixs 
ix‘éxsdaéda ts!édiqé qa awadzowésa dEnasaxs laé pawiilax ts!a- 30 
gegafyas. Wai, gilfemlax‘wisé k'!éslax qrx'p!ékflilaxa dzxs‘E- 
qwaxa dewéxé, lalaxé ts!élts!mq!astdlaxa denasé. Wa, hé‘mis séna- 
taliisa dpwexé. Wa, li kwélerrlidxa dmwéxé. Wa gilfmésé la- 
wiixs laé ts!ex‘édeq qa‘s dax‘‘idéxa ts!aqemsé. Wa, lazm 
q!ap!éx‘‘idxa Gbatyaxs wax‘‘maé la qtiEmé‘stala. Wi, li aé- 35 
k-!axs laé qiisdstddeq. Wa, la‘mé senx“‘idpxs laé menékwé ‘wa- 
dzEwasas qa ‘nEmp!enk‘és laxEns q!waq!wax’ts!ana‘yéx. Wa, gil 
emésé ‘nemp!enk’é ‘wisgEemasas qtisa‘yas lixens baLixs laé ‘nem- 
plenk: laxens baviigé ‘walataasas Lidzasasa senq!énoxwé lax oxLa- 
fyasa dzus‘eqwé. Wa, li Llot!edexs laé qtisdstddxa ts!aqEmseé. 49 
Wai, li hanal hé gwégilaqg. Wa, gilfmésé lag'aa lixa ‘walalaa- 
sasa Lienakaxs laé wilbax“id@ senganemaséxs laé k!iilbevela. 
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it over so that it lies on its inner side, | with the sap side downward, 
45 and he pulls off another piece || in the same manner, and the same 
width as the first one. He does | the same with that. As soon as 
everything has been taken off from the good side of the tree, | he 
stops... . | 
This is the size of a young cedar-tree. The bark of a young cedar- 
50 tree is best | when it is two spans in diameter at the butt-end || and 
when the outside bark is mouldy color. Bark is good to be shredded | 
when it is black outside, because the bark is tough, when the bark 
of the young cedar-tree is shredded. | Mats and halibut fishing-lines 
made of the bark of | young cedar-trees last along time. If the man 
takes cedar-bark from a | large cedar-tree, it is brittle, therefore 
55 they do not use it. || 
When the bark-peeler has peeled off enough bark, he begins | to 
take off the outer bark of what he obtained, and he just takes the 
long strips | of what he has peeled off and he measures three spans. | 
Then he bends it over | so as to break the outer bark towards the 
60 inside; || and he presses the pieces together on the inner side in this 
way.! This is the place where | the outer bark splits from the inner 
bark, and the | bark-peeler lifts the broken end of the outer bark 
and | peels it off. When it is off, he measures again the same | 


43 Wi, gilfmésé g'axaxaxs laé héx‘‘ida‘ma sEnq!énoxwé hax‘wilsaq 
qa hiqilelsés senganrEmaxa denasé. Wa, li eét!éd qitsddxa hé- 
45 ‘maxat! ‘wadzowé oe ‘wadzowasasa g-alé qtsdyos. Wii, laxaé hé- 
Emxat! gwexidpq. Wa, gil‘mésé ‘witliwé éx'k:!odEna‘yaséxs laé 
ewala. . ; 
' Wii, hé‘mésa ‘wagridasasa dzEs‘rqwé. Wai, hérm ék-é dena- 
sasa dzEs‘eqwaxs malp!enx'siés ‘wagidasé laxens q!waq !wax'ts!a- 

50 nafyéx. Wa, hé*miséxs qttxég-aés ts!aqmmsé. Wi, hé‘mis ék: k-asa- 
lasa ts!dlég’iis ts!aqEmseE, yixs ts!pxaés dEnasé LE‘wa k-asalasasa 
dzEs‘rq?. Wa, hémm gégiila lé*watya Le‘wa logwaand‘yaxa p!Atyéxa 
gayolé lax drnasasa dzrs‘eqwé. Wi, gilmésé gaydla dEnasé 
laxa wélkwe laé L!nta. Wii, hé‘mis lag‘itlas k'!és axsE‘wée. 

55 Wa, gilfmesé hélora sEnq !enoxwaxes sEnganEmaxs laé ts!a- 
qodEx tslageg” afyasés sEnganEmé yixs 4‘maé Ax‘édxa g’'flsg“ilt!a- 
dzowé sEnganEms. Wa, li balidxa yidux"p!mnk’é laxEns q!wa- 
q!wax'ts!ana‘yex, yix iwdsgemasasa sEnganEmaséxs laé dzox‘widEq 
2 k-Ox'widés ts !agég-atyas gwagwaaqga lax ok!waédza‘yas. Wai, li 

60 q!asox‘widama 6k Twaedone yas ga gwilég'a.'| Wa, hé‘mis x‘it !éda- 
masEx Odba‘yasa ts!agég‘afyaxs laé kOqwa. Wa, 4'mésa sEnq!é- 
noxweé gElx‘idpx war corstaereee la k-dgek" tslagég-éxs laé paweE- 
yodnq. Wi, g‘fl'mésé lawiixs laé ét!@d meEns‘idxa hé‘maxat! ¢was- 


1 That is, he folds it over inward, so that the outer bark breaks. 


PS: tn lla a i tay 
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length as before, and again bends it over and breaks || the outer bark; 65 


and he lifts it up on each side where the outer bark | has been broken, 
and peels it off. He continues to do this, | beginning at the broad 
end of the bark and going towards the narrow end, so that | the 
broad end of the peeled bark comes from the lower end of the young 
cedars. | The narrow end comes from the top of the cedar-tree. 
After || he has peeled off the outer bark, he folds the cedar-bark in the 
places where he broke it | when the outside had to be taken off, 
in this manner: Then he folds it so that the | broad 
end is in the middle of the bundle, and the narrow 
end | on the — outside; and the narrow end is used to 
tie the bundle in the middle, in this way.!. When | it is all tied in 
the middle, he places the bundles one on top of another. || Then he 
ties them at each end so as to make one bundle out of them, in this 


manner: | and after he has done so, he takes two 
pieces of twisted cedar-twigs = and ties the end 
of them on each side of the end 
tyings, | in this way: 4, Aifter this 


(Ve) a 
has been done, he puts his arms through il lit iN 
ing-straps on each side of the bundle | | | 
cedar-bark, and || he carries it home. Now Ww it stands 
on end on his back as he is carrying it into — his house. | 
Then he puts it down in the corner of the house, for he does not 
want | the heat of the fire to reach it, nor the light of the sun to touch 


the pack- | 
of peeled 


gemeé “‘wasgemasasa g’alaxs laé et!éd dzox‘widEeq qa k‘dx‘widés 
tslagég: afyas. Wii, demxaaiwisé geElx‘idEx wax'sdtstatyasa la k ogek’- 
ts!agég'éxs ]aé pawryodeq. Wi, Afmésé hé gwenakilig g°ig‘i- 
cela. Lax ‘wadzoba‘yas sEnganEmas lag’aa lax wilba‘yas, yixs hé- 
‘maé ‘wadzobés sEnganrmaséda gayolé lax OxLatyasa dzEs‘Eqwé. 
Wa, hé‘mis witbés sEnganEmasa ak: Inbatyé. Wii, gilfmésé ‘witla la 
paweyakwa ts!agég‘a*yaxs laé arm la naqemgiltewe dzoqwa‘yaséxs 
laé k:!ox‘widrq g‘a gwiilég-a (fig.). Wa, laemxaé hérm g‘il k !ox- 
*witsdse Sw fa aban qa lis niq!ngatya. Wa, li L!asadza‘yé wilba‘- 
yas qaxs hé‘maé la yiLdyodayosé Oba‘yasé g'a gwiilég'a.’ Wii, g’fl- 
‘mésé ‘wi'la la yaéLoydlaxs laé Ax‘édxa la yaéLoyila qa‘s pagég'indalés 
laxés ‘waxaasé. Wa, la yaétbrendrq qa mats!abrkwés g-a gwiilég'a 
(fig.). Wa, gilfmésé gwalexsaé x‘édxa malts!aqé selbek® drwéxa 
qa‘s t!eEmqEmg‘aaLElodés dba‘yas laxa Gwanodza‘yas qéqix'ba‘yas 
ga gwilég'a (fig.). Wa, gil'mésé gwalexs laé p!emx'siisés Ox’sEya- 
pla‘yé lixa adxtaasé lax wax‘sani‘yasa mats!abekwé sEngankEms qa‘s 
OxLEx“idéq. Wa, laem Lawék‘flaqéxs g'ixaé ni‘nakwa laxés g‘dkwé 
qa‘s li OxLeg-alitaq laxa onégwilé qaxs k lésaé hélq!dlem lag aatea 
LiésElisa legwilé. Wii, hé*mesa ‘naqtilisa LlésEla qaxs g‘fl’maé 


1It is turned over the middle of the bundle, and the narrow end is tucked under the turns that 
hold the bundle in the middle. 
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83 it when it is | not covered and before it is split. Then it gets dried | 
and stiff, and it is difficult for the women to split it || apart. | 
85 As soon as the woman has given a meal to her husband, | she takes 
her bark-splitter made of the fore-leg of a black bear or of a | deer. 
It has a flat end, for it is sharpened on a sandstone. She goes | and 
90 sits down where the bundle is. She unties the || end straps, and she 
takes out one piece of what her husband has peeled off. | She unfolds 
it and at once covers the others with a mat. | Then she takes her 
cedar-bark splitter and with it | she splits off the outer layer of bark, 
starting at the broad end. She splits it off and pulls it apart, | going 
95 towards the thin end. When it is off, she uses the splitter || again to 
remove the middle layer. Then she also splits off down to the | 
narrow end, she splits the second middle layer, and | finally she 
splits off the inner side. As soon as everything is split off, | she hangs 
it up outside of the house,so that the wind may blow through it and 
the | sun get at it, and it gets dry quickly. After this has been 
100 done, she goes back into || her house and takes another piece of bark, 
and she does | the same as she did with the first one when she split 
it into four pieces. | Now, after it has been split into four pieces, it 
is called denas. | 


83 k'!és nax‘witsdxs k'!és‘maé papEx'saakwa. Wai, 1a lemx‘wida. 
Wa, laxaé LlaxSéda. Wéai, la laxumaléda ts!mdaqaxs laé papEx's*- 
85 Endxq. 

Wa, gilfmése gwal Llexwéléda ts!mdaqaxés la°winemaxs laé 
Axédxés q!wétana, yixa gayolé lax g-alemalg‘iwa‘yasa L!a‘yé LE‘wa 
gewasé. Wa, la prlbaxs laé géxek" laxa dr‘na t!ésema. Wa, la 
ktwagralit lax 4xélasasa mats!abekwe. Wa, la qwéltsemdpx gé- 

90 qex'ba‘yas. Wi, li a&x‘édxa ‘nemxsa lax sEnganEmases 1a- 
‘wiinrmé qa‘s dzox"semdéq. Wi, héx‘ida‘mésé nax'semtsa 1eé- 
‘wafyé laxa wadkwe. Wa, la ax‘édxés q!wétana qa‘s q!wét!édés 
laxa lélegweg'a‘yé gig iLEla laxa‘wadzoba‘yas. Wa, li pawryodnq 
labendEq laxés wilba‘ye. Wa, gilfmésé lawiixs laé q!wét!éd 
étlédex ts!éts!exée‘atyé. Wai, laxaé pawryodrq labendnq laixés 
wilbatyé. Wi, laxaé q!wét!éd ét!édex naq!mgatyé. Wai, lamm pax.- 
sEndrq LO® ts!éts!mxédzatyé. Wii, gil‘mésé ‘witla la paakiixs laé 
géxtilsaq lixa Llasanifyasés g’okwe qa ydlasE‘weésésa yala LE‘wa 
Liésrla qa halabalés Iemx‘wida. Wa, gimésé gwalexs laé laér 
100 laxés gOkwé qa‘s étlédé ax‘édxa ‘nemxsa qa‘s ét!édéxat! nE- 
qEmg iltixés laé‘natyé maémox'salaxs paakwa ‘nalIneEmxs. Was, 
lanm la Légades dEnasaxs laé gwal maémox"sala paakwa. 


9 


or 
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After it has been drying for four days outside of the house, | it is 
quite dry and it is stiff. Then she || folds it in the same way as she ! 
folded it when it was first folded by her | husband in the woods, and 
the broad end is folded first. | Then she ties the middle with the 
narrow end, and she puts the cedar-bark into a basket, | and she puts 
down the basket with cedar-bark on hanging-poles, so that | the 
heat of the fire just reaches it. || It never gets mouldy when it is 10 
really dry. | If the cedar-bark were not thoroughly dry, it would 
become | mouldy at once, for nothing is like cedar-bark for getting 
mouldy when | it is damp, for it gets mouldy at once. Therefore it 
is dried for four || days in the wind and sun. Then it is put away, 15 
and she works at it in winter. | 

Cedar-Mats.—The broad strips for matting are taken from the 1 
outer layer of cedar-bark, | which is split into strips two fingers 
wide | for being made into mats and coarse clover- | baskets and for 
protecting new canoes. The next one || is the middle layer of bark. 5 
This is next best for narrow strips | for ordinary woven mats and 
ordinary baskets, | and it is also good for halibut fishing-lines | and 
for anchor-lines for the halibut-fisher. | The inner part is also split 
into very narrow strips for || twilled mats and for well-woven spoon- 10 


fe | 


Wa, gilfmésé modxsé ‘naliis x‘ilalaxs laxa L!asani‘yasés g°d- 3 
kwaxs laé dlak‘!ala li lemxwa lie la Llast!exdz4. Wai, la k-!ox- 
‘widrq lamsm aEm naqEmg iltax k'!oxwayaséxs oalaé k-!ox‘witsod’s 5 
lafwinkrmas laxa av!é. Wii, he‘rmxat! gil k !6x‘witsd‘sé ‘wadzoba- 
tyas. Wi, li yiLoyots wilba‘yas. Wa, la gvits!dts laxa Llabaté 
qa‘s li hang-aarelotsa denyats!é L!abat laxa q!plilé laxa ék !é qa 
helilés lagaarElaénatyasa L!ésElisa Ingwilasa gOkwé lag. Wa, 
lagm héwixa x‘idzex“‘idexs dlak:'!alaé lemx‘wida. Wa, hé*maa 10 
qo k'!éslax alak:!alalax lemxwalaxa drEnasé, wi, lalaxé héx-‘ida- 
Emlax x‘idzex‘‘id‘lax qaxs k'!edsaé ‘nrmax‘fswiita drEnasaxs 
delx-aé yixs héx*‘ida‘maé x‘idzex‘ida. Wii, hé‘mis lag-ilas mdxsé 
‘naliis x‘ilasd* laxa ydla Le‘wa LiésEla. Wa, lamm g’éxaq qa‘s 
éaxElétegéxa ts!a°wtnxe. 15 

Cedar-Mats.—Wii,hérm awadzeledekwé Kk‘ lita‘vasa lélnewég-a- 1 
‘yéxa maémaldenas &widzE‘wasaxs laé dzEdzexsaak" laxens q!wa- 

q !wax'ts!ana‘yex, yixs laé léxwilasr‘wa LE‘wa yibrlosgmmé t !rgwats!é 
Liabata LE‘wa t!ayolemasa aldlaqé xwak!tina. Wa, la mak-iléda 
ts!éts!mxég'atyée. Wa, héemmak‘ilixa aék‘aakwas k:!ita‘yé ts!élts!n- 5 
qalédekwas k'!at!smak" le‘watya Le‘wa k:!at!mmakwé v!ai!ebata. 
Wi, hé‘misa logwaaniyaxa p!a‘ye yixs hé*maé ék denema 
ts!éts!exég-a‘yé Le‘wa denwaydsa lorlq!wenoxwaxa piityé. Wa, 
hé‘misa naq!ega‘yé, wi héem Alak:!ala ts!élts!mq!adlidmkwé k !ita- 
fyas sEwElkwe lé‘wa‘ya LE‘wa atk'!aakwas k‘lita‘ya kekayat 10 
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12 baskets | and twilled baskets. None of the | double twilled baskets 
are found nowadays. In these the | daughters of the chiefs of the 
tribes kept their combs. ‘The strong inner side | is the same as the 

15 inner part, for it is good for everything. || They are both the same. 
You know already how the | woman measures the length of the cedar- 
bark when making mats and baskets. | Now I have finished talking 
about it. | 

Shredding Cedar-Bark.—Now | will talk about the making of soft | 

20 cedar-bark. (The man) takes a small ax, for I || have finished talk- 
ing about the bark-peeler which is used on | young cedar-trees. He 
chops around the bottom of a young cedar-tree | with black bark. 
He uses the small ax for lifting the bark | from the tree at the bot- 
tom, and he does the same as he does when | he peels cedar-bark. 

25 After peeling off || the rough outer bark, he also makes a bundle of it 
and | carries it on his back into the house. He puts it down by the 
side | of the fire of his house. Then his wife unties | the strings at 
the ends, and she takes up one of the pieces of bark for making soft 
bark and unfolds it. | She hangs it up back of the fire of the house, || 

30 and she does the same with all the others. Now they are | hanging 
there in order to get dry quickly, for they are very thick. | It takes 
six days before they get dry. As soon | as they have been hung up, 


11 LE‘wa sEWEIlx"semé L!aL!Ebata. Wa, hé‘misa k‘!easa laxa qeqa- 
palola sesElx'sem L!aL!gbata, yix giiyimts!swasas xEgEmasa 
k 'ésk:'!ndélasa gigima‘yasa lélqwalata‘yé. Wa, héem ts !éts !z- 
xédza‘yé, hémmxaa gwéx'sa naq!nga‘ye yixs k'ledsaé k'!és ég-ats 

15 qaxs ‘nemax‘fsaé 4'ma. Wa, lapmias q!avelaemx gwég'ilasasa 
ts!edaqaxs laé menmeEnts ISlaqaxs léxwiliraxa denasé LE‘wa L!abaté. 
Wa, la‘mésen gwal gwagwex's‘ala laq. 

Shredding Cedar-Bark.—Wéi, la‘mésrn gwagwéx's‘alal laxa k:asi- 
lixa k‘salasé denasa. Wi, héréda sayobemé ixalas qaxg-in 

20 la‘még-atal gwal gwagweéx's‘ala laxa L!ok!waydsa senq!énoxwaxa 
dzes‘eqwe. Wai, laem tsex’sé‘stalax OxLa‘yasa dzms*nqwéxa 
ts!olég-is tsax‘mna‘yé. Wai, li hémem L!ok!iléda sayobrmaxs laé 
L!dk!wax"idxa tslaqemsé. Wai, li &emxat! naqemgiltaxés gwé- 
gilasaxs laé sEnqaxa denasé. Wa, gilfmésé gwal pawiilax 

25 tsligég'atyasexs laé héemxat! gwéx“idqéxs laé mats!ap!édeq. 
Wi, li Oxtaéiaq laxés gdkwé qa‘s OxvEg‘alilés laxa mag‘tnwali- 
sas Ingwilasés gokwe. Wai, héxid‘mésé genemas gitdusgemdex 
qéqix'ba‘yas. Wa, li &x‘édxa ‘nemxsa laxa k‘asalasé qa‘s dzdx"- 
semdéq. Wa, li géx‘wits lax adgwiwalilasa Ingwilasés g‘okwé. 

30 Wa, la‘més ‘witlaem hé gweéx“idxa wadkwe. Wii, la‘mé Lésn- 
lacela qa‘s halax‘ts!é lemx‘wida qaxs Alak:!alaé wakwa. » Wi, la 
‘nalfnemp!ena q!EL!exsé ‘nalis k's lem‘wimx"ida. Wa, g’il- 
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the husband of the woman takes bone from | the nasal bones of the 
whale, and he takes a thin-edged rough || sandstone. (Here follows 35 
a description of the manufacture of the | cedar-bark breaker, p. 
109.) | 

She takes an old yew-wood paddle and places it | edgewise on the 
fire of her house. When the edge is burned off | on one side, she 
sprinkles water on it, so that the fire goes out. || She takes a rough 40 
sandstone, | puts it into water in a small dish, and rubs off | 
the charcoal and gives it a sharp edge on one side of the cedar- 
bark _(——— see holder. | When this is done, it is in this 
way: | She also takes a punting-pole and 
measures off two spans. || Then she burns it off; and | when it is burned 45 
through, she drives it into the floor near the fire of her | house. She 
stops driving it into the ground when | the length that is standing out 
is one span and two finger-widths. | Then she takes cedar-bark rope 
and the paddle, and she places || the flat end of the paddle next to 50 


the top of the stake, and she ties it on 
with | cedar ———ay rope; and when it is finished, 
jt is this way: | 


When the cedar-bark holder is ready, and when | the cedar-bark 
is dry and brittle, the woman takes one of the | pieces of cedar-bark 


‘mésé LésElaLElaxs laé la‘wunrmasa ts!ediqé ix‘édxa xaqé g-a‘ydt 33 
lax xagétbatyasa gwe‘yimé, wi, la &x‘édxa prlenxé k'!oi!a de‘na 
t!ésema. (Here follows a description of the manufacture of the 35 
cedar-bark breaker, p. 109). 

Wi, lai ax‘édxa séwayomodte L!mmq!EsgEma qa‘s k:!ox_Endés 
ipsrnxafyas laxa Ingwilasés g*okwé. Wa, gilfmésé k!wag-ila 
k!imelx‘idé ipsEnxa‘yaséxs ]a@ xOs‘itsa Syape laq qa k itis srdess 
xiqEla liq. Wa, laxaé a&x‘édxa k'!on!a de‘na tlésema qa‘s 40 
ma‘x"stEndés lixa ‘wabxrts!isa lalogume. W4a, li g-éxdlas laxa 
ts!dina. Wa, hé'mis ga éxbenxés ipsEnxa‘yasa k‘isdemélé. Wai, 
gil‘mésé gwitexs laé g'a gwilég-a (fig.). 

Wi, laxad ix‘édxa dzdmég'alé qa‘s bal‘idéxa matp!mnk-é laxens 
q!waq !wax'ts!ana‘yéx, yix ‘wasgemasaséxs laé Im*x"sendeq. Wa, 45 
gil'mésé Infx"sexs laé déx"‘walilaq liq mag‘inwalisasa Ingwitasés 
gokwé. Wi, al‘mésé gwal déqwagéxs laé la maldené ésrg‘iwa‘yas 
laxmns baLix’srns q!waq !wax'ts lanasyéx, yix éwasgEmasasa la Laéta. 
Wai, li Sx‘édxa densené denrma LE‘wa séwayowe. Wi, li k-adE- 
nodzEnts pExba‘yas laxa mag‘iti‘yasa Laélé. Wé, la yilfacelotsa 50 
denEmé lag. Wa, gil'mésé gwalexs laé g'a gwiiléga (fig.). 

Wa, larm gwalili kasdemilé. Wa, gilfmésé alak lala 1a 
lemxwa tsdséda k‘dsalasaxs laé aAx‘édéda ts!ediqaxa ‘nemxsa 
laxa kasalasé. Wi, li wLep!arelots lax nEqodstawasa Ingwilé. 
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55 and spreads it out just over the fire. || Then she takes a cedar-stick 
two spans in length | and of the thickness of our | first finger. She 
takes the narrow split cedar-bark and | ties it around one end of the 
stick. When this is done, she splits | one end like a pair of tongs, 

60 and this is called || ‘‘cedar-bark holder.” When the cedar-bark is | 
thoroughly heated, she puts it between these tongs, | the broad end 
first. The holder is four finger-widths | 
from the end, in this way: Then the wom- 
an takes | the shredding- implement. — 
She puts her right leg over the grip 

65 of the || paddle and sits on it, so that 
the tip of the paddle is | between her 
legs. She takes her shredding-implement in her right hand and | holds 
the cedar-bark holding-tongs (in the left), and squeezes | them 
together so that the stick fits close to the cedar-bark. The | tied end 
is turned towards the woman who is going to soften it with the 

70 shredding-implement. || The end of the cedar-bark just shows over the 
edge of the paddle when | she begins to shred it. Every time she 
strikes, she pushes the bark ahead a little, and she | keeps on doing 
so until she reaches the narrow end. As soon as | she reaches the 
end, she coils it up, and she does the same with the other pieces. | 

75 When all have been finished, she opens them out and plucks off the || 
rough strips that are made in shredding; and when these are all off, | 


55 Wa, laxaé ax‘édxa k!waxLawé malp!enké ‘wasgEmasas laxEns 
q!waq!wax'ts!ana‘yex. Wa, li yaem wagitdx wag-idasaxsEns 
s!rmalax'ts!anatyéx. Wi, li ix‘édxa ts!éq!a dzpxek" dEnasa qa‘s 
yilfarElodés lax apsbatyas. Wii, gil'mésé gwalmxs laé xox‘widEx 
ipsbafyas qa yuwés la gwéx’sa ts!éstalax. Wi, hérm Légadxs 

60 LiebedzEwésa k-dsiixa k-asalasé. Wi, la ixaxddxa k-‘Asalasaxs laé 
flak !ala la ts!elxtwida. Wi, li L!ebrdzotsa L!ebEedzatyé lax 
‘wadzoba‘yasa k-fsalasé laxa mddené laxens q!waq !wax'ts!ana‘yéx 
gig ttela lax Obatyas g'a gwiilég'a (jig.). Wii, la, dax“idéda ts!nda- 
qaxa k‘adzayo. Wai, li gaxsnmq lasés hélk !otsidza‘yé laxa q !wédzasasa 

65 séwayowaxs laé khwak'!endeg. Wi, larm !lenxsale oxtd‘yas lax 
iwaga‘yaséxs laé dax‘idxés k-adzayowé yisés hétk !olts!anatyé. Wa, 
li dadrgoxa L!ebrdzatyasa k-fsalase lax nqilaba‘yas qa‘s q !wéq !wa- 
siléq qa bendzi‘yésa L!ebmdza‘yé laxa k-asalasé. Wii, la gwasax- 
Laléda yiLexta‘yas lixa ts!mdaqaxs laé k-ak‘a‘yaxes k‘asasoe. Wa, 

70 halsrla‘mésé nélbala lax ék !mnxa‘yasa séwayowéda k-asalasaxs laé 
k-astida. Wai, q!walxo‘mésé wifx"widexs laé k-as‘ida. Wa, lia 
héx'sizm gwégilaxs laé labendex witba‘yas. Wii, gil‘mésé 
labendrgéxs laé q!rlo‘naktilag. Wi, li ét!édxa wadkwe. Wa, 
gilfmése ‘witla ewal k'adzrkiixs laé dzix'spmdrq qa‘s k!tulwilex 

75 kakismotasa k-adzayowéxa la mola. Wi, gtl'mésé ‘witlaxs laé 
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she puts away in a small box what she has shredded off. This is 
rubbed | and used for towels after washing the face. Then | she 
folds up the cedar-bark well and puts it into her box. | That is all 
about this. || 

Yellow Cedar-Bark.—The same is done with the yellow cedar-bark, | 
which is peeled off in the same way as the red cedar-bark. It is also 
dried in the | sun and in the wind outside of the house. Sometimes | 
it takes six or eight days || to dry it so that it is thoroughly dry, 
because it is quite thick. The outside bark is | hardly peeled off 
from it. When it is dried thoroughly, | the woman takes it down. | 

She puts it into her small canoe, and she paddles to a place where 
there is | a deep bay and where it is always calm inside, so that waves 
never || get into it, and the salt water is always quite warm. She | 
lands on the beach and puts the yellow cedar-bark into the water. | 
She places it down lengthwise at low-water mark and puts | stones on 
each end. | After this is done, she goes home. || 

Then her husband also goes to work and looks for | a whale-rib. 
I do not know how he works it | when he is making the cedar-bark 
beater. | 

When it has been finished, he gives it to his wife. After | the 


qa‘s dédngrmyoxs lac gwal ts!ots!extidxés gogima‘yé. Wi, lata 
aék'!a k-!ox¢widxa k-adzehwé qa‘s li g‘éts!ots laxés xEtsemé. 
Wa, lazm gwat laxéq. 

Yellow Cedar-Bark.— WA, lé héem‘xaa gweg'ilask‘wéda déxwaxs laé 
sEnqasE‘wa lax gwégii‘laisaxa denasé. Wii, la‘xaé x‘ilaso® lixa 
LiésEla LESwa yila lax Llasanatyasa g-okwé. Wiis, lé ‘nal‘nemp!ena 
q!eL!ep!enxwa‘sé ‘naliis LOxs ma‘lgunalp!Enxwa‘saé x‘ilsa, qa 
flak !alés tem‘wiimx"‘ida, qaxs Alak:!alaé wakwaxs halsrla‘maé 
pawkyakwés ts!agag‘atyé. Wi, gilfmésé lem‘wumx“‘idexs laé éxa- 
xddéda ts!ndaqaq. 

Wa, lé ‘modxsas Jaxés xwaxwagumé qa‘s lé séx‘wid qa‘s lé laxa 
q!aq!oxvilisé laxa hémeEnalarm q!oxstalisa, yixa k'!ésé kwetzlits!é- 
noxwa. Wi, lé hémenalarm ts!elxstéda demsx’é. Wai, lé hing’a- 
litsés ‘ya‘yats!é lagéxs laé ‘ya‘stEntsa déxwé laq. Wi, lazm 
datalisax iwigEmasasa g'ilsg‘ilt!a déxwa qa‘s t !ét !axbalisésa t !éseEmeé 
lax wax'sba‘yas Oba‘yas laxa wulxiwa‘yasa x'ats!a‘yé. Wii, g‘fl‘mésé 
‘witlala ‘ya‘stalisexs laé ni‘nak" laxés g-dkwe. 

Wa, lara la*wunEmas dgwaqaEm‘xat! éaxela, yixs laé alix guln- 
masa gwe‘yime. Wa, la‘men k’lés q!anelax gwégi‘lasaséxs laé 
éax‘idxa t!Elwayixa déxwé. 

Wa, gil'mésé gwalexs laé ts!4s laxés genemé. Wi, gilfmésé 
gig iwalaxsé ‘nalisa déxwé la ‘ya‘stalisexs laéda ts!edaqé laxs laxés 
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21 in her small canoe, carrying the bone beater and a flat | diabase 
pebble. | 
When she comes to the place where she put her cedar-bark, she takes 
out the flat | stone and puts it down on the shore. | She takes her bone 
25 bark-beater in her right hand and || takes hold of the end of the bark 
with her left hand, for the woman is sitting on the | right-hand side 
of the yellow cedar-bark, facing towards the sea. | She does not pull 
very fast when she is pulling it out of the water, and puts it over | the 
flat diabase stone on which she beats it. | She first beats the broad 
39 end of the cedar-bark; and when || she reaches the end, she coils it 
into hersmall canoe. As soon as | she has finished it, she goes to her 
home; and whenshe arrives | there, she carries the beaten yellow 
cedar-bark to a place outside of the house and hangs it up | on the 
halibut drying-poles. When evening comes, | she gathers the beaten 
35 cedar-bark and spreads a new mat over it, || so that it may not get 
damp again. After it has been drying for four days, | it is thoroughly 
dry. She folds it up and puts it away | in a basket. Now it is 
finished, for she works at it | in winter-time. | 
1 Cedar-Bark (2). —The woman goes into the woods to look for | young 
cedar-trees. As soon as she finds them, she picks out one that has 
no | twists in the bark, and whose bark is not thick. | She takes her 


99 Xwaxwagumeé dalaxés xax‘Ene tinlwaya & LE‘wa pExsEmé ts!Eq!ils 
t !éseEma. 

Wa, gil'mésé ligaa laxés ‘yaasaxs laé t!ixtiltodxa pExsEmé 
ts!eq!uls t !@sema qa‘s pax‘alisés lax max'stalisé laxa d—Emsxé. Wa, 
la dax*‘idxa xax‘Ené t!nlwaya yisés hélk !dlts!anatyée. W@, li dax-i- 

95 dex Oba‘yasa déxwé yisés gemxOlts!ana‘ye, yixs haé k!waésa ts!edaiqa 
hétk: !otagawalisasa déxwaxs Llisgemalas laxa Llasakwé. Wai, 
la k!és Alfmaktilaxs laé néx‘tistalag. Wa, hé‘mis la paqzlalats laxa 
pExsemé ts!eq!tltsem t!ésema. Wa, heats la t!elwatséq. Wa, 
lanm hérm gil t !elxwasdséda Swadzobatyasa déxwe. Wa, gil'mésé 

39 labrndgexs ine qpsalpxsaq laxés xwaxwagtime. Wai, gil‘mésé ‘witla 
gwalexs laé nia fnakwa laxés g'dkwe. Wi, gilfmésé lag-aaxs laé 
dasdesnlaxa t!elokwé déxwa lax L!asand‘yasés gOkwe; lad gex*wid 
laxa lpm‘wasaxa k'!awasé. Wa, g& ine eremens ane laé 
qlap!éx“idxa t!nlokwe déxwa qa‘s LEbEg: indésa Eldzowé le‘we® laq 

35 qa klésés é@t!éd delx“ida. Wa, g slemésé mop!gnxwa‘se ‘nali 
x ililaxs laé Iem‘wumx“‘ida. Wa, Ine k l6x‘wideq qa‘s g’éxéqéxs 
laé aixts!alaxa Llabate. Wii, lanm gwal laxéq qaxs éaxEléLagéxa 
lata ts!Rwtnxa. 

Cedar-Bark (2).—Wii, hémm gil &x*éts0‘sa ts!edaqaxs 1aé lixa aL!é 
alix dzms*exekiilis Lax Lose. Wai, gil‘mésé q!aqéxs laé alégax k !ésa 
k-lilp!enés tslagégé. Wa, hé‘mis qa k!ésés wax‘wtina‘yé ts!agég'a- 
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hand-adz and. . . cuts the back of the bottom || of the young cedar. 
She leaves a strip four | finger-widths wide, which she does not cut when 
she cuts around the tree, and | she peels off a strip two finger-widths 
wide. | This is what the women who get cedar-bark call ‘‘making a 
road,” | for after that she peels off a broad strip which is to go high 
up. After she has taken off the || narrow strip which makes the road, 
she begis to peel at the lower end, starting with her adz | at the 
place where she cut around. The broad piece is one | span wide. 
Then she peels it off, and | as it goes up high, she steps back from the | 
place where she stands; and if the young cedar-tree is smooth high 
up, she || goes far back. 

While she is going backward, she holds slack the cedar-bark that 
she is peeling off, | when it falls back to where it was before. Then 
the woman who peels the cedar-bark pulls at it, | so that it comes off. 
What she is peeling off becomes narrower as it goes upward, | and 
it Just runs into a point and breaks off when it reaches way up. | Im- 
mediately the woman puts it down on the ground, with the inner 
side downward, and the outer bark outside. || Then she peels off 
other pieces as she did | the first one; and she stops peeling when a 
strip | four fingers wide is left on the cedar-tree. That is | what the 
people of olden times refer to as being left on the young cedar-tree, 
so that | it should not be without clothes and to keep it alive. || 


‘yas. Wa, li ax‘edxés k-!imntayowe qa‘s . . . tsEk'!exLEn- 
déxa dzrs‘eqwé lax iwigatyas. Wa, li himddengila laxens 
q!waq!wax'ts!ana‘yéx yix winrmas tsEx’séstenda‘yas. Wi, la 
Llok!tix“idxa maldené laxens q!waq!wax'ts!ana‘yaxs laé saq!wodEq. 
Wi, hézm gwe‘yosa sésaq!waénoxwe t!éx‘ila qa sEx"ts!ésa lana 
&t!éd saq!woyoLes lag’aal laxa ék'!é. Wi, g-il*mésé lawiiyéda ts!e- 
q!astowe t!éxilayoxs laé Llok!txitsés k-limtayowé laxa gig tela 
laxés tsEx'se‘stenda‘yaxa ‘wadzowe, yixs ‘nal‘nEmp!Enaé ‘nemp!En- 
gidzo laxEns q!waq !wax'ts!ana*yaqé ‘wadzEwasaséxs laé saq !wodEq. 
Wa, giilnaxwa‘mésé aék:!noilalé saq!wa‘yaséxs laé k‘!ax‘Els laxés 
Ladzasé. Wii, gil‘mésé Lomax“‘id ékételéda dzus*kqwaxs laé k!wii- 
gila qwésgilé k !a‘naktilaéna‘yas k'!msk'!msaxés saq!wanzmé dkE- 
nasa qa lis k!it!mndxés ixasdé. Wii, hé'més lanaxwa néx‘edaatsa 
saq !waénoxwaq L!atlodaaqaq. Wéi, la ts!éq!sba‘naktlaxs laé ék:!0- 
fnléda saq!wanrmeé. Wi, a*mésé la wlts!mxs laé lag-aa laxa ék-lé. 
Wii, héx*‘ida‘mésé ts!edagé hax‘welsaq qa ék:!adzatyésa ts!aqremsé. 


Wa, li et!edxat! saq!wax‘idxa wadkwe. Wai, A*misé naqEmegil- 2 


tEweéxés gilxdé gweg'ilasa. Wii, d‘misé héx‘idarm gwal saq!waxs 
laé modenmé ‘wadzEwasasa lai ix*enéxa dzEs‘eqwé. Wa, héem 
gwe‘yosa galé begwanrm ax‘alagiltséqa ts!elgtimsa dzEs‘Eqwé qa 
k !ésés xExanaEma, wii, hé‘mis qa q!tlayos. 
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25 As soon as the woman has enough, she takes up at the broad end 
what she peeled off, | and she breaks off the outer bark | for a distance 
four spans in length. She goes on peeling off the | outer bark 
towards the narrow end, and she continues doing this | until she 

30 reaches the narrow end. When || the outer bark has been taken off, 
she folds it up, and she measures | a length of four spans. Then she 
folds it over. In folding it, she places the outer side outside. | She 
first folds the broad end; | and after she has gone the whole length, 
she ties the narrow end around it; | and she does the same with the 

35 others which she has peeled off. As soon as all || have been tied in 
the middle, she takes a long narrow strip of cedar-bark and | puts it 
around each end, in this way.t. After she has done so, she takes | 
another piece of cedar-bark and puts it on as a packing-strap. The | 
two packing-straps are tied to the two end ropes; and she just 
measures it | until it is long enough when she puts her hands 

40 through them when she puts it through, || carrying it on her back. 
After she has done so, she puts her hands through the | packing- 
straps and carries the bundle on her back. In her hands she carries 
the | adz, and she goes home to her house. | 

1 Shredding Cedar-Bark.?—As soon as she has finished, she takes her 
cedar-bark | and hangs it over her fire. She takes her cedar-bark 


25 Wa, gilfmésé hélorexs latda ts!edaqé ax‘edxés saq!wankmé qa‘s 
giibendé lixa ‘wadzoba‘yé qa‘s kOx‘widéxa ts!agég-a‘yasxa mo- 
p!enk’é laxens q!waq!wax'ts!ana‘yex. Wa, li pawi ilaxa ts lageg-atye 
gweyOlela laxa ‘wadzoba‘yas. Wi, axsi‘mésé la hé gweg: aicees 
labendalaaq lag‘aa lax ts!éq!ebatyas. Wai, gil'mésé ‘witlawa ts!a- 

30 qlég-atyaxs laé k'!ox‘wideq. Wa, lazemxaé balideq qa mop!enkés 
ewasgpmasas k'!oxwatyas. Wa, lazrm hé L!asadzat‘ya mak-alaxa 
tslageg'atyé. Wai, lammxaé hé g'il k:!ox‘witsd‘sé ‘wadzoba‘yas. Wai, 
gilmésé labendrx ‘wisgrmasaséxs laé qendydts wilbatyas. Wii, 
Ax'siifmésé hé gweg: ilaxa wadkwe sEnganEms. Wai, gilfmésé ‘witla 

35 géqrnoyale sEnganEmasexs laé cede teleqndzowe drnas qa‘s 
qéqex'bendés laq; ga gwiilég-a. Wa, gil‘mése gwalexs laé ix‘édxa 
dgti‘la‘maxat ! chien qa‘’s adxLaas‘edéq. Wi, la‘mé gégalopala lida 
malts!aqé eadxLaasé laxa malé qéqex'batya. Wi, &‘mésé mensala 
qa héKasgemés qo lal p!emx'sisés e‘eyasowe qo lal p!emx-sal laq qo 

40 lat OxLex‘‘idpLeq. Wi, gil'mésé gwalexs laé p!emx'sdtsés e‘eya- 
sowé laxa OxLOlemé qa‘s OXLEX’ eideq. Wii, A‘misé la dak: !otrlaxés 
k !imiayowaxs laé qas‘ida. Wa, lazm nii‘nak" laxés g-Okwé. 

Shredding Cedar-Bark.*—Wii, gil'mése gwala laé ixédxés denasé 
qa‘s gem erodes laxés. fegwate: Wa, li Ax‘édxés k-adzayowaxa 


1 See denaa on p. 123. 
2 This follows a description of the preservation of elderberries, p. 262, line 55. 
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beater | and paddle, and she drives the longest one of her wedges 
into the floor. | Then she takes the cedar-bark and splits off a strip. || 
She takes the paddle and places it alongside the wedge driven into 
the floor, and she ties | them together with the split bark. After 
this is done, it is in this way. | After she has finished the holder for 
beating cedar-bark, she takes the cedar-bark beater and | puts it 
down where she is going to beat the bark. When | the cedar-bark 
gets black from the heat, she takes it down and puts it by her side. || 
Then she takes a cedar-stick one span | in length and splits off one 
side | of the cedar-bark, and she ties one end of the stick at the bot- 
tom two finger-widths | from the end. When that | is done, she 
takes her straight knife and splits one end of the stick, || so that it is 
like tongs. When she has done so, this is the holder | of the bark 
that she is going to shred, and it is like this (like a pair of tongs). 
When this | has been done, she takes the cedar-bark and coils it up, 
the narrow end on the | left-hand side of the paddle on which she is 
going to shred the cedar-bark. She puts the bark on | with the 
broad end. It-is in this way.?, Now the || woman who shreds the 
cedar-bark holds the place where the holder is tied up in her left | 
hand, and with the right hand she takes the cedar-bark beater. 
She puts her left leg over the paddle and | sits down onit. The handle 


drnasé LE‘wa séwayowe. Wai, li déx‘walilasa gilt!aga‘yasés Lem- 
gayowe. Wi, li axédxa denas@ qa‘s dzexaxodé laq. Wai, li 
ix*édxa séwayowe qa‘s k‘adenddzendés laxa degwilé. Wai, li yil*- 
étsa dzexekwé denas liq. Wai, gil'mésé gwatexs laé g'a gwiilég-a.! 
Wi, gil'mése gwala k-asdemétaxs laé ix‘édxés k-adzayowé qa‘s li 
gigalilas laxés k-adzastaxa denasé. Wa, g‘ilfmésé la qhwiq !t- 
qityax‘idéda denasaxs laé géxwaxddeq qa‘s li gig-alilas lixés 
kadzastaq. Wi, li &x‘édxa k!waxLawé ‘nemp!enk laxens q!wa- 
q!wax'ts!ana‘yéx yix ‘wasgemasas. Wa, li dzexod lax awtinxa- 
‘yasa denasé qa‘s yiL!exLendés Jax oxLa‘yasxa matdenk’é laxens 
q!waq!wax'ts!anatyéx gigiiela laxa Oba‘yas. Wii, g-ilfmésé 
gwalexs laé ix‘édxés nexx‘iila k'!awayowa qa‘s x0x‘widéxa dpsba- 
‘yas qa yuwés gwéx’sa ts!éstalax. Wa, gil’mésé gwala k !ibr- 
dziyayasa k-asiixa k‘adzekwaxs laé ga gwiléga.! Wi, gilmésé 
ewalexs laé ax‘édxa denasé qa‘s q 'elywalilés ts!éq!ebafyas gEm- 
xagawalilasa k‘asdemilé séwayowa. Wa, li k‘!ibedzdtsa k: !ibr- 
dzatyé lax ‘wadzobatyasa denasé. Wi, li g’a gwilég-a.? Wii, lazm 
q!wétsema‘ya k-ats!enoxwax yiL!ExLa‘yasa k- tibedzayasés gEm- 
xolts!ana. Wa, la daste*wésés hélk:!dlts!anatyé lax daasasés k:a- 
dzafyixs laé gax‘mnésés grmxOdltsidza‘yé laixa séwayowadxs laé 
k!wak:!mnéq. Wi, lax-ex"salé géxta‘yasa séwayowé lax meEng‘asa. 


1 See figure on p. 127, 2 See figure on p. 128. 
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of the paddle shows at her backside, and | the bark hardly shows on 
25 the right-hand side of the paddle. Then || she begins to beat it, and 
she pushes it on with the left hand every time | she beats it; and she 
continues doing so until she | reaches the end of the whole length of 
the cedar-bark. When she | reaches the end, she puts down the 
cedar-bark beater, takes the broad | end of the shredded cedar-bark, 
30 and lays it down flat on her knee. She || keeps it in the same way 
as she had it placed over the paddle, and she peels off | what came 
off by beating it. It is all in strips; and when she has taken it 
off, | she pulls it off, and she continues plucking off what is on the 
shredded cedar-bark; and when | she has plucked it off along the 
whole length, she splits it into strips one | finger wide.t 
1 Open-Work Basket.—She takes split cedar-withes and | picks out 
four back pieces of the split cedar-withes. ‘These | are to be the cor- 
ners of the flat-bottomed basket (the four pieces). Then | she takes 
another one different from the four pieces, which is to form the 
5 stiff || bottom of the flat-bottomed basket. Then she takes thin split 
cedar-withes and puts | them into the bottom, and she takes split 


roots and | ties them together with them. Now it 
is tied crosswise in this way, | being placed and 
tied close together. The length of the bot- 
10 tom is | two spans and four finger-widths; || that 


is, where the corner withes are tied in. | As soon 


Wa, li hilsplanm neétbateda dmnasé lax hélk*!odEdzi‘yasa séwayo- 

25 waxs laé kas‘idmq. Wa, li q!walxonm wix"widEq yisés gemxdl- 
tslanafyaxs lanaxwaé kas‘idmq. Wa, Ax"si‘mésé hé gwég-ilaqéxs 
laé labendalax ‘wasgEmasasa drnasé. Wii, gilfmése labendrx 
éwisgEmasas laé gig‘alilaxés k'adzayowe. Wis, li dax‘‘idxa ‘wadzo- 
bafyasa kadzek" qa‘s paxk-ax“tndés laxés okwiix’atyé. Wa, lazm 

30 héxsizm banadza‘yéda axalax'dé laxa sewayowe. Wai, li qtisa- 
Jaxés kadzrtafyaxs laé lenoqwala. Wa, gil‘mésé ‘wile-eldzoxs laé 
néx‘édeq qa‘’s hanale qtisEldzm‘wexes kasélatye. Wi, gil'mésé 
‘wilg-Eldz6 laxés ‘wasgemasaxs laé dzexdlaxa ‘nal‘nemdeEné laxens 
q!waq!wax'ts!anatyéx yix &wAdzewasas. 

1 Open-Work Basket.—Wii, li ax‘édxa paakwé texema qa‘s mEn- 
maqéxa motslaqé éGweg’ésa paakweé texema. Wii, hépm 1!an!p- 
xEnots!exsdésa LEq!pxsdé lpxatya, yixa mots!agé. Wai, li Ax‘ 
édxa ‘nemtslaqé dgii‘la laxa mots!aqé. Wa, hémm L!axmxsdésa 

5 Leq!pxsdé Ipxatya. Wii, li &x*edxa prlsprle paak" texEma qa‘s 
ka't!endés laxa L!axexsdr‘yé. Wa, li ax‘edxa paakwé L!op!nk-a 
qa‘s k'lilx‘idés liq. Wa, lazm galopalé k-!ilk-atyas ga gwiilég-a 
(fig.) lixés memk-Ewak!wena‘yés k-lilk-atye lax himddengalaéna- 
‘yas ‘wisgEmasasa L!axExsda‘yé lax malp!enk:é laxens q!waq!wa- 

10 X'ts!anafyex. Wi, hé'mis la wax‘ba‘yaatsa 1L!aL!exenots!Exs- 


1See Doghair, p. 1317. 
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as she finishes tying the flat | bottom, she takes the material for 12 
twining round the flat-bottomed basket and she puts it | on the 
corners, which are bent upward. | The twining consists of split 
roots, and the crosspieces consist of split cedar-withes, || She ties the 15 
basket with the best quality | of thin roots. She twines it on as she 

is tying it on with | the root twining, and the sides of the basket stand 
up and down. | This is called the “standing side of the flat-bottomed 
basket.”’ | Other basket-makers call it ‘‘standing up straight.” She || 
continues doing this, moving upward until the basket is one span 20 
high. | As soon as it is one | span high, she takes thick | split root 
and bends the tops of the warp-strands. | When all the warp-strands 

of the sides are bent over, || she ties them into a round coil around 25 
the mouth of the flat-bottomed basket. | This is called ‘the tying at 
the mouth of the flat-bottomed basket”? | (what she is tying now). 
As soon as this is finished, she takes the narrow split cedar-bark | and 
makes a rope, which she puts on each side of the flat-bottomed basket 

at | the middle, lengthways. This is called the “carrying-rope of 
the || flat-bottomed basket.’’ Some basket-makers call it | “piece 39 
for tying on cross-straps.’’ Now the | flat-bottomed clover-basket 

is finished. | 


da‘ye. Wa, gil‘mesé gwal k'lilx‘atplédalasa q!waabA‘yasa 11 
dxsda‘yé laé Ax*edxa xwémasa Leq!exsdé Imxatya qa‘s kat!endé 
laxa q!waabi‘yaxs laé ék:!ebala. . Wi, lazm paak" L!dp!ek‘a 
xwemé. Wi, li paak” texema q!waaba‘yasa Leq!exsdé Ipxa‘ya. 
Wa, hé*mis la klilkilasa Ipxélaénoxwa aék !laakwé paak" wis- 15 
wiiltowe Lildp!ek'a. Wi, lazrm  melg‘aarelédalasa  k!ilg-tmé 
Lldp!ek laxa xwémé LE‘wa la ék'!ebal‘ida q!waabatyé. Wi, 
labm Légadms q!wasgEma‘yasa LEq!Exsdé Ipxafya. Wa, lida 
waodkwe lexélaénox® Léeqrlas q!waelé laxa q!wasgema‘yé. Wa, li 
héx‘sigm gwég‘ilaq lalaa qa ‘nemp !Enk‘dstawisé ‘walasgeEmasas 20 
laxgns q!waq!wax'ts!ana‘yéx. Wii, gil‘mésé latex ‘nemp!en- 
k-ostawé ‘walasgemasas laxens q!wiq!wax'ts!ana‘yaxs laé ix‘édxa 
LaLtekwala paak® L!op!ek-a qa‘s gwagwanagetodéxa q!waelé. Wa, 
gilmésé la ‘witla la gwanagekwa Oxta‘yasa q!waéle ék:!ot!enda- 
laxa xwemaxs laé k-!ile-itendex Awaxsta‘yasés Leq!exsdé lpxa‘ya. 25 
Wi, hézm Légades k'!ilo‘txstendésa Leq!exsdé Ipxatya yix la 
klilk-aso‘s. Wi, gilfmésé gwalexs laé ix‘édxa dzpxekwé denasa 
qa's melgaarnlodés lax wax'sanffyasa Leq!exsdé Ipxa‘tya lax 
nEgoyé‘yas gildolisas. Wa, hérm Leégadrs k'!ak'!ogwasé yisa 
Leq!pxsdé Ipxatya. Wa, lida wadkwe Ipxélaénox® LéqElas 30 
mimadasé laq. Wa, lamm gwala tsloyats!@Laxa LEx'sEmé 
LEq !pxsd lexa‘ya. 
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1 Cedar-Bark Basket (1).—Now the flat-bottomed basket is finished. | 
Then the woman takes cedar-bark and puts it down at the place where 
she is seated, | not far from the fire of the house, so that the | heat of 
the fire just strikes it. She measures the cedar-bark with her hand | 

5 and cuts off a length of five spans | with her fish-knife. When the 
cedar-bark has been cut, | she splits it so that it is one | finger-width 
wide in the middle, in this manner: | This will be the 

10 bottom of the cinquefoil-basket. As soon as all || the 
cedar-bark has been split in the middle, the woman who makes the 
basket takes cedar-sticks | and splits them in square pieces half the 
thickness of the | little finger, and she measures them so that each is 
two spans | long. Then she breaks them off. | When this has been 

15 done, she takes a narrow strip of || split cedar-bark, and she takes the 
two | cedar-sticks that have been measured and places them together 


crosswise, in this way: Then she | ties them together with 
the narrow split cedar- bark. As soon as this has been 
finished, she | takes another one of the cedar-sticks that 
have been measured and puts it | on the other end of those that have 
20 been tied together, and she ties it on with narrow | split 
cedar-bark, in this manner: After this has been done, she | 
takes up another one of the cedar-sticks that have been 


measured, and she puts it | on the ends of the two sticks, and she ties 


1 Cedar-Bark Basket (1).—W<ii, lazmLa gwala Leq!exsdé lexatya; wii, 
laxaéda ts!edagé ix‘édxa dmnasé qa‘s ax‘alilés laxés k!waélasé laxa 
k-lésé Alazm qwésala lax Ingwilasés gohwe qa A‘meésé hetalé 1 !és‘ala- 
énafyasa lnewilé laqéxs laé menments!alaxa denasé. Wi, lazm 

5 bal‘itsés q!waq !wax'ts !anatyeé laq. Wa, sek !ap!enké bara‘yaséxs 
laé t!ots!entsés xwaLayowe laq. Wii, gilfmésé ‘witla la t!ot lets !aa- 
kwa drnasaxs laé dzedzexsendrq qa ‘nalSnEmdenés Jaxens q!wa- 
q!wax'ts!anatyex yix Awadzewasas yixa nEgEdzi‘yas gia gwiilég-a 
(fig.) yixa OxsdéLasa LEg’ats!eLe Liabatélaso’s. Wa, g il'mésé ‘wiela 

10 la dzexoyrwakiixs laéda L!abatélaénoxweé ts!edaq ax‘édxa khwax- 
Lawé qa‘s xox‘widéq qa k !ek'!ewelx‘unés. Wai, li k!oden laxens 
sElt !ax'ts!anafyéx yix iwigwidasas. Wai, li bal*ideq qa maématp !en- 
kés fiwfsgemasasa modtslaqé laxens q!waq!wax'ts!anatyaxs laé 
kox'sEndgq. Wai, gil‘mésé gwalnxs laé ax*edxa ts!elts!eq !astowé 

15 dzexek" denasa. Wi, laxae ax‘édxa malts!agé laxa menékwe 
khwaxLtawa qa k-akEtddés dba‘tyas ga gwiilég-a (fig.). Wa, li 
yaLotsa ts!eq!adz6 dzexek" denas laq. Wai, gilfmésé gwatexs lad 
atléd %xédxa ‘nemts!aqé menék” klwaxtawa. Wa, laxaé k-atbents 
lax ipsba‘yasa la yatmwakwa qa‘s yiFarelodés yisa ts!éq!adzowe 

20 dzexEk" denas laq; g'a gwiilég'a (fig.). Wa, gil'mésé gwatexs laé 
at!éd Axfédxa ‘nemts!aqé menék® k!waxtawa qa‘s k-ak‘Etbendés 
lax Sba‘yasa malts!aqé. Wii, laxes yatemg-aaLElots wax'sba‘yasés 
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it to both ends. | She just ties it on with narrow split cedar-bark. 


Now | it is this way, 4 and it is the stiff bottom of the clover- 
basket, for || that is what the cedar-sticks tied together 2: 
are called. Therefore all the | clover-baskets are of the 
same size when they are made by the basket-makers. One 


is neither | bigger nor smaller than another, for the bottoms 
are measured. | When this is done, the woman takes the cedar- 


bark that has been split | and measured off, and she 
splits it again down to one end,|| in this manner: Then she 
takes the stiff bottom and places it | on the 
middle of the cedar-bark, in this way: and she 
weaves it like a mat in | coarse weaving, 
so that it is of the same size as | the stiff 
bottom. Now it is woven in _ this 
way, and it is called | ‘‘the bottom 
woven in broad strips;’’ namely, the bottom woven 
in || split cedar-bark. | When the stiff bottom has 
been covered, | the woman splits the cedar-bark 


into narrow strips, starting from 
stiff bottom, in this way: 
split it, she takes a long strip of 
cedar-bark, puts the end 
ners of the stiff bottom into the 
of the basket, and she ties the 


the | edge of the 
After | she has 
narrow split | 
through the cor- 
|| woven bottom 
| two ends to the 


alem k-at!areloya yisa ts!éq!adzowe dzexEkwa denas lag. Wai, li 
o'a owilaxs laé owaléda L!Axaxsdé@éLasa Leovats!@Lé L!labata (fi 

5% 5 = Le ata (fig. 
qaxs hé*maé Légemsa yateEwakwe k!waxtawa lag‘ilas ‘nEmalasa 
Legats!@ Llabataxs laé k!itase‘wa yisa Llabatélaenoxweé k’!eds 
‘walats. Wii, laxaé k‘!e4s Amiis qaéda mEnyayowéxa L!axexsda‘yé. 
Wa, gilfmése gwalpxs laéda ts!edaqé ax‘édxa mrEnments!aakwé 
dzpxoyEWwak" denas qa‘s dzex‘edé é@t!@dxa dEnasé labend lax Apsba- 


‘yas, ga gwiiléga (fig.). Wai, li x‘édxa L!axexsda‘yé qa‘s 4xdzo- 2 


dés laxa negEdzi‘yas ga gwiléga (fig.). Wa, la klitledeq qa 
iwadzolidrkwés. Wa, hé*mis qa ‘neEmadzowésés k:!ita‘y@ Lefwa 
Llaxexsda‘yé. W4a,lamm g'a gwiile k lita‘yaség-a (fig.). Wi, hérm 
Légades k:lit!mxsdn*yeé awadzolidek", yixa oxsdryé, yixs laé cadzn- 
qaléda dzpxekwé denasa. Wii, gilfmésé hameleidzowa 1 !axmxs- 
da‘yaxs laéda ts!edagé hélox'send dzedzEexsEndxa g‘iigitela lax 
éwiinxa‘yasa LlaxExsdatyé qa ts!élts!eq!lastoweés (jfig.). Wa, gfl- 
‘mése gwal dzedzexs‘alaq laé &x*édxa gilstowé ts!éq!adzo dzmxuk" 
denasa qa‘s néx‘sddés lax k-!ék:!6siisa L!axexsda‘yé héx'sdla lax 
Aiwadzolidpkwé k:!it!=xsdendésa Llabate. Wa, li mdktimg:aarnlots 
wax’sba‘yas Jaxa k'!ek'!0siisa L!axexsda‘yé ga gwiilég'a (fig.). Wai, 
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corners of the flat bottom, in this way: Bs | Then she ties on 


strips of split cedar-bark to the center,| where 
they cross, in this manner: As soon as this is 
done, | she hangs the strings that she has tied to it to a 
5 pole in the corner of the || house, and she measures 


the height so that she may sit by its side when she is weaving 
it; and | she ties the cedar-bark strings to the pole, and now it 
is | in this way.t’ As soon as this is done, she takes long, split, | 
narrow cedar-bark, which is called ‘woof.’ It is as wide as 
this.?, And she begins | weaving at the corner of her basket || and 
weaves around it. After she has gone around once, she | adds on 
another strip and continues weaving. Now there are two woof- 
strands. | After she has gone around once, she puts on another one 
and weaves it in; | and after she has gone around once, she adds on 
still another one | to weave with. Now there are four of them. 
Now she weaves around; || and as soon as she has the size that she 
wants for the height of the cinquefoil-basket, | she twists in the warp- 
strands. When this has been finished, she continues | making baskets, 
for sometimes she needs as many as ten baskets if she has a large| 
cinquefoil-garden. | 

Basket for Viburnum-Berries. —Y ou know already all the ways of work- 
ing | roots and cedar-withes: therefore I will | talk about the way in 


la mox‘witsa gilstowe dzpxEk" ts!éq!astoweé denas laxa nexdziwas 
gidzexédaasas g’a gwiilég'a (fig.). Wa, gil*mésé gwalmxs laé 
géx"sEq!entsa alé mox‘warxlodayds laxa q!etdemélaxa onégwilas 
gdkwa. Wi, A‘misé gwanila qa‘s k!wandaliléqéxs lire k-litaq laé 
mox‘witsa tégwélemé denas laxa q!eldemélé. Wa, lazm g'a 
ewiilég'a.' Wa, gilfmésé gwalnxs laé ax*edxa gilsg‘ilstowé dzxrk" 
ts!élts!mq!astowe denasa. Hérm yégadrs k'lidema g:anm iwadzn- 
watsé giada. Wa, la k-lit!arelots laxa k-!dsisés L!abatélase'wé 
qa‘s melé‘stalexs laé k'!ataq. Wa, g‘il'mésé li‘stéda ‘nemts!aqaxs 
laé ginwasa ‘nemts!agé k'!idema lag. Wé, la malts!aqa k:!idema. 
Wa, gilfemxaawisé li‘staxs laé g‘inwasa ‘nEmts!aqé qa‘s k!it!a- 
Lelodés. Wa, gilfemxaawisé li‘staxs laé g‘inwasa ‘nemts!aqé 
klidema. Wi, la‘mé mots!axse‘stalaxs laé k-littsé‘stalaq. Wii, 
gilmésé lig'aa lax gwe‘yas qa ‘walasgematsa LEg-ats!éLé L!aba- 
texs laé malagexstendeq. Wai, gilfmésé gwalmxs laé hanat 
Liabatéla qaxs ‘nalnemp!Enaé nEqasgEmeé L!abatilafyasa Jéxedzis 
LEg Edzowe. 

Basket for Viburnum-Berries. —Wii, lazmtas q !aLEla ‘naxwa gwegi- 
latséxa L!Op!pk'é LeSwa teExEmaxs laé éaxElaq. Wa, hét len lagtila 
néx’ qEn gwagwex's‘ale laxa ts!mdaqaxs laé lpxélaxa k !oxstano- 


1 See last figure. 2 About 6 mm. wide. 
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which the woman makes the basket | for viburnum-berries. It is made 
differently from other baskets. The weaving || is done in the same 
way. The only thing that is different is that the sides are straight 
up and down,| and the bottomis flat. It is measured so as to fit into 
the | box for steaming viburnum-berries. The bottom is bent square, 
in this way: | There are two handles to it, one on each 
side. It is | two spans high, and || two spans long, and 
one long span and one short span | is the length of its 
short side. | The box for cooking yiburnum-berries is 
two fingers | wider than this size, so that the basket fits 
loosely into | the box when it is put in. The box is 
four || spans high. As soon as | the cooking-basket for 
viburnum-berries has been finished, it is put down at a damp place, 
so that | the weaving may not get loose, for it is not well woven .| 
Basket for Wild Carrots.—The wife makes a | cedar-bark basket. 


You know already about the making of || baskets, for it is the same : 


as the cinquefoil-basket. The only | difference is that it is shallower 
than the cinquefoil-basket. | The basket for carrots is made of 
broad strips. | 

Cedar-Bark Basket (2).—You know already | how baskets are made. 
The only difference in the basket for | lilly bulbs is that it is woven 


waxa t!elsé lexatya, yix dgi‘qailaé laxwa lanlxa‘yéx yixs yo'maé’ 


gwile klilkatya. Wa, la léx‘anm oOgi‘qalayoséx héyanié Leq!- 
Exsdaé, yix; laé mernék", qa‘s 4‘mé hétdzpxbeta Jax laxalts!4 lixa 
q!dlats!eraxa t!elsé. Wi, li k-!ek-!ogekwé Oxsde‘yas g'a gwiilég-a 
(fig.). Wa, la malé k !ek !ogwasas lax wax’sana‘yas. Wii, la malp !mn- 
k-ostéwé ‘walasgkEmasa laxens q!waq!wax'ts!ana‘yéx. Wa, lixaé 
matp!enk’é gildélis laxen q hwaq!wax'ts!ana‘yéx, yixs ts!px"ts!ané- 
balaéda ‘nemp!enk’é laxens q!waq!wax'ts!ana‘yéx, yix ts!eg-dhis. 
Wa, laré matdené laléxalagawa‘yasa q!dlats!éraxa t!elsé laxens 
qiwaq!wax'ts!ana‘yéx qa dzebrqeléséxs laé hinaxalts!wa k !oxsta- 
nowé Ipxiixa t!elsé. Wa, li mop!enk-ustdweé ‘walasgEmasas laxEns 
q!waq!wax'ts!ana‘yéx, yixa ql/dlats!axa t!elsé. Wi, g-il'mésé 
gwala k-!oxstanowé lpxixs laé hinégwélem laxa delnélé qa k !ésé 
s‘lénakilé k !ilk-at‘yas, qaxs k'!ésaé aék:!aakwé k'!filk-a‘yas. 
Basket for Wild Carrots—W ii, lita genrmas L!ibatilaxa dxEn- 
tsemé Llabata, qax le‘maaqds q!itelax gwég‘ilasasa L!Abatilixa 
Liabaté qaxs hi‘maé gwiiléda t!mgwats!é L!ibata. Wa, léx-a‘més 
dgii’x‘idayoséxs 4‘maé kwakwatsEmilaga‘wésa t!egwats!é L!abata. 
Wai, laxaé Awaddzolidekwéda k-!idéla‘yasa xetxet!aats!@ L!abata. 
Cedar-Bark Basket (2).—W 4, lazemLasnaxwa q!aLblax gwayi‘liilasasa 
Liabatila. Wi, léx‘a‘més dgii‘qataydsa Llabatila qa‘s x dgwats!éxa 
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flat and low, for its length | and breadth are two spans each and it is 
5 one |/span high. It has | no holes along the rim for lashing, as the 
other baskets have, | for lashing them when they are being tied up. 
The baskets for lily-bulbs have the tops of the sides bent backward. | 
That is all about this. | 
Huckleberry-Basket.—As soon as this is done, she begins to make the 
10 basket || for shaking the huckleberries into; but I will not | talk about 
the making of the basket, for the only thing that is different about 
the sane | is that it has a wide mouth and low sides 
and narrow | bottom, | and that it is very finely made 
in this way: HHS vai When | this is finished, she makes another 
15 smaller bas- iy ket of medium size. | It is made in the 
same way as the larg allowing-basket. | 
Box for picking Salmon-Berries.—Let me for a while talk about 
what the hooked box for picking salmon-berries is, | and what its 
sizes are. It is just this. The box is made of the best kind of cedar- 
20 wood, and || the hooked box is well made. It is | made as light as 
possible, and it is made in the same way | as they make the oil-box; 
and these are its sizes. ae is | one span and a short span high, and 
25 is | one span and four fingers long, || and one span wide. | It has the 


3 xOktimaxs peqblaé yixs ktitulaé, yixs matp!enkili‘laés gilddlase 
- LE‘wis ts!Hg‘dla laxEns q!waq!wax'ts!anatyéx. Wi, i:mésia‘nEmp !En- 
5 kustaweé ‘walasgemasas laxens q!waq!wax'ts!ana‘yéx. Wii, laxaé 
kleis t!mmag'ats!exstés hé gwiileda L!a_!ebataxs malagexstalaé 
qa npypmx'silatsa t!emagimas yixs 4’maé gwagitnigEte¢wakwe 
Oxtatyasa Awaxsta‘yasa x‘dgwats!é Llabata. Wa, laem gwal laxéq. 
Huckleberry-Basket.—W ii, gil‘mésé ‘wila awalnxs laé i ‘lats !eo-1- 

10 laxés k-lilats !@naxa Ceademe lexafya. Wa, laraten k° !és gwagwex- 
s‘alal laqéxs laé lexélaq. Wa, la léx-arm dgit‘qalayosa ie ilatslaxa 
gwadrmaxs Jéxexstaé; wi, li kutela; wi, laxaé t logwapa; wa, 
hémiséxs Alak:!alaé t !olt!OxsEma g-a ewilég-a (fig.). Wa, gilfmésé 

. gwalexs laé ét!éd k-!ilats!ég-ilaxa amayé hélomagem kfilats!é 

15 lxatya. Wii, lazmxaé héem gwiiléda ‘walasé nigé k !ilats!é 
Ipxa‘ya. 

Box for picking Salmon-Berries.—Wi g-at‘masLmn gwigwex’s‘E- 
x“id Jix gwéx’sdemasa gaLrekwé himyats!éxa q!amdzekwé, yix 
‘walayasas yixs léxatmaé wiilx“itse‘wa Ali la ék’ khwaxiawa, qaxs 

20 Alaé la aék'!akwa gaLekwaxs. laé wtilase‘wa. Wi, hé*miséxs Alaé 
ktwak!wayaak", qa‘s k!titsemé. Wa, la yarm gwiilé wtila‘yasé 
wiilafyasa dgnewats!é. Wi, g'a‘més ‘walayatseg'a, yixs ‘nem- 
plenkaé hé*mésa ts!ex"ts!ana‘yé ‘walagostawasas; wii la mddEnba- 
léda ‘nemp!enké laixens q/‘waq!wax'ts!anatyex yix gilddkis; 

25 wi, li ‘nemp!enké tsrg lis Jaxens q!waq!wax'ts!ana‘yéx. 
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thickness of one-half of the tip of the little finger, | and it is well made. 
It is grooved all over with fine grooves, in this manner.’ | When it is 
done, the wife of the box-maker takes the very best | cedar-bark to 
make a packing-strap. The cedar-bark is split || into very narrow 
strips, and each end is twisted to arope. In the middle it is woven 


like a mat, | in this way: As soon as 
the forehead-strap is SERRE finished, |she 
twists asmall cedar-bark rope; and 


when she thinks | it is long enough for being tied around the hooked 
box, she stops | twisting rope. She takes the hooked box, turns it 


around, and half way up its height || she winds the cedar- 
bark around it as tightly as possible. She puts it around 
four times, | and she ties the end to! 2(1) and (2). After | 
she has doneso, she cuts off the cedar- bark rope | at (8). 


Then she takes the part that she has ~~~ cut off and makes a 
loop underneath, passing over the bottom board, brings it up, 
and takes a turn | at (4). She puts it around four times. Then 
she ties the end at || (4). As soon as this is done, she takes the 
packing-strap which passes around her forehead, and | puts it on 
with two half-hitches at the end at (1) and also at (2). | That is the 
carrying-strap for the hooked box. ‘That is all about this. || 
Tump-Line.—As soon as the basket has been finished, | she takes 
cedar-bark and measures off one long fathom | and two spans for | its 


Wa, la k!oden laxens selt!ax'ts!ana‘yé laxa mak: !eméx’ts!a‘yaxs 
yix wax"sEmasas. Wa, li aék laakwa, yixs k!wedekwaég’a owiile'g-a.! 
Wii, gil‘mésée gwalexs laé genrmasa wii‘lénoxwé ix‘édxa Alixat! ék: 
denasa, qa‘s q!alnyogwiléq. Wi, lanm ts!élts!nqlastowe dzExa- 


‘yase drnasé, yixs laé mrlkwés wax'sba‘yé. Wi, li kidoyEwa-: 


kwa ga gwiilég'a (fig.). Wa, gil'mésé ewiila q !alpyowaxs 
laé mlx: Hise ‘wilfené densen denrma. Wa, gfl'mésé k-Otaq 
lanm hélala ‘wasgEmasas lax weElxsEmésés gitekwaxs laé gwal 
melaq. Wii, li ix‘édxa gaLEkwé qa‘s nEgoyodé ew alasgemaséxs laé 
qex’sEmts lag, qa‘s lek!titsemdé qmnoyots. Wa, la mop !ené‘sta 
laqexs laé yifarelodex oba‘yas lax (1) 16° (2). Wa, gil‘mésé 
gwalexs laé t!ots!sndeq. Wa, la galop!éts Gba‘yasés t!dsoyowé 
ies (3), qa‘s li x imaabddalax paq!pxsda‘yas, qa‘s g-axé galop fits 
lax (4). Wa, lazmxae mop!ené‘stax laé yil'arelots oba‘yas lax 
(4). Wi, gilfmésé gwalexs laé ix‘édxa q!aleyowé qa‘s li max- 
ewaLElots apsba‘yas lax (1); wii, laxaés apsba‘yas lax (2). Wa, 
larm adxLaékwa gatekwe laxéq. Wa, lazm gwala. 
Tump-Line.—Wai, gil‘mése gwale k: lilats Ime" ilafyas Ipxa‘fya, laé 
ax‘edxa drnase q's balidéq qa nemptenk és és Jaxens barxa; 


i See figure below. 
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5 length. Then she takes the straight knife and || cuts it off, and she 
puts the bark into water to get soaked. | She does not leave it there 
long before taking it out. Then she | splits it into narrow strips; and 
after it has been split, | she twistsit into arope three | spans long; and 
then she continues plaiting it like a mat, beginning with the rope 

10 that she has twisted. || This plaiting is three spans long, and serves 
as a strap over the forehead for carrying the basket. | When she 
reaches the end, she twists it again, beginning at the end of the | mat- 
ting, and the twisted rope is also three spans long. | After it is fin- 
ished, | it is in this way.! This is called the “forehead-strap,” and is 

15 tied || to the opening of the huckleberry-basket which she has made. | 

Back-Protector.—After she has finished all the baskets, |she quickly 
splits cedar-bark five spans in length; | and when she thinks she has 
enough, | she takes some narrow split cedar-bark and she weaves the 

99 middle || together in this manner, so as to keep the 
strands close together. This is two spans | in width. 
As soon as this has been finished, | she hangs it over 
the mat-stick, and she sits down at the place | where hangs the cedar- 
bark that she is going to weave, and she begins weaving in the 
middle. | When she reaches the end, she puts in the selvage; and 


3 hé'misa matp!enkés ésmg‘iwatyas laxens q!waq!wax'ts!ana‘yéx, 
yix wisgemasaséxs laé dax‘‘idxés nexx‘iila klawayowa qa‘s 
5 tlots!endeq. Wa, li hapstendeq laxa ‘wapé qa péx‘widés. Wai, 
k lést!a géstalitexs laé axtwtistendeq laxa ‘wapé, qa‘s ts!elts!n- 
q!astogwiléxs laé dzmdzexsalaq. Wa, gil'mése ‘witla la dzexekixs 
laé aék:!a melx‘ideq qa yutdux"p!enk‘ésa melkwé laxEns q!wa- 
q!wax'ts!anatyéx. Wa, li klit!ed g-ig‘trela lax mela‘yas. Wa, 
10 li yadux"p!enk‘mmxaé ‘wasgrmasasa k-!idedzewakwe q !ateyowa. 
Wa, gilf'mésé labendngq laé ét!ed melxid g‘iigttela lax dba‘yasa 
k idedzewakwe. Wai, lansmxaé yidux"p!mnk'é ‘waisgmmasas mela- 
cyas laxens q!waqwax'ts!ana‘yex. Wa, gilfmése gwatexs laé 
oa gwiileg'a.! Wa, lanm Légades q!ateyowe. Wai, li t!emx‘atelots 
15 lax Awaxsta‘yasés k‘tilats!ég‘ilaé lexa‘ya. 

Back-Protector.—Wi, gil‘mésé gwal ‘wile L!abatélatyaséxs laé 
hanax‘wid dzedzexsendxa denaséxa seEk’!ap!enk'as AwAsgEmasé 
laxens q!waq!wax'ts!anatyéex. Wa, g‘il'mésé kdtaq lazm hela- 
laxs laé &x‘edxa ts!éq!adzowé dzexek" drnasa qa‘s yiboyddés 

99 laxés dzpxéx'dé g'a gwiilég'a ( fig.) qa q!asalés lax malp!mnk !éna‘yas 
‘wadzEwasas laxEns q!waq!wax'tslana‘yéx. Wéi, gilfmésé gwalexs 
laé géx"sEq!mnts laxa klitdemélaxa le“watye. Wai, lik wag'alita lax 
gewela‘sas qa‘s k-litledéq giigitela lax yiboyoda‘yas. Wii, 
gflfmésé labendgéxs laé malagestendeq. Wii, gil’mésé gwal 


1 See figure on p. 141. 
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after|| she has finished weaving it, she turns over what she is weaving, 
and she again starts from | the middle and weaves downward; and 
when she gets to the end, | she puts in the selvage. After this has 
been done, | she takes it down, takes her fish-knife, and cuts off the 
rough ends | that are sticking out. When she has cut them off all 
around the || selvage, the back-protecting mat for digging clover is 
done. | 

Belt.—She also splits cedar-bark into narrow strips of the same 
width as the one she used | when splitting bark for the back-protector 
for digging clover. | This is the width. She weaves it so that it is 
three fingers | wide and one fathom long. || When she comes near the 
end, she lets it | taper; and when it is one fathom | long, the end is 
narrow; and she twists a rope out of the same bark that she used | 
for weaving; and when the rope is also one | fathom long, she ties a 
knot at the end || so that it will not untwist. Now the cedar-bark 
belt is | two fathoms long. She uses it when she goes to dig clover. | 

Implement for peeling Cedar-Bark.—When (a person) gets ready to 
go | to peel off cedar-bark in the woods, he takes | his small ax, 
and he takes a branch of pine, flat at one end, four || spans long, and 
two finger-widths | in diameter. He also takes a flat, | rough sand- 


malaqaqéxs laé xwél‘eLodxés k'litase‘wé qa‘s gig tieléxat! lixa ‘ 


yiboyoda‘yas qa‘s bandtele k!itaq. Wa, gil’emxaiawisé labrendrx 
Obafyaséxs laé malagexstendnq. Wi, gil’mése gwalmxs laé 
géxwaxddEq qa‘’s &x‘edéxés xwaLayowé qa‘s t!osaléx dba‘yasa 
q!wadziyaq. Wa, g‘il'mésé ‘witlé t!osddxa wax'sabala laxa mala- 
qa‘yas laé gwala Lebég’éxé lé*wexs ts!dséLaxa LEX'sEMé. 

Belt.—Wii, laxaé dzEdzexsEndxa drnasé héEmxaé iwidzewée 
dzExa‘yasé dzExa‘yas qaés LEbég'eLé lé*wéxs ts!ds@Laxa LEX’sE- 
méxag’a Swodzewég'a.' Wai, li k'!it!edeq qa yudux‘denés wadzr- 
wasas laxens q!waq!wax'ts!anatyéx. Wai, la ‘nemp!enk’é ‘waserma- 
sas lixrns barax. Wai, g‘il'mésé rlaq labendgéxs laé ts!éq !a‘na- 
kiilé Oba‘yas. Wa, gil'mésé labendxa ‘nEmp!enk’é lixens baiixs 
laé witba. Wa, li melx‘idxa ‘wilé densrn denEma g’aydlem laixa 
k'litaskSwa qaxs hé‘maé dbésé. Wai, gil'emxaawisé ‘nemp!enk: 
laxens barik’@ mela‘yas dens—en denrmaxs laé m6x"bendrq qa 
klésés qwélaxbax*‘ida. Wii, lazm malp!enké ‘wisgemasas dEné- 
dzowé wiség’ands qo lal ts!osalxa LEX‘sEmé. ; 

Implement for peeling Cedar-Bark.—Wi, hé‘maaxs laé xwanaln- 
léda lané sEngalxa denasé laixa axLlé. Wi, hé‘mis Ax‘étsd‘sés 
sayobemé. Wai, lata pexbaakwa L!enak‘asa momox"dé mop!enké 
‘wasgEmasas lixens q!waq!wax'ts!ana‘yéx. W4, lii maldenx’sa‘wé 
‘wagidasas laxens q!waq!wax'ts!ana‘yéx. Wa, li 4x‘édxa prxsemé 


4 About 6 mm. 
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18 stone and places it by the side of the | fire of his house. He puts the 
end of the pine-branch | into the fire; and when it is burnt, he takes 
20 it || by the big end and puts the burnt end on the rough sandstone, | 
and he rubs it on it so that one end of it will become flat, 
and it is bent | in this manner: When this is done, he 
does the same to the | other side. Then the end is flat; and he rubs 
the corners off, | so that the point is rounded, like this: As 
25 soon as the point is really sharp, || he takes tallow of Vee the 
mountain-goat and chews it; | and he takes the bark-lifter with which 
he is going to peel the cedar-bark, and puts the | flat end into the fire of 
his house. When it gets quite | hot, he puts the chewed tallow on both 
sides of | the flat end. He keeps on turning the bark-lifter while the || 
30 tallow is melting, so that it spreads over both sides. Then he | puts it 
up near the fire so as to let the tallow soak in. When | it almost catches 
fire, he stops heating it. Then he puts it down | in the corner of his 
house so as to let it cool quickly; | and when it is cool, it is hard. 
35 After that it is ready. || This is the bark-lifter of the first people when 
they went to peel red cedar-bark | and yellow cedar-bark, of which 
they made blankets before the white men. came | in early days. | 
1 Spade.—Her husband makes the spade for digging lily-bulbs. | It is 
also chopped out of yew-wood. When he goes into the woods and | he 


17 k !otla de‘na t!éspma qa‘s g‘axé pax‘alitas laxa mag-inwalisas 
Ingwilasés g’Okwée. Wii, li L!enxLEnts wilba‘yasa L!oxtitp!enk-asa 
momoxdé laxés Imgwilé. Wi, gil’mésé x ix‘édexs laé dax‘idex 

20) LEX"basyas qa‘s axfalodésa k!iimplba‘yeé laxa k-!on!a de‘na t!ésema 
qa‘s yilsnlalés lag, yixa apsotbatye qa pEexbés, yix wak-alaéna‘yas- 
ga gwiléga (fig.). Wi, gilf*mésé gwalexs laé ogwaqaxa &pso- 
tlenacyés. Wa, la‘mé pexba. Wii, laxaé yilsrlalax wax-sdtba‘yas qa 
krlx'bés ga gwiléga (jig.). Wa, gil’mesé la dlak:!ala la eéx-baxs 

95 laé axtedxa yasekwasa ‘melxLowé qa‘s mialex‘widéq. Wi, li 
axfédxa L!ok!wayOLaxés sEnqasdLa denasé. Wi, li L!enxiEents 
pexba‘yas laxa Imgwilases gokwe. Wa, gil'mésé Alak:lala la 
ts!elx¢widexs laé ixbentsa malégikwé yasek" lax wax'sadza‘yasa 
pexba‘yas. Wii, d®misé lex i‘lilaxa wlok!wayaxs laé yax‘idéda 

30 yasekwe qa liis hamelarela lax wax'sadzatyas. Wa, li ét!ed 
pex“‘idgq laxa Imgwile qa la‘laqésa yasrkwe laq. Wa, g‘il*mésé 
la glaq xix‘édexs laé gwal pEx'éq. Wa, 4*mésé la k-adené- 
gwilaq laxa onégwilasés gokwé qa halabalés k-ox‘wida. Wa, 
g-il'mesé k-ox‘widexs laé L!emx‘wida. Wii, la‘mé gwalala laxéq. 

35 Wa, hérm w!ok!wayisa gale begwanrmxs seEnqaaxa denasé 
LEfwa déxwe qa‘s k'!obawasilaxs k !és‘madlex g’axa mamal‘ax 
laxa qwesali ‘nala. 

1 Spade.—Wi, lata la‘wtnemas @axerlaxa ts!oyayaxa xoktmé. 
Wa, hérmxaéda L!emq!é sop!étsds yixs laé aliiq laxa ante. Wa 


Boas] INDUSTRIES 145 


finds (yew trees), he chops down one that is two | spans in diameter. 


When the tree falls, he measures off || two spans and chops it off with 5 


his | ax. After he has done so, he splits it through the heart. | He 
takes the side-without branches | and chops off all the heart-wood so 
that it comes off and so that | it is flat. After he has done this, he 
chops the other side so || that it is two spans thick, and | he chops it 
well until it is smooth and of the same thickness. After | doing so, he 
measures one short span ie and | chops it 
so that it is in this way: 2 § and he chops 
the top | so that it has a crosspiece on it. After finishing one edge, || 
he does the same with the other edge. Now the end, | beginning 
at the bottom (1) issquare. ‘This is the digging-point, which extends 
to (2), | the middle handle, and towards (3), the crosspiece on top, 
After doing so, | he carries it in his hands as he goes home. He puts 
it down and | takes a piece of fire-wood, on which he adzes it. He 
takes his adz || and takes hold of the spade for lily-bulbs. With his | 
left hand he holds it by the point, and he places the crosspiece (3) | on 
the fire-wood. In his right hand he takes the adz, and | he first 
adzes down at the middle handle (2), which he makes round. | When 
it is round, he turns the end so that the point (1) || stands on the 


gilfmésé q!aqéxs laé héx‘idarm sdp!exddxa méddeEnx’s’ laxEns 
q!waq!wax'ts!anatyéx. Wi, gilfmésé tl!ax‘idmxs laé bal‘idxa 


— 
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3 


malp!genk’é laxens q!waq!wax'ts!ana‘yaxs laé trmx'sEntsés sdba- 5 


yowé lag. Wa, gil‘mésé lax’srxs laé naq!eqax ddmaqaséxs laé 
ktixsendeq. Wa, la‘més hé &x‘étso‘sé wilkmasés 6k!waédza‘yé. 
Wi, li aék'!a sdpailax dodmaqas qa lawiyés. Wi, hé‘mis qa 
‘nemadzowés. Wa, gil‘mésé gwala laé sop!édex &psadzE‘yas qa 
maldmnés laxens q!waq!wax’ ts!ana‘ yaqé wigwasas. Wai, laxaé 
aték'!la sdpaq qa ‘nEmadzowés wigwasas. Wi, gil'mésé gwalexs 
laé bal‘idxa ts!ex"tslanatyé laxens q!waq!wax'ts!anafyaxs laé 
sop!édrq qag’és gwiilé g'a (fig.). Wa, laxaé sobrtendxa O6xté‘yas 
qa géxteweras. Wi, gtl*mésé gwala Apsotenxa‘yaxs laé hérmxat! 
gwex: §dxa fpsEenxa‘yas. Wa, mise la k:!twelx‘tina OxLa‘yas 

giigitela lax OxLa‘yas (1) xa tségwayoba‘yé hégvustila laxa (2) 
dandzoyEwé lag‘aavela laxa (3) géxtityé. Wii, gilfmésé ewalexs 
laé dak: !oteliqexs laé ni‘nak® laxés g-dkwé. Wa, li Ax‘alitaq qafs 
ix*édéxa Imqwa qa‘s k:!imldemaq. Wi, laxaé ix‘édxés k:!fmria- 
yowé qa‘s dax“‘idéxa ts!éyayoLaxa x*dktimé qa‘s dalésés gEmxOl- 
ts!anafyé lax (1) tségwayoba‘yas. W4a, li Lak‘lents (3) gextitye 
laxa Ieqwa. Wa, li dalasés hétk !olts!ana‘yé laxa k: !imLayowaxs 
laé hé gil k-limlitsd‘sé (2) daadzoyEwé qa léxenx‘idés. Way 
gilfmésé léx‘enx“‘idexs laé xwélideq qa hés la tenqilas (1) 
tségwayoba‘yas laxa leqwa. Wi, li k!imbideq qa prlbés yo gwi- 

75052—21—35 ETH—PT 1 10 


20 


25 


146 ETHNOLOGY OF THE KWAKIUTL [prET. ANN. 35 


25 fire-wood, and he adzes it so that the hone ak point becomes 
thin | like an adz, in this manner:+ As soon as this 
is done, he takes | his crooked knife and shavesit off so as to make it 
smooth. Now | the digging-point is sharp; and he. smooths the 
crosspiece on top | by shaving it. As soon as he has done so, he hard- 

30 ens it by means of tallow. || You know the way it is done with the 
digging-stick for clover when it is heated | by the fire and rubbed 
with tallow to make the point brittle. | He does it in the same way 
when he is making -the spade for lily-bulbs | when he is hardening 
the point of the spade that he is making, | 

1 Digging-Stick for Clover.—First | this is searched for by the man. 
He takes his ax to go into the woods | to look for a yew-tree without 
branches. As soon as he finds one, he | cuts down the thick yew-tree 

5 that has no branches. || When it falls down, he measures | five 
spans and | four finger-widths, nearly six spans, | then he cuts it off; 
and when it has been cut off, he splits it in two | through the heart. 

10 When it has been split in two, he splits one side || again in two 
through the heart; and when this has been split, | it is triangular (in 
cross-section). He measures two spans | and four finger-widths | 
four spans, and cuts a notch into it, so that it is im size three | spans 


26 loxda sobayOx; ga gwiilega (jig.). Wi, gil‘mésé gwalexs laé ax‘ 
édxés xElxwala k:!awayowa qa‘saék:!é k-!axwaq qa qéses. Wai, lamm 
éxbés tségwayobatyas. Wa, laxaé qagéts!ax géxti‘yas laxés k:!a- 
‘wenatyaq. Wa, gil‘mésé gwalpxs laé p!apléts lasa yasEkwé laq,—xés 

30 lafmos q!ala lax gweg” ilasasas ts!oyayixa LEx'sEmaxs laé pEx‘asd 
laxa Imgwilé qa‘s Fils’ étasE’wésa yasEkwé qa L!emx‘widés dba‘yas. 
Wa, hémis neqemgiitE‘wésdsa GaxElaxa ts!oyayaxa x‘dktimaxs 
laé plap!ets!ax tségwayOoba‘yasés ts!oyayogwila‘yas. 

1 Digging-Stick for Clover (Ts!oyayOxa Lex’semé).—Wi, héem 
gtl la alisd‘sa begwanemé; 4x‘edxes sdbayoweé qa‘s li lixa ax!é 
alax ékétpli Llemq!a. Wa, gilfmésé q!aqéxs laé héx-‘idazm 
sop!exodpq yixa Lekwe Llemq!a Loxs k'ledsae L!enx‘pna‘ya. 

5 Wa, gil'mésé t!ax‘idexs laé mens‘ideq yisés q!wax'ts!ana‘ye. 
Wai, la bal! idxa sEk'!ap!enké laxens q!waq!wax'ts!ana‘yéx hé‘misa 
modsrné laxens q!waq!wax'ts!ana‘yex yix q!aq!aL!ep!Elayaséxs laé 
sopsEndEq. Wa, gilfmésé la temg'iktixs laé ktixsendEq qa‘s naq!B- 
qex domaqas. Wa ai, gil'mésé ktixsaak!tisexs laé éts!endxa apsodeélé 

10 kiixsendEq nag Sqax domaqas. Wa, gilfmésé kiixsaak!tisexs laé 
k lok!iIndsa. Wa, li mens‘idxa matpfenk-é laxens q!waq!wax’- 
ts!ana‘yéx, hé‘misa modené babpLawés laxens q!waq!wax’ts!ana- 
eyaxs laé sobetendEq qa ‘wiloyiwés qa yUdux"deEnés laxens q!wa- 


1 Seen sideways. 
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in this manner, u ; at (1). When || 
this is done, he chops a i HE at (2) so that it 15 
is three spans | from 2 5 (1) to the end at 


(4). | When it is squared, starting from (1), he chops out the heart | 
so that it all comes off; and when it is all off, he chops the one side | 


so it is flat (3). When it is finished, he lays it down flat || and he 20 
chops (6) and (5) so that they are this way: When 
it is| triangular in cross-section, he chops at art Jee (3) so 
that it is pointed and so that it | bends back. Now it is one hand 
wide at (7), and it is four | finger-widths under each side of (7). | 
When this is done, | he carries it on his shoulders and goes home. 
Then he puts it down and || takes 25 
his adz. First he measures | 
the grip , at (5). Its length is one 
hand- width. He | cuts around it 


with his adz, so that the handle of 
the digging-stick (6) | is two fingers thick; and he does the same 
at (4), so that the grip is one | hand-width in length. When this 
is done, || he adzes (6) so that it is round; and after he has done 30 
so, | he adzes the back (3), gomg to the hard point (1) of the | 
digging-stick. When this is done, he adzes the belly (2), | going 
towards the hard point of the digging-stick (1); and when this is 
done, | he takes his crooked knife and straight knife and cuts a 


q!wax'ts!ana‘yéx yix ‘wagvidasas g'a gwiilég'a (jfig.) yix (1). Wa, 
gil'mese gwalexs laeé sdpalax (2) qa yudux"denés lixens q!wa- 15 
q!wax'ts!ana‘yagé ‘wag‘idasa g-iigitela lax (1) laxiend lax (4). 
Wai, gil'mésé la k-!ewelx" g-iig‘tiela lax (1) laé sdpalax domaqas 
qa ‘wilawé lawaé. Wa, gil*mesé ‘witlaxs laé sop!eldzodxa Apsod- 
dzi*yé qa pex‘édés (3). Wa,li gwalaxs laé haix‘welsasqéxs laé 
soplédex (6) LO (5) qa gas gwiilég'a (jfig.). Wi, g‘ilfmésé la 20 
k !ok!tIndsexs laé sop!éd (3) qa wilbaxidés. Wii, hé‘mis qa 
t!éqalés. Wa, lasm emxvé ‘wadzok!inasas (7), la mddEné laxens 
q!waq !wax'ts!ana‘yaqé benadza‘yas (7). Wai, g-il‘mésé gwatexs laé 
wik‘ilagéxs laé ni‘nakwa laxés g:okwe. Wii, ‘la wex: ‘alilaqéxs laé 
aix‘édxés k'!imrayuwé. Wa, hé‘mis gil meEns‘itsd‘séda (fig.) (5) 25 
qiwédzadzEta‘yé yixs EmxLaé ‘wasgemasas laxEns a‘yasaxs laé 
tspx’sé‘stilasés k!imtayuwé laq qa m~aldEnés ‘wagvidasas (6) 
klilxpléqé. Wa, laxaé héem gwéx“idex (4) yixs EmxLatmaaxat! 
laxEns a‘yasowé yix ‘wasgEmasasa daadzoya‘yé. Wii, gil‘mésé gwa- 
texs laé aék-!a k fimiidex (6) qa léx*nnx“idés. Wi, p gilfmésé gwa- 30 
texs laé aék!a k !imlidex (3) iwég‘atyas lag'aa 1ax (1) p!ésbatyasa 
tsloyayowe. Wai, gil‘mésé gwalexs laé k:!imiidEx (2) ok !waédza‘yé 
lag’aa lax (1) plésbatyasa tsloyayowe. Wii, gil'mésé gwalrxs laé 
ixtédxés xElxwala LE‘wés nexx‘iila k'!awayowa. Wi, li qremdo- 
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35 notch || at (7) with the straight knife, and he shaves it off so that it is 
hollow in the middle, | in this way: and he does the 
same at (5). | After this has been =a = done, he takes the 
crooked knife and shaves off | the whole digging- 
stick smoothly. When it has all been shaved off, | he puts it over the 

40 fire of his house to dry, || and it stays there four days drying. When 
it is dry, he takes | perch-oil and pours it into a large | clam-shell. 
Then he takes tallow, which he puts down | by the side of the fire of 
his house; and he takes down his | digging-stick and heats the ends 

45 over the fire of his house. When || it is burnt black, he takes the tallow 
and rubs it | on the end of the digging-stick. When this is done, he 
heats it again | over the fire, and he only stops heating it when it is 
scorched at the point | and when the tallow begins to boil as it is melt- 

50 ing. Then | he takes also the perch-oil which he put into the large 
clam-shell, || and he takes rubbed shredded cedar-bark, puts it into the | 
perch-oil and rubs it on the digging-stick. When it isrubbed all over | 
and oiled with perch-oil, he heats the digging-stick over the fire of his | 
house; and when it is really hot, he again takes the | shredded cedar- 

55 bark, puts it into perch-oil, and rubs it || on the hot digging-stick. 
When it is rubbed all over, | he stands it upright in the cool corner 
of the house. Then the | digging-stick for digging clover is finished. 


35 yodex (7) yisa nexx‘iila k'!awayowa qa‘s k:lax*widé qa x‘flboya- 
lésg-a gwiilég'a (jig.) yix (7). Wii, laxaé hémem gwex‘‘idEx (5). 
Wa, gilfmésé gwalexs laé &x°édxa xelxwala qa‘s aék'!é k-!ax‘wid 
dgwida‘yasa tsloyayowé. Wa, gil'mese ‘witla k !okwé dewidatyas 
laé LésfaLElots lax neqdstiwasés Ingwilé qa lemx‘widés. Wa, la 

40 moxsé ‘nalis x‘itelarela. W4a, ofl'mésé lemx‘widexs laé Ax*édxa 
dzek!wésé qa‘s k!tinxts!ddés lixa ‘walasé xoxtilk'!imodtsa met !a- 
nafyé. Wa, li &x‘édaxaaxa yasEkwé qa‘s g'axé gvig‘alilas lax 
mag‘inwalisasa legwilasés gokwé. Wa, he‘mis la axaxddaatséxa 
tsloyayowé qa nox‘widé dba‘yas laxa legwilasés g-Okwé. Wi, g‘il- 

45 ‘mésé la k!imla‘naktilaxs laé &x‘édxa yasekwé qa‘s mergiilbr‘yés 
laxa Oba‘yasa ts!oyayowe. Wa, gil’mésé ewalexs laé ét!éd prx‘id 
laxa Ingwilé. Wii, alfmése gwal pex‘aqéxs laé khwék!timelk‘tyax‘*- 
idé Sba‘yas LOxs laé medelx‘widéda yasEkwaxs laé yaxa. WA, laxaé 
axcédxa dzék!wésé q!ots!axa xdxtiik !imotasa ‘walasé met !anatyaxs 

50 laé Ax*édxa q!oyaakwe k‘adzekwa qa‘s dzopstendés laxa dzek!we- 
saxs laé dzrg’ilents laxa ts!oyayowe. Wii, gil’mésé hamelx‘rn la 
q!eléx'sa dzék!wésaxs laé papax'iLalasa ts!oyayowe lixa Ingwitasés 
o-dkwé. Wi, gil'mésé la alak-!ala la ts!elqwaxs lae et!éd ax‘édxa 
k‘adzrkwé qa‘s dzopstendés laxa dzék!wésaxs laé ét!éd dzng ilrnts 

55 laxa ts!nlqwa ts!oyayowa. Wii, gflf*mésé hamelx*rnxs laé dalaq 
qa‘s li Lanégwélas lax wtidanégwélasés gokwe. Wa, lazm gwala 
tsloyaywaxa LEx’sEmé laxéq. 
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Digging-Stick for Roots.—Iirst the man makes | a digging-stick of | 
yew-wood for digging carrots. When it is nearly | spring, and the 
plants begin to have buds, the man | takes his ax and goes into the 
woods to look for a yew-tree. When || he finds one, he picks out a 5 
good branch without knots, which is | bent and about two finger- 
widths thick. | He chops it off close to the trunk; and when it is off, | 
he measures off three spans and chops it off. | Then he chops off the 
end so that it is flat, and || it is like the stick for peeling off hemlock- 10 
bark. After chopping it, he | goes home to his house. He carries it 
along. When | he arrives at his house, he puts down what is to be 
the digging-stick for digging carrots. He takes his | crooked knife 
and his straight knife and takes what is to be the digging-stick | for 
carrots and sits down. First the || bark of the yew-wood digging- 15 
stick for carrots is shaved off with a straight knife. | When it is all 
off, he shaves off the sap, so that it is | all off; and when it is all off, 
he puts down his straight | knife, takes his crooked knife, and shaves | 
the digging-stick that is being made. He shaves it well, || so that it 20 
is smooth; and when it is smooth, | he shaves off the end so that it is 
flat, and he also makes it smooth and | a (AA ls ee little bent. 
There is a knob at the other end, in this way: 1 | When the 


Digging-Stick for Roots.—Wii, hérm gil &x‘étsd‘sa bregwanrma | 
ts!oyayixa xEtrmé, yixa L!emq!é. Wa, hé‘maaxs laé Eliq q!wa- 
xEnxa yixs g‘alaé temx‘idéda q!waq!wExémasé, lida begwanrmé 
ix‘édxés sdbayowé qa‘s li laxa aL!é alix L!emq!a. WéA, la gfl*mésé 
q!aqéxs laé doq!iqa lax éka Llenkédemsxa ék-étela Loxs ék-aés 
wawak-alaéna‘yé Lo qa maidEnés ‘wag‘idasas laxEns q!waq!wax:- 
ts!anafyéx. W4a, li sodp!extendgq. Wa, gilfmésé lax'sexs lat 
bat‘idxa yidux"p!enké laxens q!waq!wax‘ts!anafyaxs laé temx"- 
sEndEq. Wi, li sdp!édex Obatyas qa pExbés dba‘yas. Wa, lazm 
yo gwaloxda L!ok!wayaxwa lige. Wa, gil‘mesé gwal sdpaqéxs lat 10 
ni‘nakwa laxés gokwé. Wa, lapm dalaq. Wai, g“il‘mésé lag-aa 
laxés g-Okwaxs laé Ax‘alilasa ts!oyayoLaxa xEtEmaxs laé Ax‘édxés 
xElxwila Le‘wis nexx‘iila kawayowa. Wa, ld dax-idxés ts!oya- 
yoLaxa xEtEmé qa‘s k!wag-aliléxs laé hé gil k'!axdlayoxa xex‘t- 
nafyasa Llemq!ek:!ené ts!oyayowés nexx‘ila k-lawayowa. Wa, 15 
gil'mésé ‘witlawéda xpx‘tinatyaséxs laé k:!axdlax xodzég-afyas qa 
‘witlawés Ogwaqa. Wa, gilfmésé ‘witlixs laé g-éovalilaxa nexx-iita 
k !awayowa qa‘s dax*‘idéxés xelxwala k'!awayowa qa‘s k:!ax‘widés 
lax dgwida‘yasés ts!oyayogwilasp‘we. Wa, la‘mé atk !axs laé k-la- 
xwaq qa gés‘Enés. Wai, gil'mésé qaqéts!aaktixs laé atk !a k-!ax‘wi- 20 
dex Obafyas qa pExbés. Wa, lanmxaé qaqéts!aq qa qésés laxés 
kak'Elx'balaéna‘ye. Wii, la megiitalaxa loxsemé ga gwiilég'a ( fig.) 
yixs laé gwala ts!oyayixa xetemé. Wa, la requléda ‘wadkwe 


an 
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digging-stick for carrots (some | Indians call it rock carrot) is 
25 finished, he puts it down by the fire of the house || so that 
the heat will strike its back; and when it begins to smoke, he | 
turns it over so that the inner side (2) is towards the fire; and when 
this | also begins to smoke, he takes deer-tallow and rubs it on | all 
over the stick and the knob (3). The name of | this knob is “top 
30 handle.” Then he puts it down again by the side of the fire, || and 
turns it over so that the melting tallow will soak into | the digging-stick. 
When it nearly catches fire on account of the heat, | he wraps soft 
cedar-bark around his hand, takes hold of | the handle at the end of 
the digging-stick, and pushes the flat digging-point | (4) into the hot 
35 ashes. He watches it; and || when the hot ashes seems to boil up, 
he knows | that the point of the digging-stick is burnt black. | Then 
he takes the top handle of the digging-stick | and pushes it into the 
tallow; and when it has been there long enough, he | heats the point 
40 of the digging-stick again. When the melted || tallow at the end 
begins to boil, he dips it into cold | water and takes it out again. 
Now it is brittle. | Now the digging-stick for carrots is finished. | 
1 Digging-Stick for Cryptochiton.—First the man goes | into the woods 
to get a branch of yew-wood. When he finds | a curved branch, he 
chops it off. When it is off, | he measures off two spans. Then he 


bak!ums xetxet!a laq. Wi, lai kadnolisas lax lnewilasés g:okwé 
25 qa Liés‘alasm*wés &wig'acyas yix (1). Wa, gilmésé kwax"idexs laé 
léx-nlésaq qa Llask:!aésalés 6k!waédza‘yas yix (2). Wa, gilemxaa- 
wise kwax‘‘idpxs laé 4x‘édxa yaspkwasa géwasé qa‘s dzek-ét!édés 
laq qa hameElx‘rndéséq Lo'mé megtitatya yix (3). Hérm LégadEs 
q!wédzadzrtatyé. Wai, laxaé ét!éd k-adnolisas laxés Ingwile. Wi, 
30 laf‘mé léx‘i‘lilaq ga labrtésa yaxa yasrk" lax dgwida‘yasa ts!oyayo- 
waxa xEtxEtla. Wa, gil'mésé nlaq x ix‘étsés laéna‘yé ts!elqwaxs 
laé sax'ts!analaxa qloyaakwé k-adzekwaxs laé dax“‘idex q!wedzadzE- 
tifyasa ts!oyayowaxa xEtxEt!a qa‘s L!enxbptalisésa ts!oyayoba- 
fyas yix (4) laxa ts!mlqwa gtinatya. Wi, li ddqwalaq. Wai, giil- 
35 ‘mésé hé gwex's la marmdelqitléda ts!elqwa gtifnixs laé q!ite- 
laqéxs In‘maé k!timla‘naktiléda ts!oyayobatyasa ts!oyayowé. Wii, 
la héx*fida‘mésé dax‘idxa q!wédzadzntid‘yasa ts!oyaydixa xEtxEt!a 
qa‘s Llenx‘édés laxa yasekwé. Wai, gil'mésé gagiilaxs laé et led 
pEX“itsa ts!oyayoba‘yé laxa Imgwilé. Wi, gil‘mésé marmdelqi- 
40 léda yaxa yasek" lax dbatyaséxs laé L!enxstents laxa wiida‘sta 
‘wapa. Wa, la xwélax‘tistendeq. Wa, la‘mé L!emx‘wida laxéq. 
Wi, la‘mé gwata ts!oyoyixa xEtxet!a laxéq. 
1 Digging-Stick for Cryptochiton.—Wii, hérm gil la ixsdsa begwa- 
nemé laxa aL!lé wienak'!lasa wLlemq!é. Wi, gilfmésé q!axa 
wawak‘aliixs laé sdpodxa t!lenaké. Wa, gil'mésé lawiixs laé 
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cuts it off, || and he chops the end until it is flat on one side. It 5 
is two finger-widths | in thickness. After chopping | the ends, he 
goes home, carrying the chiton digging-stick in his hands. | He 
goes into his house, takes his knife, | and cuts off the bark and 
thesap; and when|lit is all off, he cuts the end so that it may be flat and 10 
thin and | smooth, and it also has around point, in this way.t. Now 
the digging-stick for cryptochitons is finished. | He takes deer-tallow 
and | puts it down close to the fire. Then he takes the digging- 
stick for eryptochitons and | pushes the flat end into the ashes where 
it is not very hot. || He watches it; and as soon as it begins to 15 
burn, he rubs the tallow | on both sides, and he keeps it a while. 
Then he puts | the flat end back into the hot ashes; and he does not 
keep it there long | before he takes it out and rubs more tallow on 
both sides, | and he heats it by the fire of his house. When || it is 20 
nearly burning, he puts it down in the corner of the house, so that it 
cools off quickly; | and as soon as it gets cold, the point is brittle. | 
Hook for Devil-Fish (1).— When the devil-fish hunter gets ready | to get 
devil-fish, he first goes to get a long thin | young hemlock-tree. After 
he finds it, he cuts it down, so that || it falls down. He cuts off the 25 
branches and measures a piece two | fathoms long. Then he cuts off 


bal‘idxa matp!nnk-é laxens q!waq!wax'ts!ana‘yéxs laé tspx’sEndEq. 
Wai, li sop !édpx dba‘yas qo pexbés ipsbatyas. Wa, maldEenx'siwé 5 
‘wag'idasas lixEns q!waq!wax'ts!ana‘yéx. Wai, gil*mésé gwal sdpax 
Obafyaséxs laé niinakwa. Wa, lanm dak:!dtelaxés q!enyayaxa 
q!enasé. Wa, li laéx laxés g:okwé. Wii, li ix!édxés k-!awayuwé 
qa‘s k‘laxa’léx xEx"wtina‘yas LO xodzég'at‘yas. Wa, gfl'mésé 
‘witlaxs laé aék:!a k-!ax"bendex pExba‘yas qa prlés; wii, hé‘mis ga 10 
qésés; wi, hé'mis qa k‘ilx:bés, ga gwilég'axs! laé ewila q!Enya- 
yoLaxa q!enasé. Wa, li &x‘édxa yasekwasa géwasé qa‘s g‘axé 
k!wandlisaxés Ingwilé. Wis, li ax*edxa q!pnyayoLaxa q!Enasé qa‘s 
Llengésés pexba‘yas lixa giina‘yé laxa hélalis ts!mlqwalaéna‘ye. Wa, 
li ddxdoqwaq. Wa, g:il'mésé k!timelx“‘idexs laé dzmx“‘itsa yasekwé 15 
lax wawax: eddasyee. Wa, li gagilexs laé xwélaqa L!enxalisasa 
pexba‘yas laxa ts!elqwa gtitnatya. Wa, k-lést!a alarm gaésExs 
laé dax“ideq qa‘s ét!édé dzex“itsa yasekwé laxaax wawax'sadza- 
‘yas. Wii, li papax‘talas laxa Imgwilasés g‘okwé. Wa, g‘il‘mésé 
Elaq x ix‘édexs laé Ax‘alitas lax Angee: g@ Okwé qa halabalés 20 
wiidex“ida. Wi, g‘ilfmésé wiidex~idexs laé L!emx‘widé dba‘yas. 
Hook for Devil-Fish (1).—W i, hé‘maaxs laé xwanal‘idéda néts !éno- 
xwaxa tEeq!wa. Wi, hé‘mis gil la ix‘étso‘séda giilt!a witmn q!wa- 
q!waxmédzema. Wai, gilfmésé q!aqéxs laé tsek'!extendrq qa 
tlax‘idés. Wé§, égtitendex L!enak‘as. Wa4, li bal‘id qa matp!mnk-és 
laxEns barax: yix ‘wasgemasas. Wi, la k- laxdlax xex‘tina‘yas. Wai, 


7) 


25 


1 Sea figure on p. 144.) 
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27 the bark; | and when it is all off, he sharpens the thick end. | He 
measures four finger-widths from the | thick end and cuts in 
30 a notch in this manner: ———[— Then he || cuts a piece 
of hemlock-wood four fingers long, | in _ this 
shape: _——_~ After. 7 this is done, | he takes 
spruce- root and splits it, and he takes|the hook of the 
devil-fish spear and fits into the notch of the devil-fish spear, | and 


he ties S it on with the split root. 

When he has finished, || it is like 

35 this: ~~" Then he sharpens the thin 
end to | feel for the devil-fish. | 

1 Hook for Devil-Fish (2).—Now I have finished talking about him | who 

makes the kelp fishing-line. Now I shall talk about him who goes 

to get | devil-fish to put on his line. First he has to take his | 

straight-edged knife, which he takes when he goes into the woods to 

5 look for a slim hemlock-tree. || As soon as he has found one, he cuts 

it down, so that it falls | on the ground. He cuts off the branches. 

After he has cut off the| branches, he cuts the top off. Sometimes | it is 

two fathoms, sometimes three fathoms long. Finally he cuts off the | 

10 bark, until it is white, and he cuts off || the top until it is sharp. 


He does not sharpen the butt-end of the | pole for fishing devil-fish. 
As soon as he has finished the long pole for fishing devil-fish, | he looks 


97 gilfmésé ‘witlixs laé k-!ax‘widex LE*x"ba‘yas qa éx'bées. Wai, la 
meEns‘idxa moddEné laxens q!waq!wax'ts!anafyéx giigivela laxa 
dbafyasa LE*x"batyaséxs laé qemt!édEq g'a gwiilég'a (fig.). Wai, 

30 la modenas ‘wasgemasé laxens q!waq!wax'ts!ana‘yéx g'aydl lixa 
q!waxasée. Wii, li gra gwilég'a (fig.). Wa, gil'mésé gwatexs laé 
ixfédxa L!op!ekasa Sléwase qa‘s dzEexsEndéq. Wi, la 4x‘édex 
galbeLasa nédzayoweé qa‘s kit!armlodés lixa qemtba‘yasa nédza- 
yowe. Wa, la yilfarzlotsa dzexekweé L!op!nk: laq.. Wii, gil‘mésé 

35 gwalexs laé ga gwilég'a (fig.). Wi, li Kk !ax*widxa wilaaeye qa 

éxbesa p!éwayoba‘yaxa tEq!wa. 

Hook for Devil-Fish (2).—W 4, la‘mrn gwal g gwagwex: sala lixa pEna- 
yogwéelixa pEnayowé. Wa, la‘mésEen gwigwex’s ‘alat laxa tatélixa 
teq!wa qa télplaséxés penayowe. Wa, héem gil Ax‘étsdsés nex- 
x‘iila k-!awaya qa‘s daakiixs laé aLé‘sta alix gilt!i wil q!waxasa 

5 laxa avlé. W4A, gil'mésé q!aqéxs laé k'!imt!extendEq qa t!ag‘a- 
Else. Wi, li k'!imtélax L!enak-as. Wii, gil'mésé ‘witlawéda 
Ligsnak‘axs laé k'!imtodpx wilmtatya. Wa, la ‘nal*nemp!Ena 
malp!mnk- laxens barax Loxs yidux"p!enkaé. Wi, lawisia 
k laxwalax xEx‘tinayas qa ‘merlk'!enés. Wai, laxaa k:!ax*wédEx 

10 wilrtayas ga 6x‘bés. Wa, lana k'!és éx'béda Lex"ba‘yasa nédza- 
yotaxa teq!wa. Wa, gil'mésé gwala gvilt!a nédzayaxa tmq!wixs 
laé ét!éd aléx-‘idex wilagawatyasa gilxdé 4xanems yixs hélts!e- 


-_ 


| 
| 
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for a stick smaller than the first one, which is the size of a | short span 13 
when the fingers are put around the butt-end of the | long pole for 
fishing devil-fish.t_ The one for which he is looking must be small. || 
As soon as he finds it, he begins to cut it down with his straight- 15 
edged knife. | Then he does the same as he did with the former one; | 
only this is different, that the two ends are sharp, | and that it is 
shorter than the one he first made, for it is only a | fathom and a half 
long. There is also a hook made of the concave side of || hemlock 20 
on it. After he has shaved off | with his straight-edged knife, the 
butt-end of the pole for fishing devil-fish he cuts a notch three | finger- 
widths long, made in this way;? and as soon as | the notch is deep 
enough, he takes the brittle convex side of the hemlock- | tree and 
cuts it until its butt-end is sharpened. || He measures four finger- 25 
widths | and cuts it off so that itis | flaton one side. After he has cut 
it, he takes | spruce-root, splits it, and scrapes off the bark | and the 
juice; and when it is done, he takes the pole || for fishing devil-fish, 30 
puts the short end into the notched-end of the | pole for fishing devil- 
fish, and ties it on with the split root. | Now it looks | like this. 
Now there is a hook at the end of the pole for fishing devil-fish. | This 


‘starns ts!ex"ts!ana‘yéxs bara lax q!wésEndayo lax LrgiitA‘yasa 13 
gilt!a nédzayaxa teq!wa.' Wii laraLé wawilalaté la Alisd‘s. Wii, 
gilfmésé q!aqéxs laé k'!imt!extendentsés nexx'ila k !awayowé 15 
lag. Wa, la hépmxat! gwex‘‘idgéxs gwégvilasaxa g'alé Axiis. Wa, 
léx'afmés Ogtifqalayoséxs ‘naxwatmaé eéx"bés wax'shafyé. Wai, 
hé‘miséxs ts!ek!wagawayaasa gflé Axiis qaxs A‘maé ‘nnq!Ebddé 
éshg iwa‘yas laxEns bara. Wa, hé‘méséxs gatbalaaxa L!pmwég'a‘yasa 
q!waxase Lasa. Wai, hé‘maaxs laé gwal k- laxwasa NEXX’ ciate lawayo 20 
lax Lex"ba‘yasa nedzayixa teq!wa. Wi, lé qemt!édxa yidux"- 
dené laxens q!waq!wax'ts!ana‘yéxa g’a gwiileg-a.? Wii, gilfmésé 
hélabrté qremtafyaséxs laé Ax‘édxa L!emwég'atyasa q!waxasé 
Lisa. Wii, la k:!ax‘wideq qa eéx'bés ipsba‘yis yix LEx"ba‘yas. 
Wi, gilfmésé eéx'baxs laé mens‘ideq qa mddenés laxens q/wa- 25 
q!wax'ts!ana‘yex. Wa, lé k'!imtsendrq. Wa, lé k!axtwideq qa 
pExk'!dt!mnés. Wa, gil‘mésé gwal k !axwaqéxs laé ix‘édxa L!0- 
p!pkasa aléwasé qa‘s daxt !edeq. Wa, lé kéxddex xeEx‘tina‘yas 
oy wapagatyas. Wa, gil'mésé gwalmxs laé ax‘édxa nédzaydxa 
tq !wa LE‘wa ts!ex¥sto. Wa, lé ax‘arelots lax qEmtba‘yasa 30 
nédzayowaxa tkrq!wa. oe le yilétsa dzedekwé .!dp!ek: laq. 
Wii, la‘mésé ga gwilég'a.* Wa,lazm gatbaléda nédzayxa tmq!wa. 
Wa, hémm néselixa tEq!wixs jemyaas g okwaséda t!ésemé laxa 
wtlx iwa‘yasa x‘ats!af‘yé. Wa, hérm LégadEs nédzayixa tEq!wa. 


1 That is, one short span circumference at the butt-end. 
2 See figure 1 on p. 152. 3 See figure 4 on p. 152. 
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is used to catch devil-fish when its hole is dry | at low tide. Now its 
35 name is “pole for pulling,” || and the name of the long pole is ‘‘imple- 
ment for pulling out at half tide | from the hole under water when the 
tide is not out far.” | There isno hook at the end of the long pole | 
for fishing devil-fish. | 
1 Spear for Sea-Eggs.—First there is taken by the man a thin | young 
hemlock-tree in the woods. When he finds one that is: clear of 
branches and long, | he cuts it down with a knife, so that it falls; 
and | when it falls, he measures off three and a half fathoms in length. || 
5 Then he cuts off the top. He cuts off the bark | and the sap. He 
tries to make it one and a half | finger-widths in thickness. After this 
has been done, | he takes thin yew-wood branches for prongs. He 
measures the prongs to be | two spans and four finger-widths in 
10 length. || These are to be at the end of the sea-egg spear. | He cuts off 
the ends so that they are sharp-pointed, and he also cuts off | the 
lower end so that it is flat. When this is done, he digs out | the 
roots of a spruce-tree and splits them in two. | Then he peels off the 
15 bark; and when this is done, he cuts || the butt-end of the spear- 
shaft until it is square. | Then he takes the prongs and lays the 
flat ends against | the square end of the spear-shaft, and he ties 
them on | with the split spruce-root, so that it is in 
this way: = 


35 Wi, hé‘mis Légades nanesamendzayowa g/iltagawatyé nédzaya 
laxa trewats!é t!ésemxs t!eprlaé; yixs k-!ésaé Swalasa x‘ats!a‘yé. 
Wi, lazm k leas gatbala, yixéda giltagawa‘yé nédzayaxa teq!wa. 

1 Spear for Sea-Eggs.—Wii, héem gil la Axsd’sa begwanrma wilé 
q!waq!waxadzem laxa aLlé. Wai, eflemese q axa ak étEla gilt!axs 
laé héx‘idarm  k'!imt!exddpq qa tlax‘idés. Wa, gtlfmésé 
tlax‘idexs laé balideq qa mamodp!enk‘ilisésa neq!sbodé laxEns 

5 barax. Was, li k!imtodex oxtityas. Wa, li k-laxdlax xex‘tina‘yas 
LE‘wes xodzég'afyé. Larm lalot!a qa mamaldmnx'salés laxEns 
q!waq!wax'ts!anatyex yix ‘wagidasas. Wi, gil’mésé gwatexs laé 
aixédxa wiswiilé Llemq!a qa ts!éx"bés. Wa, li ‘mens‘ideq qa 
himoddengaélés laxens q!waq!wax'ts!ana‘yéx lax maltp!enké Swas- 

10 gemasasa mots!aqé  ts!ets!e*x"ba‘yasa mamaseq!wayop !éqéLaxa 
meEséqwé. Wai, li k lak !ax"baq qaeéx'bés. Wi, laxaé k !ax*widex 
€oxLa‘yas qa pepEq!exiés. Wi, gil'mésé gwalrxs laé ‘lap lidx 
Liop!rk'asa aléwasé. Wi la pax’sEndeq qa malts!éséxs laé sa- 
q!wodEx xEx‘iina‘yas. Wi, gil*mésé gwalexs laé k !ax*widex oba- 

15 ‘yasa mamaseq!wayop!éqé yix LE‘x"ba‘yas qa k‘!nwilx‘tinés. Wa, 
li, &x°édxa ts!éts!ex"ba‘yé qa‘s pax‘aLElodalés pépEq!ExLa‘yas lax 
k lék !ewtilx"bafyasa mamaséq!wayoLé. Wii, li yilfatnlotsa pax’- 
saakwé Llop!ek liq. Wai, la ga gwilég’a (fig.). 
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Hook for picking Elderberries.—Those who pick elderberries first go | 
to make a hook of a small hemlock-branch of | the size of our first- 
finger and one fathom in length. | The woman shaves off the bark 
until it is smooth; || and after this is done, she takes a piece of the same 
hemlock-tree, | which is thinner and is to form the hook. She | 
shaves off the bark of this also, and it is one | span long. Then she 
cuts it off | and measures two finger-widths from the || end. There 
she cuts a notch which goes half way through | the 
thickness of the pole. It is in this way: WI After | this is 
done, she does the same thing with the piece that is to form the hook; 
and when | the notch is also cut in one-half the thickness of the piece 
thatis to form the hook, | she takes split spruce-root, puts it into water, || 
and soaks it. Afterit has been soaked, she takes the piece that is to 
be the hook at the end | and puts the two notches together. She | takes 
up the soaked split root and ties the two pieces together. 
When | it is finished, it is this way:| fi 

Pole for gathering Eel-Grass.—First the man || goes to look in the 
woods for a bent young hemlock-tree; and when | he finds one, he 
cuts it at the bottom with his adz; and when | it falls, he measures 
off two fathoms and.a half. | Then he cuts off the top. At the top it 


Hook for picking Elderberries——Wii, hémm gil la &x‘étsd‘sa 
ts!éx’aLaxa ts!éx'inés gaLayOLaq yixa wile q!waxasaxa yo ‘wag'l- 
tens ts!pmalax'ts!ana‘yéx. Wa, li éseg'‘Eyowé ‘wasgemasa lixEns 
barax. Wi, li aék!axs laé klaxflax xEx‘tinatyas qa qés‘Enés. 
Wa, gilfmésé gwatpxs laé ax‘édxa gaiydl*maxat! lixa q!waxasé. 
Wa, lara wawilalagawésa galpleque. Wa, laxaé aék'laxs laé 
k laxalax xex‘tina‘yas. Wii, li énemp !enk‘é laxpns q!waq!wax'- 
' tslanafyéx yix ‘wasgemasaséxs laé k‘!imtts!endeq. Wa, li 
mens‘idxa maldené laxens q!wiq!wax'ts!ana‘yéx g-iigtiela eee 
dba‘yaséxs laé qemtbEtendrq qa negoyddéséx ‘wagidasas yix 
‘walabrdasas qemta‘yas. W4, li ga gwaleg: a (fig.). Wa, go tl-mésé 
gwatexs laé Ogwaqa hé gwex’ daa galp leque. Wi, ¢ il*smxaawisé 
nEgoyodé ‘walabEdasas qrmtafyas lax ‘wag’ idnssst ‘galp léqié, laé 
ax‘édxa paakwé Llop!eksa aléwasé qa‘s hapstendés laixa ‘wapé 
qa péx‘wides. Wi, gilfmésé péx‘widexs laé ax‘édxa galbéré 
qa‘’s kak-Etodésés qéqemta‘yé Lo’ qemta‘yasa galpleqrée. Wii, li 
ix‘édxés péqwasE‘wé paak” wldp!rk‘a qa‘s yatodés lag. Wai, 
gilfmésé gwala laé ga gwiilég-a (fig.). 

Pole for gathering Eel-Grass.—Wa, hé‘mis gil la alisd‘sa 
begwanEmé laxa aL!e wak-ali q!waq!waxadzema. Wa, gil*mésé 
q!aqéxs laé tsek'!exddEq yisés k‘!imnayowe. Wii, gil‘mésé 
t!ax‘idexs laé bal‘ideq yisa nEq!Ebddiis babELawa‘yé laxEns 
baxiixs laé tsek-Odex Oxtafyas. W4A, li maldenx‘siwé ‘wag-idasas 
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25 is two | finger-widths thick. Then he takes his straight || knife and 
cuts off the bark and the sap. | When they are all off, it is a finger- 
width and a half thick | at the thin end, and it is hardly thicker at 
the | other end. ‘The tip is more curved than the | butt. At each 

30 end there is a knob. || When it is finished, he goes home carrying it; 
and as soon as he enters | his house, he puts down the twisting-stick 
by the side of the fire. | Then he takes deer-tallow and puts it down 
where he is working at the | twisting-stick. Then he takes the 
twisting-stick and pushes it to and fro over the | fire. He pushes it 

35 to and fro until the whole stick gets warm; || and when it is very hot, 
he takes the | tallow and rubs it over the twisting-stick. As soon as 
it is | all covered with tallow, he pushes it to and fro over the fire; | 
and when the tallow nearly catches fire, then he rubs on | some more 

40 tallow; and when it is covered with tallow, || he puts it down in the 
corner of the house, where it cools off quickly. | He wishes it to be 
brittle and stiff. Therefore he does so | with the tallow. As soon as 
it gets cold, he takes soft cedar-bark | and the twisting-stick, and 
wipes it off with the soft shredded cedar-bark, | so that all the tallow 

45 comes off from the surface. When it is all off, it is finished. || That 
is all about this. | 


oxtafyas laxpns q!waq!wax'ts!anatyéx. Wa, li &x‘édxes nexx-iila 
25 k !awayowa qa‘s k'laxéléx xex"tina‘yas LO° xddzég-afyas. Wii, 
gilfmésé ‘witlixs laé maimaldenx'sila ‘wagidasas laxEns q!wa- 
q!wax'ts!ana‘yéx yixa wileta‘ye. Wa, li halsklazm Latakwaléda 
Apsbafyas. Wai, li xentela wakalagawésa wilba‘yé, yixa 
LEx"ba‘yé. Wi, li mémox"balaxa lorlxseméda wax'sba‘yas. Wa, 
30 gil'mésé gwalexs laé ni‘nakwa dalaq. Wa, g'flfmésé la laéx laxés 
gdkwaxs laé k‘adendlisasa k'lilbayowé laxés Iegwilé. Wa, la 
ix‘édxa yasEkwasa géwasé qa‘s g'axé gégvalilas laxés éaxplasaxa 
klilbayowe. Wai, li ax‘édxa k'!ilbayowé qa‘s k‘ak-adnralés laxés 
lnewile. Wa, laem wiqwi'lilaq qa ‘nema‘naktilés ts!elgiitnakiile 
35 dgwidatyas. Wa, gfilmesé Alak'!ala la ts!nlx‘widexs laé ixédxa 
yasekwe qa‘s yilset!idés laxa k:!ilbayowé. Wii, gil*mésé megii- 
gitxa yasekwaxs laé xwélaqamm la kak-adpralas laxés Ingwilé. 
Wa, gil'mésé elaq x ix*édéda yaspx‘iina‘yaséxs laé xwélaqa yilse- 
tlitsa yasEkwe laq. Wi, gil'mésé la megiig‘itxa yasekwaxs laé 
k-at!alitas laxa Onégwilases g‘okwée qa halabalés witidex-ida. 
Wi, lanm ‘néx’ qa L!emx‘widés qa Llaxés, lag ilas hé gwég-ilasa 
yasrkwé laq. Wa, gil'mésé witdexidexs laé ix‘édxa kadzekwé 
LE‘wa k'lilbayowe. Wa, lai dég it !étsa qloyaakwé k‘adzpkwé laq 
qa lawiyés yasEx‘tina‘yas. Wii, gil’mésé ‘wilixs laé gwala. Wa, 
45 larm gwal laxéq. 


4 


i=) 
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Flounder-Spear.—The first thing to be done by the | flounder- 1 


fisherman is to get a spear-shaft for flounder-fishing. He | has to get 
tough wood for the prongs. It is split in two | in this manner.’ It 
is split through the heart, and cut at the ends || which are made 
sharp. When this has been done, he takes bird-cherry bark and the | 
shaft, and he so cuts the sides that they are flat, | and he also cuts 
one side of the prongs so that they will fit | on the end of the shaft. 
When he has finished this, he takes the | bird-cherry bark and ties 
it to the prongs and the shaft. || He ties it very tightly. When it is 
done, | it is like this: Now the flounder-spear 
is finished. | a TTC 

Fishing-Tackle for Flounders.—When a man goes to catch many | 
flounders, he takes the leg-bone of a deer which is | thoroughly dry, so 
that itis white, and he breaks it up || lengthwise into slender pieces. As 
soon as it is broken up, he measures off | pieces two finger-widths long, 
and breaks them off | at the end, so that they are all the same length. 
When this has been done, | he takes a flat, rough sandstone. He | 
also takes a dish and pours water into it until it is half full. || Then 
he puts the sandstone into it; and he takes | one of the thin bones, 
dips it into the water, and | puts one end against the sandstone and 


\ 


Flounder-Spear.—Papa‘yaxa paésé, yixs hé'maé gfl la Axsd‘sa 
papayaénoxwaxa paéséda saEnts!6 qa‘s papayayowa. Wii, hé*mé- 
Lat ax‘étso‘séda tslax‘insé qa dzéxbésxa xokwé qa‘s malts!é g-a 
gwiilég'a.’ Wa, lasm naq!eqax domaqas. Wii, la k lak: !ax"bendEq 
qa éxbes. Wa, gil'mése gwalpxs laé ax‘édxa ten‘wumé LE‘wa 
saEnts!o. Wa, li k:!ak- lewEnddzEndrq qa pepEgEndsés. Wii, 
laxaé k: (aes) épsanoddza‘yasa dzédzegumeé qa brng: names 
laxa Oba‘yasa saEnts!owé. Wa, gil'mésé gwalmxs laé ax‘édxa 
ten‘wumé qa‘s k:!ilx‘arelodés laxa dzédzegtimé LEe‘wa sarnts!owé. 
Wii, larm arlaxs laé klilk'!akodeq. Wai, gilfmésé gwalexs lae 
ga gwilega (fig.). Wa, laem gwala papayaydLaxa paésé. 

Fishing-Tackle for Flounders.—Wii, hé‘maaxs q!aq!nyor‘aéda bE- 
gwanEmaxa paésé, li &x‘edEx xaqas g‘dg'Eotiydsa géwasaxs laé 
imi sciisetrda yixs laé momx‘tina qa‘s tEtepsendéq laxés gfl- 
dolasé qa wiswulrnés. Wa, gil‘mésé ‘wiwelx‘sexs laé mens‘ ‘edeq 
yisés q!waq!wax'ts!anatye qa maldenés awisgrmasaséxs laé tupé- 
Jax épsbatyas qa “nEmés Awidsgemasas. Wii, gil*mésé gwalexs 
Jaé ax‘édxa dE‘nasgemé t!ésemaxa prEgEdzowé k‘!oltsema. Wa, 
laxaé ix‘édxa loq!wé qa‘s gitxts!ddésa ‘wipe laq qa nEgoyoxsda- 


liséxs laé mox"stEntsa dm‘nasgeme t!léspm liq. Wii, li Ax*edx- 2 


‘nemts!aqé laxa xaxmEnéxwe qa‘s hipstendés laxa “‘wapaxs laé 
tesalots jepsbatyas laxa aniasgemes t!ésEma a yilselalax: ‘dés 


1 Tt is cut ues the center ieneowion 
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23 rubs it | until it is sharp-pointed, and he does the same with the 
other end. As | soon as it is sharp-pointed, he rubs the middle part 
25 so that it is round; and when || it is round, it is done. He does this 
with all of them. | When he has finished fifty, he puts them away, for 
that | is the number of bones for the flounder fishing-line. Then he 
takes | hair and twists a length of two | spans; that is, hair of women. 
30. And when he has || enough of these, the same number as the polished 
bones, then he puts them away. He takes | cedar-bark and gives it to 
his wife, and she goes at once | and puts it into the water to soak. 
After it has been there for one night, | the woman takes out the cedar- 
bark and splits it into | long, narrow strips, and she twists it until 
35 it is moderately thick. || When it is forty fathoms long, it is finished. | 
Then (the man) stretches it outside of the house | tightly, so that it is 
stretched (taut). It remains there for four days. | Then he takes 
down the twisted cedar-bark fishing-line | and coils it up and puts it 
40 down in his house, and then || he takes dried back-sinew of the deer 
and shreds it, and | twists it until it is like thread. As soon as he 
has | twisted much of it, he takes the round bones and the twisted-| 
hair thread and ties one end of the twisted hair to the 
45 round bone.| He ties the hair'|| to ( the crosspiecea little 
beyond the middle, in this way: He does this with all of 


23 qa éxbax“‘idés. Wa, laxaé hézm gwéx‘‘idxa apsbatye. Wa, g/il- 
‘mése x'baxs laé yilsplalax‘ideq qa léx**mnx“idés. Wi, gflfmésé 
25 la léx‘enx“idexs laé gwala. Wii, li héstamm gwéx*‘idxa wadkwe. 
Wai giilmésé ‘witla gwala seklasgemgcustixs laé géxaq qaxs hé- 
‘maé iwixwéda xaxEx‘Enasa Llagedzayiwaxa paésé. Was, la ixted- 
Xa sE‘ya qa‘s mét!edéq qa maémalp!enkés Awisgemasas laxen 
q!waq!wax'ts!anatyéx, yixOx skE‘yixsa ts!édaqéx. Wa, gfl*‘mésé 
30 hétala lax ‘waxaasasa gixekwé xaqéxs laé géxaq. Wa, li Ax‘éd- 
xa denasé qa‘s li ts!lds laxés genmrmé. Wa, héx’fida‘mésé la 
hipstalisas laxa wa qa péx‘widés. Wi, gil'mésé xama‘stalisExs 
laé &x‘wiifstendEq yixa ts!edagé laxa dEnasé qa‘s dzEdzexsEndéq 
qa ts!élts!mq!astowés gilsgildedzowa. Wa li mElx‘édmq qa héla- 
35 gités. Wa, li mosgemg‘ostap!enké ‘wasgemasas laxens batax. 
Wa, gilfmésé gwalnxs laé dox*witilsaq lax Liasani‘yasés g-dkwé 
qa‘s tek!tt!nlséq qa tsl!as‘idés. Wa, li mdp!enxwa‘sé ‘nalis 
hé gwexsexs laé ax‘edxa Llagédzaani‘yé yixa melkwé densEn 
denEma qa‘s qes‘édéq qa‘s li qxs‘alilaq laxés gékwé. Wii, li 
40 ix‘édxa Immokwe adég-esa géwasé qa‘s dzEdzexsEndéq qa‘s mel- 
x‘idéq qa médrkwés hé gwéx’sa q!enyo. Wa, giltmésé q!é- 
nEmé méetafyas laé aAx‘édxa Jénlx‘*nné xaq LESwa médekwé 
sésE‘yak'!mna. Wii, li yilfarelodalasa lénlx*mné xiq lax épsba- 
‘yasa médekwé sE‘ya. Wi, la g-ék-!dlts!a‘yé yitalaasasa sE‘ya 
45 laxa galodayowe lex**en xaqa ga gwiilég'a (jig.). Wa, li ‘naxwarm 
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them; | and when they are finished, he gathers | up the ends of the hair 46 
threads and ties them with twisted sinew, | so that they are all gathered 
together, and he hangs them up in the corner of his house. The | 
round cross-bones are hanging downward. || 

Fish-Trap for Perch.—First the man takes | cedar-bark and soaks it in 1 
the river. Then he goes into the woods | carrying his hand-adz; and 
when he comes to a place where there are | many straight young hem- 
lock-trees, he cuts the tall || slender trees which are a little over four 5 
finger-widths in diameter. | As soon as the tree falls down, he measures 
off four spans. | Then he cuts it off. That is the measure | which he 
uses in cutting off twenty-four pieces of the same length; | and he cuts 
off twenty of them four || finger-widths thick, longer than the first 10 
ones. | After he has done so, he measures a length of two | spans and 
cuts it off. He cuts sixteen | of this length. After he has done so, | 
he measures them three spans || long and cuts them off. There are 15 
twelve of these all of the same | length. After he has done so, he 
sharpens the points of the twelve. | These will be the posts for the 
perch-trap at one end. | And he also sharpens the sixteen | short ones 
which are two spans in length. || These will be the entrance. And 20 


hé gwex“idxa wadkwé. Wii, g il*mésé ‘witla gwalexs laé q!ap!éxi- 46 
dex épsba‘yasa sésE‘yak'!en qa‘s yilidésa médekwé at!ema qa 
q!ap!éxialéséxs laé tex‘walilas lax onégwilasés gokwe. Wai, lazm 
bébenba‘yéda lénlxené galédayu xaqa. 

Fish-Trap for Perch—Wi, hérm gil Ax‘étsd‘sa bEgwinrma 1 
drnasé qa‘s li t!éltalésaq laxa wa. Wai, la laxa aL!é qa‘s da- 
léxés k!imiayuwée. Wai, giil’mésé lag'aa laxa k!fq!wektliixa 
q!enemé = q!waq!waxmedzemxs, wi, li tsek'!ex_Endxa giltla 
‘witaxa hilsrla‘mé LtekwagawésEens q!waq!wax'ts!ana‘yéx. Wiis, 5 
gilmésé t!ax-idexs laé bal‘idxa mop!enké laxens q!waq!wax'ts!a- 
na‘yéx yix ‘wasgmmasaséxs laé tsex'sEndEq. Wa, hé‘mis la mEn- 
yayoséxs laé hanat tsEtsex’s‘alaxa himodts!aqila ‘nemasgEma. 
Wi, la ét!éd tsetsex’sendxa maltsemg‘ostiwé modern laxens q|wa- 
q!wax'ts!ana*yéx, yix giltagawa‘yas lax gilx'dé tsekés. Wa, 10 
gilmésé gwalexs laé baltidxa malp!enk’é laxens q!waq !wax'ts!a- 
na‘yéx yix ‘wasgemasaséxs laé tsex'sendeq. Wa, li q!nL!nts!agn- 
giyuwé tspk‘afyas héx'sii Awisgemé. Wa, gil'mésé gwalexs laé 
et !éd batidxa yidux"p!mnk-é laxens q !wiq !wax'ts!ana‘yex, yix ¢‘was- 
grmasasexs laé tsEx’sEndeq. Wii, la malts!agegiyowa héx'si 15 
iwisgemé. Wi, gil'mésé gwalexs laé dzddzox"bendxa malts!ags- 
giyowé. Wai, hézm Létemltsa LaLemwayoLé Lawayd lax épsba‘yas. 
Wii, laxaé dzddzox*brendex épsba‘yasa q!EL!Bts!agegtyuwé ts!El 
ts!ek!waxa maémalp!gengas Swisgemas laxens q!waq!wax'ts!ana- 
eyéx yixa xolosté. Wii, g-il'mésé ‘witla gwala laé 4x*édxa L!op!ek-é 20 
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21 when it is all done, he takes roots | and ties them together in the 
middle. He puts them together and carries them | home to his house. 
When the tide is half down,| he takes his stone hammer and cedar- 
bark that he had soaked in the river and | carries the posts for the 

25 trap down to the beach, and he || puts them down where the beach is 
not very steep andwhere it is sandy. He | unties the roots in the mid- 
dle of the bundle, and he first takes out one | of the pieces four spans in 
length | for a measure, and he lays it down and he marks along it | in 
this manner.1 Then he takes it up and lays it down at one end of 

30 the || line, in this manner,'! and he marks along it. He takes it up 
again | and lays it down on the other end of the first line, in this 
manner,! and he | marks along it. After he has done so, he takes up 
two pieces | two spans in length, and he | puts them down on 
each side of what has been marked, in this way, 

35 and he || marks along them. As soon as this is done, 
he takes his stone hammer | and one of the posts 
three spans in length, |and he drives it in at (1); and 
when | one span and a half shows, | then he takes 

40 another one and drives it in at (2). When || the top is level with the 
first one, he drives another one in | at (3), and other ones at from 


21 qa‘s yiLoyodés liqéxs laé q!aplegox*widnq qa‘s wikiléqexs g-axaé 
nisnakwa laxés g-Okwé. Wai, gil‘mésé narnxsEg‘ilaléséda x-ats!a- 
xEliixs laé 4x°édxés prlpelqé Le‘wa dEnasé tléltalés laxa wa. Wi, 
li wik‘ilaxa LaLEmwayoLé qa‘s la wik‘ints!ésrlaq laxa L!mma‘isé qa‘s 

25 li wix*alisaq laxa k'!ésé dlamm tsédésa lixa éx‘stewésé. Wai, li 
qwelodxa yinoyityé Llop!eka. Wi, hé‘mis gil dax‘itsoséda ‘nzm- 
ts!aqé gayot lixa modp!Enk‘as ‘wasgemasé laxEns q!waq!wax'- 
ts!inafyéx qa‘s mEnyayowa qa‘s k-atlaliséq. Wa la xtidnlenéq 
ga gwiilég'a. Wa, 1a dagilisaq qa‘s k-at!alisés lax Apsba‘yasa 

30 mules ga gwilég-axs'laé xtildelendrq. Wii, laxaé ét!éd dag“flisaq 
qa‘s kk dilalices oes ipsbatyasa galé xtiltés g’a owiileg’a.! Wa, laxaé 
xtildntenéq. Wi, gilfmésé gwalexs laé Ax‘edxa malts laqé laxa 
matp !enk-as iwisgemasé laxens q!wiq!wax'ts!amatyéx qa‘s k-a- 
tEmg-alisés lax wax'sanddzExsta‘yasa la xtildekwa ga gwiileg'a (fig.) 

35 qa‘s “xwextildetendéq. Wii, gilfmésé gwalexs laé ix*édxés pelpelgé 

LE‘We ‘nEmts!aqé laxa daadizostie yixa yudux"p!enk‘as iwisgEmasé 
laxens q!waq!wax'ts!ana‘yéx qa‘s déx‘waliséq lax (1). Wi, gil 
smésé ‘nemp!enk’a la nélala LE‘wa nExsa‘yé laxEns q!waq!wax'ts!a- 
nafyéxs laé ét!étsa ‘nEmts!aqé déx‘walisaq lax (2). Wii, gil‘mésé 

40 ‘npmatox'wid LE‘wa galé déqwéséxs laé ét !étsa ‘nemts!aqé déx*wa- 
lisaq lax (3). Wa, Ta ét !étsa wadkwe close wellistiet lax (4)-(11). 


1 See eanines of cut on this page. 
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(4) to (11). | The last one he drives in at (12). | These are the posts 42 


of the perch-trap. As soon as | this is done, he takes the soaked 


cedar-bark, splits it into long strips, || and, when it is all split, he 45 


takes up | one piece of the stops four spans in length | and lays it 
down at the outer side of the back of the perch- | trap, close.to the 
posts. Then he ties it with cedar-bark | to the posts, and he ties it 


together with the back; for he first ties it to || posts (1)—(4), which are 50 


the back-stop. As soon as this is done, he takes | another one of the 
same length and lays it down on top | of what he has already tied on 
the back-stop at post (4), and he ties it on to | the back-stop and the 
side-stop, and he ties the side-stops on to posts | (5), (6), and (7). 
_ When this is done, || he takes another one of the same length and lays 
it down on the | upper side of the side-stop at post (1). He ties it on, 
and | ties the side-stop to posts (12), (11), and (10). When this 
done, he takes one of the pieces two spans in length, | with sharp 
point towards (9), and || he places the thick end under the side-stop 
at (10). | Then he ties together the entrance and the side-stop at 
(10), and he ties the entrance to | (9), and he does the same with 
(7) and (8). When | this is done, he takes another one of the four- | 
span sticks and places it over the | side-stops, and he ties it together 


is 


Wai, la ét!édxa alelxsda‘yé ‘nemts!aqa déx‘walisaq lax (12). Wa, 
héem dzddzoxtilasa LALEMWayuwe Lawayowa. Wa, gil'mésé gwa- 
texs laé ax‘édxa pégekwé denasa qa‘s dzEdzexsendéq qa g‘ilsg‘fl- 
stowés ts!élts!eq!astowa. Wa, g‘fl'mésé ‘witwelx'sexs laé dax“idxa 
‘nemts!aqé laxa modp!enk‘as ‘wasgemasé laxens q!waq!wax'ts!a- 
nafyéx qa‘s kat !alisés lax L!asadzatyas Awap!a‘yasa LaLEMwayowé 
Lawayowa mak‘imk'!mné lax dzddzdxiilixs laé yilitsa denasé laxa 
dzodzoxtila qa*s yaLodésa Emxap!atyé LESwé héEm gil yaLdtsoseé 
(1)-(4) Lewa Emxapl!a‘yé. Wa, gil’mésé ‘witlaxs laé ax‘édxa 
‘nemts!aqéxa hé*maxat! ‘wasgemé qa‘s kat!endés laxa ék*!ot!mna- 
‘yasa la yirelarela Emxap!a‘ya lax (4). Wi, laxaé yarodxa Emxa- 
plafyé LE‘wa EmxEnWa‘yé. Wi, laxaé yatodxa EmxEnwa‘yé lax 
(5); wi, la hépmxat! gwéx“‘idex (6) LO* (7). Wa, gilsmésé gwalexs 
laé ix*édxa ‘nemts!aqéxa hé*‘maxat! ‘wisgemé qa‘s kat !endés li- 
xa ék:!0t !ena‘yasa Emxap !a‘yé lax (1). Wii, li yatodeq. Wa, liet!éd 
yaLodxa EMxEnWwa‘yé LO® (12) LO® (11), hé*misé (10). Wii, gil*mésé 
gwalpxs laé dax‘‘idxa ‘nemts!aqé laxa matp!enk'as fiwdsgemasé 
laxens q!waq!wax'ts!anatyéx qa‘s gwébalés éx‘ba‘yas lax (9), laé 
kat!entsa LExYba‘yé lax benk:!ot!ena‘yasa EmxEnwa‘yé lax (10) 
laé yarodxa x6lsoé lax (10) LE‘wa EmxEnwa‘ye. Wa, lii yatodex 
(9) LEfwa xdlosé. Wii, li, h¢pmxat! gwéx“‘idex (7) Lo* (8). Wii, gil- 
‘mésé gwalexs laé ét!ed dax“‘idxa ‘nEmts!aqé laxa mop!enk’é laxens 
q!waq !wax'ts!ana‘yéx yix ‘wasgemasa qa‘s k‘at !endés lax ék* !Ot !ena- 
‘yasa EmxEnwa‘yé. Wa, li yaLddEq LOo* (1) LO (2) LO® (3); wa, 
75052—21—35 ETH—PT 1 11 
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66 at (1), (2), (3), and | (4)- When this is done, he takes another one of 
the same | length and lays it on top of the back-stop, and he | ties 
it at (1), (12), (11), and (10), and he does the same | with the other 

70 side at the entrance. As soon as there are eight || rows, it is finished. 
Then he takes pieces four spans and | four finger-widths in length 
and puts them down, and he | takes up another one and lays it on it, 
in this manner: He | ties them together at (1), 
and he places the other ones on (2) and (8), and | 
he also ties them at (4). When this is done he 

75 takes up another one || and places it one finger- 
width | apart from the first one and ties it on at 
both ends; and | he continues tying on all the others, going towards 
(4) and (3). As | soon as it is all covered, it is like this. 

When it is finished, he | goes up from the beach and 

80 breaks off hemlock-branches in the woods. He || carries 
them down to where he is making the perch-trap and | 
puts them down, and he goes up again and takes small 
clams, which he gets for bait | for his fish-trap. He car- 
ries them down and breaks the shells of the clams | and scatters them 
in the trap. As soon as this is done, he puts | the cover over the trap. 

85 He puts hemlock-branches on top of it, so that || it is dark inside, and 
he places four large stones | on top of the hemlock-branches to keep 
it under water. Then it is done. | 


6G hémisé (4). Wa, gil‘mésé ewalmxs laé éet!éd dax‘idxa hé‘maxat! 
‘wasgrmé qa‘s k-at !endés lax ék:!ot !snafyasa Emxap!a‘yé. Wis, laxaé 
yaLodrq lax (1) LOS (12) LO (11); wii, hé*misé (10). Wa, li hézkmxat! 
ewex‘idxa a&ipsanatyé LE‘wa xodlosé. Wa, gil'mésé matgtnalts!a- 
79 kostiilaxs laé gwala. Wa, la dax‘idxa sayak-!ap!enk‘rlisa 
modené lixEens q!waq!wax'ts!anafyéex qa‘s kat!alisé. Wii, li da- 
xidxa ‘nemts!aqé qa‘s k‘atbendés liq; g'a gwiilég’a (fig.). Wai, la 
yaLodex (1). Wai, la ét!éd k-atbentsa wadkwe lax (2—3), wi la 
yaLodngq (4). Wai gilfmésé gwalexs lae ét!éd dax'"idxa ‘nEmts!aqé 
75 qa‘s kat !@dés laxa ‘nemdené laxens q!waq!wax'ts!ana‘yéx yix Awé- 
lagdlaasas LESwa galé Ax‘arElodayoséxs laé yaelbendeq. Wa, li 
hatnat yilarelodalasa wadkwé lalag’aatelaa lax (4) LO® (3). Wai, 
g il'mésr Emdzoxs laé g’a gwiilég'a (jig.). Wa, gil*mése gwalexs laé 
lasdésa laxa L!mma‘isé qa‘s li L!ex*widex q!waxa laixa aLlé qa‘s 
go li gemxents!éselaq lax &x‘étsasas LALEMWayowas Lawayowa. Wa, 
li xwélax‘tisdésa qa‘s li &x*éd lixa g‘awéq!anrmé tatélanems 
qaés Lawayowe. Wii, li dents!ésElaq qa‘s li tepts!alasa télé g-awe- 
qlanrma qa‘s gwélalts!odalés laq. Wa, gil'mésé gwalexs laé paqr- 
yotsa sila laxa Lawayowe. Wa, li xEsryintsa q!waxé laq qa 
gp Pledukiles. Wa, li thiqryindalasa modsgemé awakwas t!esEm 
lax oktifyatyasa q!waxé qa wtinsalayos. Wa, larm gwal laxéq. 
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Net for Sea-Eggs.—You know already how nettle-bark | is cleaned 1 
and what is done with it. When it is put | on the netting-needle, they 
take the netting-measure, which is half a finger wide | and four 
finger-widths || long, and they net on it. | After they have netted 5 
three spans in length, the ends are netted together. Thus | the 
mouth is three spans around, and they net downward; | and as soon as 
it is two spans long, | they net the bottom together. Then the scraping- 


net for flat sea-eggs is like a basket. || It is this way: After he 10 
has finished netting it, | he takes his ax and goes into the 
woods looking for the root of yellow-cedar; | and when he 
finds a yellow-cedar tree, he digs out a root which is| 


moderately thick, and he measures five spans | and then cuts it off. 
He splits it through the || heart; and when it is in two parts, he chops | 15 
off the heart on one side so that it all comes off, and he chops off the | 
sap. Then he tries to make it half a finger | thick; and he chops off 
the two edges, so that it is two finger-widths wide, | its whole length 
from end to end. || After finishing it, he carries it out of the woods and 
takes it into his house; | and he puts it down on the floor, and he takes 
his crooked knife, | sits down, and takes the yellow-cedar wood and 
he shaves | the two edges straight; and after doing so, | he shaves off 


~) 
f=) 


Net for Sea-Eggs.—Wi, lazmias q!iLElax gwég‘ilasaxa giinaxs 1 
laé AxsE‘wa LE‘wa ‘naxwa Gaxénéq. Wi, gilfmésé la quetts!oyo 
laxa yEgayO laé ax‘édxa ts!ewekwéxa k'!odEndszEliis wagwasas 
laxens q!waq!wax'ts!ana‘yéx. Wa, li modern laxens q!waq!wax’- 
ts!anafyéx yix ‘wasgemasas. W4, li yixentsa gtinélaq. WéA, la 
yudux"p!enk-é ‘wasgremasaséxs laé yaqodEx dba‘yas. Wa, larm 
yidux"p!ex'sité ‘wadzeg‘ixstaasas. Wii, la yiqaxddeq. Wa, g-il- 
smésé mialp!mnké ‘wisgrmasas laxEns q!waq!wax'ts!ana‘yaxs laé 
yaqodrx dxsda‘yas qa‘s yiwila gwéx'sa L!abatéxa xElodzayowaxa 
imdema. Wi, larm g’a gwilég'a (fig.). Wa, gilfmésé gwal yiqaqéxs 10 
laé ix°édxés sdbayowé qa‘s li laxa av!é aliix L!op!ek-asa déxwe. 
Wa, gil'mésé q!axa déx"mesaxs laé ‘lap!idex L!op!ek-asxa héla- 
gite L!op!ek’a. Wa, la balidxa sek'!ap!enk’é laxens q!waq!wax’- 
tslana‘yéx yix ‘wasgemasaseéxs laé tsex’sendEq. Wai, li naq!nqax 
domaqaséxs laé x6x"sendeq. Wii, g‘il'mésé malts!exs laé sopi- 15 
lax*‘id ipsodilé domagqs qa ‘witliwés. W4i, li sopalax ‘idx xddzé- 
gatyas. Wa, lanm lalodt!a qa k‘!ddEnés laxEns q!waq!wax'ts!a- 
na‘yéx yix wagwasas. Wii, lii sop!édex éwtinxa‘yas qa maldEnés ‘wa- 
dzEwasas laxEns q!waq!wax'ts!ana‘yéx hébrndala lax ‘wasgEmasas. 
Wii, gil'mésé gwalexs laé dalt!alaq qa‘s li daételaq laxés g-Okwé. 20 
Wii, li k-at!alitaq qa‘s &x‘édéxés xelxwala k‘!awayowa. Wa, la 
k!wag-alita qa‘s dax‘‘idéxa dgyddzowé. Wii, hé*mis gil k-lax- 
‘witsd’sé Ewlinxat‘yas qa naEnqEnxeElés. Wii, gil’mésé gwalexs laé 
k-!odzodex &psidze‘yas qa qédzEdzowés. Wii, g‘il'mésé gwalexs 


or 
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25 the one flat side so that it is smooth. After doing so, he || turns it 
over and shaves off the other side until it has a thin edge, | and it 
is half a finger thick. | After doing so, he takes a basket, goes to the 
beach, | picks up stones, which he puts into the basket. | When he 

30 has enough, he carries them on his back into his || house and puts them 
down by the side of the fire. | He puts the stones on the fire, and he 
takes the basket and he | goes down again to the beach and plucks off 
dulce; | and when his basket is full, he carries it up the beach | into 

35 his house, and he puts it down on the floor. || Then he digs a hole by 
the side of the fire of the same length | as the stick of yellow cedar 
which is to be steamed to make a hoop for the scraping-net. One | 
span is the width of the hole that he is digging, | and its depth is the 
same. When this is finished, he takes | mats, so that they are ready 

40 for use, and he takes the tongs to put || the red-hot stones into the 
hole, and he puts them into the hole that has already been dug. | 
When it is nearly full, he takes his dulce and throws it on the | red- 
hot stones; and when a thick layer has been put on, | he puts the 
yellow-cedar stick on it, and he takes | more dulce and throws it on 

45 to it; and as soon as there is a || thick layer of dulce on the yellow 
cedar, he takes water and | throws a little on top the whole length of 
the yellow-cedar stick, | and he covers it over with mats. After he 


25 lae léxid qa‘s k'!adzoddéx a&psadzatyas qa pelésa ApsEnxa‘yé. 
Wa, lata k:!odmnx'si‘ma ipsenxa‘yé laxens q!waq!wax'ts!dna‘yeéx. 
Wa, gilfmésé gwaltexs laé Ax‘édxa Ipxa‘yé qa‘s li laxa L!ema‘isé 
qafs li tliqax t!ésema qa‘s li t!ixts!alas laxa lexa‘yé. Wii, 
eflfmésé hélats!axs laé Oxidsdésa qa‘s li OxLaéLElaq laxés 

30 @okwé qa‘s li OxLEg-alilas lax miag‘inwalisasés lmgwilé. Wi, la 
xE°x"LEnts laxés Igwilé. Wi, la xwélaqa ix‘édxa Imxa‘yé qa‘s li 
xwélaqents!és laxa Lipma‘ise. Wa, li k!ilx‘id lixa L!esi!ekwe. 
Wi, gil'mése qot!é lexa‘yaséxs laé OxLEx*‘id qa‘s li OxLosdésEla 
qa‘s li Oxnaételaq laxés gdkwe qa‘s li Oxiug‘alilag. Wi, li 

35 ‘lap!alita lixa mag‘inwalilasés lngwilaxa ‘nEmisgEmé LOS nEk‘aso- 
Lasxa dEyodzowé qnx‘ExstéLasa xElodzayowé. Wii, la ‘neEmp!enk: 
laxens q !wiq !wax'ts!ana‘yéx yix ‘wadzEqawilasas ‘lapatyas. Wai, li 
hépmxat! ‘walabetalilé. Wia, gil'mésé gwatexs laé 4x‘édxa léEl- 
wa‘yé qa gaxés gwatlila. W4, li aix‘édxa ts!ésiala qa‘s k !ip!édés 

40 laxa x‘ix'ixsemila t!ésema qa‘s li k'!ipts!alas laxa ‘labegwelkwe. 
Wa, la nlag qot!axs laé ix‘édxa L!est!ekwé qa‘s Imxnyindés lax 
oki‘yatyasa xix‘ixsemala t!ésema. Wa, gilfmésé wak!waxs laé 
ax‘édxa dmyddzowé qa‘s paq!eqés laq. Wa, laxaé ax‘édxa 
wadkwe L!est!Ekwa qa‘s texégindés lag. Wa, g‘il‘mésé la wax'- 

45 wiinaya Llest!ekwe Jlaxa dryddzoxs laé &x‘édxa ‘wapé qa‘s 
xEL!Ex“idé tsadzeLeyints lax ‘wasgemasa ktinyasaxa dEyodzowé. 
Wii, li nas‘itsa lé*watyé lag. Wa, g‘il'mésé gwalexs laé ix‘édxa 
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has finished, he takes a | round billet, and he cuts it with an ax un- 
til it is round. | Its size is three spans around. || When it is done, he 
takes thin cedar-bark rope, so that it is | ready for use. After it has 
been steaming quite a while, he | takes off the covering mats and he 
pulls out the yellow-cedar wood that has been steamed, | and he puts 
it around the end of the round piece of fire-wood, | and he ties it 
tightly to the fire-wood, in this manner: After he has tied 
it on with a || rope, he heats it by the —_(O fire of the house. 
Now | he heats it all round until it is burnt black. Then he takes 
tallow and | rubs it on it while it is still warm. When it is cov- 
ered | with tallow, he puts it down in the corner of the house, until 
it | cools off quickly. Now he wants it to become brittle and || to 
retain its hoop shape and to not spring back again. | Therefore 
the tallow is put on. When it gets cool, he | takes the hoop for the 
mouth of the scraping-net for flat sea-eggs, and he takes the | drill 
and drills ten holes to sew on | the mouth of the scraping-net. After 


he has done so, it is || in this manner: Then he takes the 
scraping-net and | nets its mouth to the hoop. It is a dif- 
ferent kind of | nettle-bark twine that he puts through the 
drill-holes. It passes through | two meshes. As soon as 
this is done, he takes a small | hemlock- tree two fathoms 


léx**ené leqwa qa‘s k-!imlidéq qa Jéx‘enés. Wi, hé‘mis qa 
yudux"p!Ensé‘stés ‘wagidasas laxens q!waq!wax'tsana‘yéx. Wa, 
gil'mésé gwalexs laé ax‘edxa ‘wilé densen denmma qa g-axésé 
gwa‘lita. Wa, gil'mésé gagiyala la gtyé ktnsasE‘waséxs laé 
nasodex nayimas lérlwafya. Wai, li tex‘tiqddxés kiinsasnéwé 
dnyodzi. Wii, li qex’sée‘stents lax Obatyasa k:!ax"baakwé Inqwa. 
Wi, la yil‘idxa maxina‘yaxa leqwa (fig.). Wa, gil'mésé gwal yitasa 
denEmé laqgéxs laé pEx‘isdeq laxa Iegwilasés g‘dkwé. Wii, lazm 
pex'sé‘stalaq qa k!timelx-idés. Wa, li Ax‘édxa yisrkwé qa‘s 
dzekildzodés laqéxs hé‘maé alés ts!eElqwé. Wai, gil'mése hamel- 
séstéda yasekwe lagéxs laé ax‘alilas laxa Onegwilasés gdkwé qa 
ddax‘idés wtidex“ida. Wai, laem ‘nex’ qa L!emx‘widés qa 
xak*!mmts!4wés lax laénatyas wak-ala qa k !ésés édésa dzax‘wida. 
Wi, héem lag-ilasa yasekwe lag. Wa, gil‘mésé witdex‘idexs laé 
Aixddxa wtilgixstétasa xelédzayixa imdmpma. Wii, li ix‘édxa 
sElemé qa‘s sElemx‘sddéxa neEqadzEqé sElafya qa nkryimx’so- 
watsa t!emgrExsta‘yasa xElodzayowé. Wii, gil’mésé gwalnxs laé 
ga gwiiléga (fig.). Wa, lai &x‘édxa yigrkwe xElodzayo, lafiné 
yixdzodeq laxa wiilg‘ixstéras. Wa, larm dgii‘lanm médrk" 
giink!mné la néx’soyds laxa sésEla‘yé qa‘s li héx'sila lixa maé- 
maltsEmtowé yigélatya. Wa, gil'mése gwalmxs laé Ax‘édxa_ wild 
qwaxasa malp tpnk-e “wisgEmasas laxens batax. Wai, li k !axalax 


50 
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70 in length, cuts off || the bark and the sap; and when it is all off, he 
cuts | off the thick end so that it is flat, and he puts t on the end of 
his scraping-net | for flat sea-eggs to serve as a net- 
handle, for thus is called what they tie to the end of it ;| 
and he takes a split spruce-root and ties the | scrap- 
ing-net for small, flat sea-eg¢s to the end of the net- 

75 handle. After he has || done so, it is in this way: | = 

1 Staging for drying Roots.—After they have eaten, | they go out of 
the house. Immediately (the man) goes into the woods, | carrying 
his ax, and he cuts down four | good-sized long, straight cedar-trees 

5 that have no branches. He measures off || three fathoms and cuts 
them off. | The four sticks are each three fathoms in length. | Then 
he measures off one fathom and | cuts them off, and he chops off 
eight of the same length. | As soon as all these have been cut off one 

10 fathom in length, || he sharpens one end. When | all the ends are 
sharp, he carries them on his shoulders and | carries them into his 
house, and he throws them down where he is going to put them up 
for | astagimg. When they are all im the house, he takes one | of the 
sharpened sticks and drives it into the ground close to the inner || 

15 back-rest in the corner of the right-hand side of the house; and when 
it is | two spans in the ground, he | takes another one of the sharp- 


70 xE°x"w'tinafyas LO® xddzégatyas. Wa, gilfmése ‘witlaxs laé k‘!ax- 
‘widEx LE‘x"ba‘yas qa pépEgEnésés. Wai, li ixbrentsa xElodzayo- 
waxa imdgEma laxa xeEldsp!éqé qaxs hé‘maé Légemsa lal yitbayaats. 
Wi, li ix‘édxa dzedekwé t!op!ek'sa Sléwasé qa‘s yilarelodésa 
xElodzayowaxa imdgma lax dba‘fyasa xelosp!éqé. Wa, gil'mésé 

75 gwalexs laé ga gwiilég'a (fig.). 

1 Staging for drying Roots.— Wii, gil'mésé gwal L!exwaxs laé 
hoqtiwnlsa qa‘s li laxés gokwé. Wa, héx‘idatmésé la laxa anlé 
dak !dtHlaxés sdbayowe qa‘s li sdp!mxddxa mots!aqé gilseiltla 
hafyakagit ¢kétela narnkrla dzesEkwa. Wa, li bal‘ideq qa 

5 yaeyodux"p!enkés laxens baLiqé iwisgemasaséxs laé sOpsendEq. 
Wa, la‘mé ‘nemax'é iwisgemasasa mots!aqé lax yiidux"%p!mnké 
laxens barax. Wai, li étléd bal‘idxa ‘nemp!enk‘é laxEns baviixs 
laé sdpsendrq. Wa, li malgtinalts!aqa sdpatyas héx'si SwasgEmé. 
Wai, gil'mésé ¢witwelx’s‘éda ‘nalinemp!enk'as Awasgemasé laxEns 

10 batixs laé dzodzox"bendEx épsbatyas qa eéx'bés. Wai, g-il'mésé 
‘witla la dzodzox"baaktixs laé yilktilsaq qa‘s li yilx‘wtit!alaq qa‘s 
li yilgwételaq laxés g’Okwaxs laé yilx‘walilaq laxés ax‘alilastasa 
klagiiné. Wa, gil'mésé ‘witlaétaqéxs laé ax‘édxa ‘nemts!aqé 
laxa dzodzox"baakwe qa‘s déx‘walilés laxa mag‘idzityasa tsaq!ex- 

15 rafyé lax onégwilasa hélk !otéwalilasa g’okwe. Wa, gilfmésé 
matp!enk’é ‘walabrtalilasas laixens q!waq!wax'ts!ana‘yaxs laé 
Axfédxa ‘nemts!aqé dzddzox"baakwa qa‘s_ déx‘walilés  laxa 
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ened sticks and drives it into the floor | one span distant from the 18 
first | post; and he takes one of the long sticks for a crosspiece and |} 
lays it down outside, in this manner: Then he 20 
takes another one|of the sharpened poles ————————>.. and. drives 
it down at the other end of the long stick that he had laid down; | and 
when it is two spans in the ground, | he takes the other sharpened 
stick, | places it at the same distance as at the other end, and drives 
it into the floor. || When it is also two spans deep in the ground, | he 25 
takes his hand-adz and adzes off the tops | of all the posts, so that 
they are hollowed out. These are called ‘notches for the beams,”’ 
and | they are in this manner: * As soon as they 
have all been notched out on top, ileal | he takes a 
beam and places it over the post || at one end, and he puts the 30 
other end on the top of the other post, | so that it is in this man- 


ner: When the staging is finished, he 
puts | the baskets with long cinquefoil-roots 
onit, and he does the same along the other 


side. | 35 
Frame for drying Berries.—Now we will talk about the work | of 1 

the husband of the woman, for he does not sit still in his house while | 

his wife is picking elderberries. First he has to look for a good | 

cedar-log which is soaked in water and soft, for this splits straight. | 

After he has found one, he chops it with his ax on the under side. | 5 


‘nemp!enké laxens q!waq!wax'ts!anatyéx, yix iwAlagolilasasa Lé- 18 
Lramé. Wa, lai Ax‘édxa ‘nemts!aqé@ laxa k-!axdemaré qa‘s 
kat !alilés lax L!asalifas ga gwiilég-a (jig.), li &x‘édxa ‘nemts!aqé 909 
laxa dzddzox"baakwé qa‘s déx‘walilés lixa ipsba‘yasa la k-Adéta. 
Wa, gil‘emxaawisé matp!enk'é ‘walabrtalilasas laxens  q\wa- 
q!wax'ts!anafyaxs Jaé &x‘édxa ‘nemts!aqé dzddzox"baakwa qa‘s 
nifnaxts!oweéx iwalagolilasasa Apsba‘yaxs laé déxbEtalitaq. Wa, 
o flfemxaawisé malp tpnk-é ‘walabrtalilasas laxens q!waq !wax'ts!4- 25 
na‘yéx laé ix‘édxés k:!imtayowé qa‘s k:!imiEetodéq qa xtibetowés 
‘naxweda LéLamé. Hérm Légadss q!aséxa k'ats!mwasnasa k*!axdn- 
maxa g'a gwiilég'a (fig.). Wi, gilfmésé ‘witla la q!éq !idzekwa oxta- 
‘yasa LéLamaxs laé ix‘édxa k-!axdema qa‘s k-adetodés lixa Lamasa 
ipsbafye. Wa, laixaé ogwaqa k‘adetotsa &psbatyas laxa Lamé. 30 
Wai, la‘mé g-a gwiilég-axs (fig.) laé gwala k lag ilé qa g-éxdEmasa 
taxabats!é Llanlabata. Wa, li héem xat! gwéx‘‘idxa aipsodnq!a. 
Frame for drying Berries.—Wii, la‘mésEns gwagwéx'sex“idel lax 1 
fafwiinemasa ts!edaqaxs k‘!ésaé fem k!wael laxés gOkwaxs laé 
ts!éx’és genEmaxa ts!éx‘ina. Wi, héem g‘fl la alisd‘sé ék'a k!wax- 
Lawaxa k!ink!iing!eqéxa telqwé qaxs hé‘maé ég-aqwa 1ax pats!asE- 
‘we. Wi, gil'mésé q!aqéxs laé sop !étsés sobayowé laxa wilmmé qa‘s 5 
temx"betendéq ga gwiilég'a (fig.), gil'mésé negoyodé temkwa‘yas 
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He chops into it this way: (hp eoreennas) As soon as he has chopped 
half way down | to the heart of the wood, he 


measures from the place where he has | chopped nine spans of our 
hand. | Then he chops in, and cuts in || as deep as before at the other 
end. Then he stops chopping. Now itis|in this way: 

Then he takes his wedges and drives them in at the Olas 
end | of (1), towards the top of the cedar-tree; and he uses his stone 
hammer to drive them in; | and when he has a piece wedged off, he turns 
jt over on its back. Then it is in this way:| Then he 
wedges the piece which he has cut off from (ices) the tree 
into pieces. He splits it up small enough so that he || can carry it out 
of the woods. After he has cut it into pieces, he carries it home on his 
shoulder | out of the woods and into his house. There he| throws it 
down in the corner of the house; and after all has been carried out, 
he | takes his adz and putsit down. He also takes his straight | knife, 
his wedge, and his stone hammer, and he || splits off the thickness of one 
of our fingers;| and when it has come off, he measures pieces two finger- 
widths | in width. He takes his straight knife and | splits the wood with 
it. He continues to do so until he has many of the same size. | When 
he thinks he has split out enough, he takes his straight || knife and one 
of the cedar-sticks which he has split and cuts it well | and straight on 
one side, so that it is straight and flat. | After he has done so, he turns 


lax lalaa lax ddmaqas laé bal‘itsés q!waq!waxts!ana‘yé g-iigitela 
laxés temkwa‘yé. Wai, la ‘na‘nemap!enk laxens q!waq!wax'ts!a- 
nafyéx yix barafyaséxs laé temx‘wideq. Wa, gilfemxaawisé la 
‘npmalé ‘walabedasas LESwa ipsbafyaxs laé gwal sdpaq. Wai, larm 
ora gwiilléea (fig.). Wii, li ix*édxés LeEmlemg‘ayowe qa‘s q!waeélben- 
dés lax (1) xa wiletatyasa wéelkwé. Wa, li pElgptrwésés prlpElqé 
lag. Wa, gilfmésé netaxé latoyds laxa wélkwaxs laé ga gwiilég'a 
(fig.). WA, li Lemlemx'sEndxés latoyoweé. Wa, a*mésé gwanala qa‘s 
lakwésés qo lat yilx‘tlt !alateq. Wii, gil'mésé ‘witwelx'sEexs laé yelx- 
‘widrgq qa‘s yilx‘tlt!alaq qa‘s li yilgwerElaq laxés g'okwe. Wai, li 
yElx‘walilaq lax onégwilasés g'okwé. Wii, gil'mésé Swildlt!axs lac 
ixédxés klimiayowe li gig‘alitaq. Wa, hé*misralés nexx‘iila k !a- 
wayowe. Wai, li &x‘édxés Lemg'ayowé LE‘we pElpElgé. Wi, li 
tatodxa ‘nemdmné laxens q!waq!wax'ts!ana‘yéx, yix waégwasas. 
Wa, gilfmésé lawixs laé mens‘itsa maldené laxEns q!waq!wax'ts!a- 
nafyex qa ‘wadzEwatséx, laé Ax‘édxés nexx‘iila k'!awayowa qa‘s 
xox"spendéq. Wii, li héx’siizm gwég'ilaxa q!énemé héx'si dwagwite. 
Wii, gilfmésé k-Otaq lamm hélalés xf‘yaxs laé ax‘édxés nexx‘iila 
k lawayowa LE‘wa ‘nEmtslaq laxés xf‘yé k!waxLawa qa‘s aék:!e 
k: laxwax Apsdt!enafyas qa nEqElés; wi, hé*mis qa pEx‘Enés. Wai, 
eilmésé gwalexs laé léxtideq qa‘s k !ax°widéx Awigatyas qa léne- 
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it over and cuts the back so that it is round | and also straight. After 
doing so, he takes another one | and does the same as he did to the first 


one he made, and he || continues doing so with the others. When all 3 


have been cut out, he | splits some smaller than our little finger. He 
takes | his straight knife and cuts them square. | When he thinks he 
has enough of these, he measures these off | two spans and two finger- 
widths || in length. Then he cuts them off: There are many of 
these | which he has cut the same length. After they have been done, 
he takes his | wedge and his stone hammer and he wedges the other | 
cedar-sticks into thin pieces. When they are all im pieces, he takes 
his | straight knife and the cedar-sticks which he has wedged into 
pieces and || splits them into small pieces with his straight | knife, so 
that they are the thickness of half the thickness of our little finger. | 
Now he has split out very many. After doing so, he takes the | first 
one which he made two finger-widths in width, and he cuts | square 
holes a little larger than the size of our little finger || four finger-widths 
from the end of what he | is cutting. As soon as the hole passes 
through, he measures | two spans from this hole, and there he makes 
another hole; | and when it also passes through, he measures off two 
more spans | from the last hole he made; and he continues to do so, 
proceeding to the end of the stick. || As soon as this side-stick has been 


oés LOf qa nEqElés. Wa, gil'mésé gwalpxs laé ét !@dxa ‘nemts!aqé. 
Wii, dirmxaé nanaxts!nwaxés g‘ilxdé ixatya. Wii, Ax‘si‘mésé hé 
gwéoilaxa wadkwe. Wii, g‘fl*mésé ‘witla la k' !4kwa. W4z, la ét!ed 
xOx‘widxa wawilalagawa‘yasEns sElt!ax‘ts!inatyéx. Wii, li ix*éd- 
xés nexx‘iila k!awayowa qa‘s k!ax¢widéq qa k !rwelx‘tinés. 
Wa, gilfemxaawisé kotax lazrm hélalaxs laé bal‘idmq yise q!wa- 
q!wax'ts!ana‘yaxa matp!enk’é hé‘misa maldené babELawé laxens 
q!waq!wax'ts!anafyaxs laé k:!imts!endmq. W4a, lammxaé q!@nemé 
klimtafyas hé gwéx'sé. Wa, gil'mésé gwalexs laé Ax‘édxés 
LEMg‘ayowe LE‘wis pElpElqé qa‘s LEmlemx‘saléxa wadkwé k wax- 
Lawa qa pElspadzowés. Wai, gilsmésé ‘witwtilx'spxs laé ix‘édxés 
nexx‘iila k'lawayowa qa‘s lixat! &x‘édxés Lemk-asox"dé k!wax- 
Lawa. Wi, li hélox's‘mend x6dxox"salaq yisés npxx‘ila k:!awa- 
yowe laq qa k'!odenés wagwasas laxEns szElt!ax'ts!anat‘yéx. Wa, 
li alak' lala q!@nemé xd‘yas. Wéi, gilfmésé gwalexs laé ax‘édxés 
gilx'dé ixa‘yaxa maémaldenas iwidzewasé. Wii, li k !éx'sodxa 
k' !pwelx'stowé hilstlanm lailexalagawésEns seElt!ax'ts!ana‘yéx yixs 


modeEnaé laxEns q!waq!wax'tsana‘yéx giigitela lax dba‘yasé < 


klex'sdtse‘was; gil’mésé lax’sAwée k:!ésdda‘tyasexs laé balitsés 
q!waq!wax'tslanafyaxa matp!enké giigitela lax k !éx‘soda‘yas. 
Wa, gil‘emxaawisé lax'sixs laé ét!éd bal‘idxa matp!enk’é g:iig't- 
LEla lax até k-!éx:sddés. Wa, atmisé hé gwénakilax labrndalae. 
Wa, gil'mésé gwala L!at!exenwa‘yaxs laé ‘ga gwiilég'a (fig.). Wa, 
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51 finished, it is this way: Then he | puts it down. Then 
he takes the other one and puts it down by the side of the one that | 
he has finished, and he marks it according to the first one, so 
that the hole that he is to make will be in the corresponding place; | 
and after he has marked it, he cuts the holes through it; and when 
these are | finished, he takes a square piece of the size of our little 

55 finger || and two spans and two finger-widths in length, | which is 
called ‘“‘crosspiece for tymg on.’’ He measures one | finger-width 
from the end of it. Then | he takes his straight knife and cuts a 
notch around it. He cuts off | a little all round, so that it fits into 

60 the hole of the side-stick. He || pushes it through the hole that he has 
cut; and when he has cut off enough | so that it fits in tight for the 
end to pass through, | he only stops pushing it in when | it fits tightly 
against the shoulder of the notch, | he does the same with the other end 
of the | crosspiece as he did to the former end. After | doing so, he 

65 continues the same with the others; and || when all of them have been 


finished, it is in this way: After this has been done, | 
he takes cedar-bark and +[2[ 3s | 4 [5] 6 | soaks itin water. After 
doing so, | he takes the thin pieces of cedar-wood 


half as | thick as our little finger and one finger-width | in width. These 
70 are to be the middle sticks. When he has || put them all down at the 
place where he is sitting making the drying-frame, after | they have 
all been brought there, he takes the soaked cedar-bark and puts it 


511i k-at!alilaq qa‘s 4x‘édéxa ‘nemts!aqé; la kadEnodzelilas laxa 
la gwala. Wa, la xiilt!édeq qa naqaliltsa k lek !ex‘sewakwe. Wi, 
gilfmésé gwal xtiltaqéxs laé k'!nyimxsfila. Wa, gil’emxaawisé 
gwalpxs laé Ax‘édxa k‘!ewelx‘tinéxa yo ‘wag'itens sElt!ax*ts!ana- 
55 ¢yexxa himatdengdla laxens q!waq!wax'ts!ana‘yéx wasgEmas. 
Wi, hémm LégadEs klelx-dema gayég’é. Wii, li mens‘itsa ‘nem- 
dené laxens q!waq!wax'ts!ana‘yex gviig'trela laxa dbatyaséxs laé 
ixtédxés npxx‘iila k lawayowa qa‘s ae limtsé‘staléq. Wi, xai!ex'id 
k lax"sé‘stala qa héladzpqrlis laxa L!at!exenxa‘yé. Wai, lanaxwé 
60 Llenxstots laxés k'!éx‘sddafyé. Wa, gil'mésé hetalé tek-alaéna- 
Ree laé laxsiwé Obatyas. Wii, alfmésé gwal q!omtaqéxs laé wala 
lax k:limtsé‘stalaso‘x"diis. Wii, laxat héem gwex“‘idxa Apsba‘yasa 
k lelx'dema gayég'atya, yixés gwéx‘‘idaasaxa iipsbafyas. Wai, gfl- 
‘mésé gwala ‘nemts!aqaxs laé héx'sizm gwég'ilaxa wadkwe; g‘fl- 
65 ‘mésé Switla gwalexs laé g’a gwiilég'a (fig.). Wa, gilfmésé gwatexs 
laé ax*édxa “dunasé qass ag pex'stents laxa ‘wape. Wai, g-il*mésé 
ewalmxs laé ax‘édxa pepatslaakwe pélspelé k!wek!wagedzowaxa 
k:!édenas wagwasé laxens seltlax'ts!anafyéx. Wa, li ‘nemdEné 
iwadzpiwasas laxens q!waq!wax'ts!ana‘yé, yixa nexts!é. Wa, gil- 
70 ‘mésé g-ax Swilg'alil lax k!waélasaséxs Kk !itk: !pdésélaé. Wi, gtl*mésé 
‘wilg’alilmxs laé ax‘édxa péx"stalilé denasa qa‘s gaixé gég-alilaséxs 
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down. | He calls his wife to split it into narrow strips, | and she 72 
immediately comes and sits down and | splits the cedar-bark into 
narrow strips for him to tie on the middle sticks of the || drying-frame. 75 
After splitting off one strip, she gives it to her | husband. He takes 

it, and also one of the split sticks from | the middle sticks of the 
drying-frame, and he puts it on at (1) and close | to (7),! and he ties 

it on with split cedar-bark, | and he sees to it that there is no turn in 
the cedar-bark. After tying it on, he takes up || another one of go 
the split sticks and places it alongside of the first one, | which 
he put on also at (1). Then he ties it also to the crosspiece. | 
He continues doing this at (1); and as soon as it has been filled up 

to (8),! | the side-stick, then he ties them on at (2); and after that 
has been filled, | he ties them up at (3), (4), and (5). Now the drying- 
frame || has been finished; and when all the sticks 85 
have been tied on, it is in this way: After| the dry- 
ing-frame has been finished, he gives it to his wife. | 

Rack for holding Baskets.—His wife, however, takes easily- | splitting 1 

cedar-wood and splits it so that (the pieces are) one finger | thick one 
way, and half | a little finger thick the other way. She measures 
them || by the inside of the empty oil-box. Then she cuts them off; 5 
and when | she thinks she has enough of these sticks, she measures 


laé ve‘lalaxés genEmé qa g'axés dzéldzEq!astogwila dzedzexsEndxa 72 
péegekwe denasa. Wi, li héx-‘ida‘mésé la genemas klwagalila 
qa‘s dzEdzexsendé dzétdzmq!astogwilaxa yaéLElataxa nexts!Awasa 

k litk: 'edésié. Wa, gil‘mésé dzexddxa ‘npmxsiixs laé ts!As lixés 75 
ta‘winemé. Wi dax‘‘ideq. Wa, hé*misa ‘nEmxsa pats!aak" g-ayot 
laxa nexts!itasa k:!itk'Isdésté qa‘s k-at!mndés lax (1) li max-*n- 
néx (7); wi, la yilfarelodeq yisa dzexEkwé denasa. Wai, la k:!és 
hétq!alaq k-lilp!éda. Wa, gil'mésé gwal yitaqgéxs laé ét!éd ix‘édxa 
‘n—Emxsa pats!aakwa qa‘s k-adenddzendés laixés g-ilxdé Ax‘aLEld- 90 
dayowa laxaax (1) k'!rlx-dema gaydlema. Wiis, laxaé yil‘arnlodeq. 
Wi, Ax"sifmésé hé owég-ilax (1). Wa, gilfmésé lenxend Jax (8) 
iat hema a, laé et !éd yilendalax (2). Wii, gil'mésé lenxendEq 
laé ét!éd yilfendalax (3) L6* (4) Lo (5). Wa, Ine gwala k-ttk !n- 
désaxs laé ‘witla yrLekwé (6). Wa, lig'a gwiitéga (jig.). Wi, 85 
gil'mésé gwata k litk: !ndésaxs laé ts!as laxés genEmeé. 

Rack for holding Baskets.—Wi, laa genrmas &x‘édxa ég-aqwa 1 
lax xfse‘we k!waxtiwa, qa‘s xdx‘widéq, qa ‘nal‘nemdrndzayaa- 
kwés awidzEwaseé faxuns q!waq!wax'ts!anatyéx. Wa, li k-!oden 
laxéns sElt!ax‘ts!ana‘yéx, yix wiwigwasas. Wai, la heen meEns‘itsé 
goldotis ots!awasa dengwats!¢motaxs laé k'!imts!endeq. Wai, g-il- 
res kr otaq, lazm | hétalés ixa‘yaxs li mEns‘itsa ‘nEmts!agé lax tsle- 
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with another stick the | width of the empty oil-box. One finger- 
width | on each side is the size of these square pieces of cedar-wood. | 
She makes four pieces of the same size, and all of the same length. || 
After they have been cut off, she takes cedar-bark and | puts it into 
water and leaves it there until it gets soaked. | When she thinks it is 
soaked, she takes it out and splits it | into narrow strips. After 
doing so, she takes | one of the shorter cedar-sticks, one of the pieces 
to which the rack on which || the basket rests is tied when crabapples 
are being boiled, and she takes | one of the flat pieces of cedar and 
places it lengthwise, so that the two are | in this way.t’ Then she 
takes split cedar-bark and ties together | the two ends of the rack 
that she is making. After this has been done, | she takes up one of 
the long cedar-sticks || and puts it down flat on the crosspieces, and 
she ties these together with cedar-bark. | She continues doing this 
from one end of the crosspieces to the other. | When she reaches the 
other end, she takes another one of the shorter | cedar-sticks and 
ties it under the rack. | She measures so that equal distances are 
between the || four cross-sticks. She ties them also with cedar-bark. | 
She does this with all four sticks. After she has | done so, it is in 
this way.’ | 


g-dliisa dengwats!émoté, yixa ‘nEmdrné‘staliis ‘wag'idasé laxens 
qiwaq!wax'ts!ana‘yéx laxés k-!nwilx‘tinéna‘ya k!waxtawe. Wa, 
li mots!aqa héx’si &4wagwité. Wa, laxaé héx-simnmxat! Aiwisgemé. 
Wii, gilfmésé gwal k !imk'!imtts!alaqéxs laé ax‘edxa dEnasé qa‘s 
hipstendéq laxa ‘wapé, qa yawas‘idé hapstalila, qa péx‘widés. Wa, 
g-fl'mésé kotaq lam pex‘widex laé ax‘wtistendmq qa‘s dzedzExs*- 
Endéq qa ts!élts!eq!astowés. Wi, gilfmésé gwalexs laeé ax‘edxa 
enemts!aqé laxa ts!ekwagawa‘yasa k!waxiawe, yix k !ilxdematasa 
hindzowasa k'!itk !idésrlasa q!olixa tselxwe. W4, laxaé dax-‘idxa 
‘nemxsa lixa giltagawatyé k!waxtawa qa‘s kak Etodéx dbatyas 
ga gwiilega'. Wii, lai &x°édxa dzpxekwé denasa qa‘s li yato- 
dayonox's lax dbatyasés k litk-!edésilase‘we. Wa, gil‘mése gwal- 
‘armlaxs laé ét!éd ax*édxa ‘nemxsa lixa giltagawa‘ye k!waxLawa, 
qa‘s lixa paxents laxa klilxdema. Wa, laxaé yaLodnq yisa dr- 
nase. Wai, ax"siifmésé hé gwég'ilaxs labendalaaxa k:!ilxdema. Wi, 
gil'mésé labendgexs laé étled dax‘‘idxa ‘nemts!aqé laxa ts!ekwa- 
gawatye k!waxLawa qa‘s li kadabots lax awabotyasa k litk !p- 
dese. Wi, lazm 4pm mensi‘lila, qa ‘n—Emés dwalagilaasLasa 
motslaqé k !ék!iicdema. Wii, laemxaé yitodalasa drnasé liq. 
Wa, lai ‘naxwarm hé gwegiilaq laqéxs mots!aqaé. Wa gil‘mése 


ewalaxs laé gia gwiilégra.’ 


1 Tied together at the ends at right angles. 
2 See figure of frame, p. 171. There are only four cross-sticks. 


Il. HUNTING, FISHING, AND FOOD-GATHERING 


Goat-Hunting.— When the mountain-goat hunter | goes up the moun- 
tain to hunt goats, he searches for thick, long | cedar-withes. Some- 
times these are two fathoms long | and of the thickness of the fourth 
finger. They have no branches. || He twists them well, going towards 
the thick end. | He steps on the top while he is twisting it; and 
when | the piece that he has twisted is long, he steps near the end 
of the | twisted piece and continues twisting it. He does not stop 


until | the whole length has been twisted; and he 
puts a knotted loop at one end. Now it forms a] 
snare for catching goats where they have a single 
trail on a mountain. | As soon as he finds a place 


on the trail that is near a precipice upward and downward, | and also 
a tree standing at the outer side of the trail, then 
he ties| the thick end of the snare to the bottom of 
the tree. He opens the | loop and puts it be- 
hind the tree, in the middle of the goat-trail, 
in this way: = Now the treeis (1); the precipice | 
above is (2); } J» ~ the snare is (4); | the trail is (4); 
the precipice s below the trail is (3). | 


Goat-Hunting. Wii, hé‘maaxslaéda tmwé*nénoxwaxa ‘mElxLowé 
ék lésta laxa neg’i. Wa, la aléx‘idxa hélagité gilt !a selbasé¢dem- 
sa wilkwé yixs ‘nalfnemp!enaé malp!enk’é wasgEmasas  laxEn 
batax. WaA, la yowag‘itens selt!ax. Wa, la k-!eas L!enk-édems. 
Wa, lai aék-laxs laé gixtodexs laé selp!édeq gwaydlrla lax OxLa- 
fyas yixs tlépalaax Oxti‘yaséxs laé selpaq. Wa, gil'mésé gag‘fl- 
talé selpatyasexs laé witx"widEq qa‘s t!ép!idéxa mak-ala laxa 1a 
sElbrkwa. Wa, la‘xaé é@t!éd-srlp!éda. Wa, alfmésé gwalexs laé 
labrndEx ‘wasgemasas. Wii, li max*bendxq (fig.). Wa, lapm x‘ima- 
yolxa ‘mrlxtowé lax ‘nemx“‘idaasas t!ex‘flis laxa neg“. Wa, 
gfifmésé q!axa méag‘ibxiwafyé t!ex‘ila laxa éL!exsdalaa, wa, 
hé*mésa Lisaxs Lalaé lax L!asdtstafyasa t!ex‘fla; wi, la mox"p!eé- 
gents LEX"ba‘yasa x‘imayo lax OxLa‘yasa Lisé. Wa, la qrx’stotsa 
x‘Imayowé lax ana‘yas lax nexsta‘ya t!ex’iliisa ‘mElxLowé g'a gwi- 
lég-a (fig.). Wa, héem Lasé (1); wa, hé‘més tsétila t!ésemé lax 
éklanékwasa t!exila (2); wa hé*més x‘Imayowé (4); wa, hé*més 
tex flé (4); wi, hé‘mes éL!exsdalaa (3). 

173 


1 


10 


15 


5 


10 


15 


174 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 36 


As soon as he has finished this, he leaves; and after four | days he 
20 goes to look at his snare; and if a goat has been snared, || he can 
see it a long ways off hanging down at (3). Now the | snare has caught 
a goat which has died. He pulls it up, | takes the snare off the 
neck of the goat, | and sets it again. Then he takes the goat | a little 
25 ways off from the place of his snare. || Then he cuts it open and takes 
out the intestines, but he keeps | the tallow. He twists cedar-withes 
and | ties together one fore-leg and one hind-leg | with the cedar-withes, 
and he does the same with | the legs of the other side. Then he puts 
30 the tallow into the || belly. He cuts holes through each | side of the belly 
with his knife, pushes the | thick end of the cedar-withe into it, and 
sews it up. | After he has sewed it up, he puts his arms through | the 
legs that have been tied togetber, so that the goat lies with its belly 

35 on his back, || and he carries it down the mountain. 

1 Sealing.—And they do the same way when hunting | seal as they 
do when hunting porpoise; and | the hunting-canoe for seal-hunting 
is the same as the hunting-canoe for porpoise-hunting. | 

5 As soon as it gets dark, at new moon the hunter gets ready, || and 
carries down his small hunting-canoe, | which he launches on the sea. 


18 Wi, gilfmésé gwalexs laé bis. Wa, gil’mésé modp!enxwa‘sé 
‘naliséxs laé doqwaxés x‘imayowe. Wi, gil'mésé ximts!ixa 

20 ‘meElxLaxs laé doqtlaqéxs tékwtima‘yaé lax (3). Wi, la‘mé x‘i- 
maxilaxa x‘Imayowaxs laé In‘la. Wa, li néxdstddEq qa‘s x‘i- 
modéxés x‘imayowe lax q!oq!onisa ‘mElxLowe. Wii, li xwélaxa- 
lodarm x‘imastdtsés x'Imayowe laq. Wa, g’axésa ‘mElxLowé laixa 
qwaqwesala lax x‘imaasasés x‘imayowe. 

25 Wa, li qwax‘ideq qa‘s lawiyodéx yax'yigilas. Wai, li &xélax 
yix'sema‘yas. Wi, lai &x‘édxa dmwéxé qa‘s sElplédéq. Wai, la 
qlap!éx‘idxa g'alemg‘algiwa‘yé gdgtityOs LESwa &psoltsédza‘tyé 
ailemxLés qa‘s yaLodésa drwexé laq. Wai, laxaé hémem gwéx“‘idxa 
épsoltsedzatyé. Wii, li Ax*édxa yix"sema‘yas qa‘s &xts!ddés lax 

30 tek las. Wa, li &x‘édxés k'!awayowé qa‘s L!enqEmsalés lax wax’- 
sane®x"sti®yas qwaqafyas tek'!lisa ‘meElxtowé. Wi, li L!enxsilas 
LEX*ba‘yasa dgewexé lag. Wa, lapm q!enk !aédzendex tuk lis. 
Wa, gilfmésé gwal q!mnaqéxs laé p!mmx‘sasés efeyasowé laxa la 
yaLEwak" gogigityosa ‘mElxtowé. Wa, la‘mé he gwek-Elagéxs 

35 laé banotela laxa nung’ i. : 

1 Sealing (Aléxwaxa mégwaté).—Wii, hézmxaa gwégilaxs Sléxwa- 
axa mégwatés gweg'ilasaxs dléxwaaxa k-!olot!é. Wa, héemxaawis 
aléwats!ésés dléwats!ixa k:!olot!éxés aléwats!ixa mégwate. 

Wa, gil‘em p!edex‘‘idxa x‘asawayaéda ‘meEktliixs laé xwanat‘idé- 

5 da aléwinoxwé qa‘s li Leltelbendxés aléwats!é xwaxwagtima qa‘s 
li hinstalisas laxa demsx'é ‘wapa. Wai, li lasdésa qa‘s &x‘édéxés 
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Then he goes up the beach and takes his | canoe-box in which he 
keeps his harpoon-points and his harpoon-line, | and also the blue 
hellebore-root and peucedanum-seeds, and also sinew. | Then the 
hunter paddles with his steersman. . . . || All these are taken aboard 
the small canoe. As soon as they go aboard | the little hunting- 
canoe, they take their | paddles and paddle; and when they nearly 
arrive at the island, | the hunter puts his paddle down on the 
second thwart | behind him. The points of the harpoon turn 
towards the stern, and the two points || are pushed against the stern- 
seat on the left-hand side of the little canoe. | The handle of the 
harpoon-shaft les on the left-hand side of the bow, | where the har- 
pooneer is seated. | 

Then he pulls his harpoon-shaft out of the stern-seat; and he pushes 
it, handle first, forward and | places it in the bow of the little canoe. || 
He puts it down on his right side. Then he opens the canoe-box, | 
takes out the harpoon-line and the harpoon-points, and ties the end of 
the | line to the harpoon-line. | 

After this has been done, he puts the poimts on the prongs, | and he 
ties the ends of the guide-rope. Then he turns || the harpoon the other 
way, and ties the line on, where he holds it with his | left hand, as he 
is throwing the harpoon at what he is going to spear. As soon as he 
has finished, | then he puts the prongs and the harpoon-points 


Odzaxs gildasa, yix gtyimts!mwasas LéLEgikwas LE‘wis q!Elkwé; 
wii, hé*mistés 4xsolé LESwa q!exméné; wi, hé‘misa at!=emé; wi, 
hé*misé aléx"sayuweé sésEWwayo LE‘wis k!waxta‘yé. . . . Wi, hé‘mis la 
‘wilxdzems laxés iléwasELEla xwaxwagiima. Wa gil‘mésé hogtixs 
laxés aAléwasELEla xwaxwagtimxs laé héx~‘ida‘em dax“‘idxés sésE- 
Wayowe qa‘s séx‘widé. Wa, gilf‘mésé Elaq lag-aa laxa mek Alixs 
laéda Aléwinoxwé k‘atasés aléx"sayowé séwaya laxés gwaap!rlpxsé 
LEX’Exsa lax gwabalexts!éna‘yas dzégtimas mastés qEXEnéxa 
LEX'ExstEwilexsé lax gEmxOtiiga‘yasés iléwaseLela xwaxwagtima. 
Wi, li gwéxialé xabats!mxsda‘ya lax gemxotiigatyas laxés 
k!waxdzase. : 

Wa, li teguimxsaxés mastowé qa‘s wi®x"widéq xwélala qa lis 
k-adegiwé lax Ag‘iwa‘yasés aléwasELEla xwaxwagtima. Wai, li 
lag'Ots laxés hétk:!otigawa‘tyaxs laé x°dx‘widxés ddzaxsé qa‘s 
ix'wuts!édéxa qlelkwé Le‘wa Legikwé. Wa, li mox"bentsa 
LéLeg ikwé lixa max‘ba‘yasa q!elkwé. 

Wa, gil'mésé gwalexs laé k‘!ox"bentsa LéLegikwé laxa dzédzé- 
gimé. Wa, li yil@dex dba‘yasa t!amak'!exawa‘yé. Wai, li xwelid- 
Xa mastowé qa‘s max‘warelédésés q!rlkwé lax dalaasLasés 
gemxdits!ana‘yas qd sex“idto. Wa, gilfmésé gwalexs laé 
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28 into the sea-water, | so that the prongs swell and hold the harpoon- 
points better. | 
After he has done so, he puts it down in the bow of the little || 
30 hunting-canoe. He coils up his canoe-line in the canoe-box. | When 
he comes to the middle, he takes his bladder and puts it into | the 
sea-water and pushes it down so as to moisten it. He | takes the 
middle of the harpoon-line and ties on the neck of the | bladder with 
35 two half-hitches. Then he pulls it tight and puts it || into the bow of 
the little hunting-canoe just above the | canoe-box. He coils up the 
other half | of the other end of the spearing-line underneath it. | 
As soon as this has been done, he begins to paddle. He keeps 
close | to the shore of the island and watches. As soon as he sees a. 
40 seal diving,— || which he recognizes by the phosphorescence,—he puts 
his paddle (into the water). Then | he grasps the end of his harpoon- 
shaft. If the seal should be frightened away, | the steersman puts 
his paddle | edgewise into the water and moves it about so as to | 
45 produce phosphorescence. When the seal sees this, it comes || back 
to look at the phosphorescence around the paddle. Then | the har- 
pooneer harpoons it as it comes swimming along on the left-hand 
side | of the hunting-canoe. | 
As soon as he hits it, he hauls in the line, so | that the seal kicks 


27 LienstEntsa dzedzegtiimé LESwa LéLEgikwé laxa demsx'é ‘wapa 
qa postidésa dzédzégtime qa Elba‘yésa LéLEgtkwe. 
Wa, gil'mésé gwalexs laé k'admg‘iydts lixés aléwasrLela xwa- 
30 xwagtma. Wi, ‘la qusbyindalasés q!nlkwé laixa Oddzaxsé. Wii, 
ojlfmésé negdyoxs laé ax‘édxés poxtinsé. Wai, li me‘x"stEnts 
lixa dmrmsx'é ‘wapa qa‘s Lagtinsés qa petx'sEmx‘idés. Wa, li 
ix°édpx nEgoyatyasés q !Elkwé qa‘s q !tidzpmk: !indés lax Gwaxstafyasa 
poxtinse. Wii, li néx‘édeq qa tek!tt!larelés. Wii, li g-éts!atgi- 
35 yots lax Ogiwa‘yasés AléwasELEla xwaxwagtima lax ék:!élmxsasa 
ddzaxsé. Wii, laxaé qespyindalas lJaxa &pspx'sé. Wai, larm 
brnaxsé ipsbafyasa q!elkwe. 
Wa, gilfmésé gwalalpxsexs laé séx‘wida. Wai, lasm mak‘iv!ala 
lixa ‘mek-Aliixs laé hétat‘ya. Wa, gil'mésé doxtwarzlaxa mégwa- 
40 taxs miitlalaé béx'semalaxs laé k-atasés séwayowe. Wa, la 
xapstodex xabats!mxsda‘yasés miistowe. Wa, gil‘mésé hawi- 
nal‘idéda mégwataxs laé k!waxiatyas k:!okwalamasxés séwayowé 
qa‘s Llenxstendés lixa dmgmsxé ‘wapa qa‘s yawix‘iléq qa 
bendzalés. Wa, gil'mésé ddx‘warnléda mégwataqéxs g-axaé 
45 aédaaga qa‘s Awtlp!laltmwex béx‘iisa séwayowé. Wai, hé‘mis la 
sEx“‘idaatsa &léwinoxwaqgéxs g'axaé ma‘naktla lax gemxanoLE- 
ma‘yas iléwats!iis xwaxwagtima. : 
Wa, gil'mésé q!apaqéxs laé héx*‘idamem néx‘édxés q!Elkwe qa 
kwats!exLasx’i yiséx k !égemasa jléwats!6 xwaxwagtimaxs laé 
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against the bow of the hunting-canoe as it || is diving down. When 50 
the seal is going to a patch of kelp or | seaweed, then the hunter takes 
his harpoon-shaft and pushes it | at the side of the seal’s head as it is 
diving along swimming under | the water. Then it turns and leaves | 
the seaweed; for the seal, when it is harpooned, || searches first for 55 
seaweed or a kelp-patch, and wriggles through it. | Then it often hap- 
pens that the harpoon-line breaks or that the seal pulls out | the 
harpoon-points. Therefore an expert hunter | hauls in his harpoon- 
line as soon as he hits the seal, to watch that it | does not go to a kelp- 
patch. || 

If the hunter is inexperienced and spears a seal, he lets | the line 60 
run out when the seal is swimming; and when | the line has run out 
entirely, then (the seal) hauls the hunting-canoe, and | the hunter is 
surprised to find his line twisted in the kelp as the seal | goes to and 
fro in it; and then it comes off, || and the hunter has difficulty in 65 
pulling back his line and clearing it | from the kelp. | 

An expert hunter just steers the seal with his harpoon | to make it 
go seaward. When | it comes up, as its breath is at an end, he takes 
the harpoon, || he puts the prongs close to the harpoon-line and the | 70 
barbed points, and pushes it down. It does not take long before the 


max“ida. WA, gilfmése lalaéda mégwaté laxa wadolk ala Le‘wa 50 
q!ax’q!nlésaxs laé ax‘edéda &léwinoxwaxés miistowé qa‘s L!Enx‘- 
édés lax OndLEmafyasa meégwaté lax t!epsemalaéna‘yaséxa 
‘wapaxs ma‘nakiilaé. Wi, héx‘ida‘mésé melg‘ttatya qa‘s bewésa 
wadolk-ala qaxs hé‘mae gil aliso‘sa mégwataxs g‘alae sEx“‘i- 
tsE'wa q!ax’q!elisé Le‘wa wadolk-ala qa‘s li xihxcilk!tt!eqaq, 55 
Wii, hé‘mis q!inala ilédaatsa q!elkwé LOxs 4*maé k’!eqowa LéLE- 
gikwé lixa mégwaté. Hérm lagilasa ég‘ilwaté aléwinox" héx’'- 
idaEm néx‘édxés q!Elkwaxs galaé sex“ida qaxs q!aq!alalaaq qa 

k !ésés 1a laxa wadolk-Ala. 

Wax é yigilwata Aléwinoxwaxs sEx‘‘idaaxa mégwaté, li dem 60 
ts!engwég’éxés q!elkwaxs laé max‘‘ida. Wai, gil*mése ‘witlasté 
q!elkwaséxs laé sep!edéda &léwats!és xwaxwagtima. Wi, A‘mésé 
q!ayaxaxs laé ximsgematyés q!Elkwe laxa q!axq!Elise qaxs 
héx“ida‘mae ts!ats!lxsilax‘idéda mégwaté lagéxs laé lawi. 
Wa, la taxumaléda &léwinoxwaxs laé néxsawi‘lilaxés q!elkweé 65 
laxa q!ax'q!xlisé. 

Waxéda égilwaté aléwinoxwa A‘mésé nanaqasilasés miistowé 
laxa mégwaté qa lis maxt!ano laxa Llasakwe. Wa, gil'mésé 
q!o‘nakiilaxs laé laba‘naktilé hasa‘yaséxs laé &x‘édxés mistowé 
qa’s qexendés dzédzégiimas laxés q!elkwé lax mag‘aana‘yé laxa 79 
LéLeg ikwaxs laé q!odEnsaq. Wi, k'!ést!a gilaxs laé ‘wibaliseméda 
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72 seal’s breath is at an end. | As soon as it stops moving, the hunter 
rises in the canoe | and stands in the middle of his canoe, a little 
towards the stern. | He holds the nose in the right hand, and with 

75 the left hand || he takes the fore-flipper. He pushes the seal down, 
pulls it up suddenly, | and hauls it aboard. He lays it crosswise in 
the stern of the hunting-| canoe. | 

Then he twists out the harpoon-heads and washes them; and when | 
the blood is all off, he puts them back at the end of the harpoon. || 

80 When this is done, he starts to paddle. | 

Late at night he knows that the seals | finish swimming among the 
islands, for they all are then on the sleeping-rock. | The hunters know 
all the sleeping-rocks | of the seals. As soon as he comes near the | 

85 sleeping-rock, he paddles strongly in his hunting-canoe; and when he 
comes in sight of | the sleeping-place and the seals tumble into the 
water, then | the hunter stands up in the canoe, grasps the end of his 
harpoon, and | spears the seals as they swim under water, where they 
are seen by the phosphorescence; | and he does the same as I de- 

909 scribed before. || When his hunting-canoe is full of hair-seals he goes | 
home. | 

1 Catching Flounders.'.—When it is a fine day, the | wife of the man 
gets ready in the morning to go and get clams | and cockles for bait; 


72 mégwate. Wi, gil'mésé neq!ox‘widexs laé Laxtlexsa aléwinoxwé 
qa‘s g’axé lax gwak:!odoya‘tyasés AléwasELEla yeaa tae Wi, 
la daté hétk !otts!anafyaséx xindzasas. Wa, li dalé gmmxolts!a- 

75 nafyaséx gelq!a‘yds laé wigiinsaq qa‘s ddax“ide néxodstodEq qats 
néx‘atexseq. Wii, li gryaxs lax gwak:!odoyawélexsasa dléwasrE- 
LEla xwaxwactima. 

Wii, 18 splpddxés Létegikwé qa‘s ts!ox‘widéq. Wa, g il'mésé 
‘witlawéda Elkwiixs laé xwélaqa Axbrents laxés miistowé. Wa, 

80 gilfmésé gwalexs laé séx‘wida. 

Wi, lazm giila ganura. Wai, larm q!oLElaxa mégwataxs InSmaé 
ewal mixlala laxa ‘marmk-ala qaxs le‘maé ‘wilg-aala laxés k!wé- 
klwisé. Wa, la ‘naxwaem q!oreléda éseléewinoxwax k!wék!wiisasa 
mégwaté. Wa, li gilfmésé lag'aa laxa la ‘nexwala laxa k!wiisaxs 

85 laé Alax‘id séxtwida qa yix'és AléwasELeléséxs laé téktlodxa 
klwisé. Wa, ge il'mésé Lléx'stéda mégwataxs laé Laxtitpxséda 41é- 
winoxwé xapstewéx xabats!mxsda‘yasés miistowé. Wii, hé‘mis la 
sEx‘idaatséxa mégwataxs lae béx'semala maxt!ala laxa ba‘né. 
Wii, laxaé héem gwégilagés gwegvilasaxen g‘ilx-dé gwagwex's‘a- 

90 lasa. Wa, gilfmése qit!a aléwasEveliséxa mégwataxs laé nifnak" 

laxés g'okwe. 

Catching Flounders.'\—Wa, gil'mésé éka ‘nalixa gaaliixs laé 
gEnEmMasa brgwanrmé xwanal"da a8 lai tatélaxa g aweq linzmé 


— 


1 Continued from p. 159, line 49. 
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and when she has many clams and | cockles, she goes home to her 
house. As soon as she arrives on the || beach of her house, she takes 
a piece of broken shell of a horse-clam | and cuts open the small clams 
and cockles to take off | the shells. She throws these into the water, 
and puts the edible insides | into a basket. When she has done so, 
the woman goes ashore. | Her husband takes the flounder-fishing line 
and the || cross-bones with the hair, and he carries them down to the 
beach where the | fishing-canoe is. He lays out the fishing-line on the 
beach | near the canoe; and when | it is stretched out straight, he 
takes one of the | cross-bones with the hair-line, measures off two 
fathoms, || and ties the end of the hair-line of the cross-bone to the 
fishing-| line. When this is done, he takes another | one of the cross- 
bones with the hair-line, measures half a fathom, | and ties the end of 
the hair-line of the cross-bone to the | fishing-line. The fifty are all 


the same distance apart; || namely, half a fathom. When they are | 
all on, he takes the cleaned clams and cockles for 
bait, and he | puts on the bait. The cross- 
bone is pushed through the | clams and cockles 
in this manner when they are baited. | As soon 
as allare baited, the fisherman || coils up the fish- 


LE'wa dzalé. Wi, gil’mésé q!nyoLxa giwéq!aneEmé LE‘wa 
dzflixs laé nifnakwa laxés gdkwée. Wi, gil'mesé lagvalis lax 
Llema‘isasés g’Okwaxs laé héx“‘ida‘em &x‘édxa tEp!&yasox met !a- 
na‘yéx qa‘s Elx“idéxa gawéq!anemé LE‘wa dzalé qa lawiiyés 
xoxtilk limotas. Wa, la ts!exstalaq. Wai, lata axts!alas haimts!a- 
was laxa lexatyé. Wa, gilfmésé ‘witla gwalexs laé laltawéda 
ts!edagé. Wa, 1a lafwtnemas &x‘édxa Liagéts!aana‘yé Letwa 
galédaana‘yé sésp‘yak'!ena qa‘s li dents!ésplaq lax hinédzasasa 
Liagédzats!@ xwaxwagiima. Wa, li Llax‘Aalisaxa L!agédaand‘yé 
denrma lax aLaxsdza‘yasa L!igédzats!@ xwaxwagtma. Wi, g'il- 
‘mésé la nequlé Llagéts!énatyaséxs laé &x‘édxa ‘nemts!aqé gald- 
daanawé sp‘yak'!mna. Wa, la bal‘idxa malp!enké laxens baraxs 
laé yilarelots Oba‘yasa galodaanawé sEtyak'!en laxa L!agédza- 
anatyé denpma. Wi, gflmésé gwatexs laé ét!éd &x‘édxa ‘nEm- 
tslaqé galodaanawé sE‘yak:!ena. Wai, li bal‘idxa neq!ebodé laxens 
barixs laé yikareldts Obafyasa galédaandwé se‘yak'!en laxa 
Llagédzaana‘yé denrma. Wi, li héstaem Awalagaléda sek-!as- 
gemgosté nénEq!Ebodés iwalagalaasé. Wa, g‘il'mése ‘wilg-aate- 
laxs laé Ax‘édxa elgikwé télilas g-iwéq!anema LE‘wa dzalé qa‘s 
la télits laq. Wa, larm L!eL!enq!rqasa galodayowé xiaq laixa 
g-awéq!anemé LE‘wa dzilée. Wii, la ga gwiilég'axs (fig.) laé télkwa. 
Wa, gilmésé ‘witla télkiixs laéda Llagéts!enoxwé begwanrm 
qes‘édxa Llagédzayowé qa‘s li qrs‘alexsaq 1axés Llagédzats !éLeé 
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26 ing-line in his fishing-| canoe in front of the stern-thwart. When he 
has done so, | he looks for two medium-sized elongated stones for 
anchors at each end of the | fishing-lme. When he has found 
them, he puts them into his | fishing-canoe. Then he goes up 

30 the beach and || takes his fishing-paddle from his house. He goes 
down, carrying it, | to the beach, and goes into the stern of his 
fishing-| canoe. Then he paddles and goes to the fishing-place where 
the water is not | very deep. It is sufficiently deep if the fishing-line 

35 lies three | fathoms deep. As soon as he reaches it, || he takes up one 


of the elongated stones | and the end of the fishing- 
line, and ties the end of it to the middle of the | 
elongated stone. When this is done, he puts it 
overboard; and | when the anchor reaches the bot- 


tom, he takes his paddle and paddles. | When the small canoe begins 
40 to go ahead, the line runs out into the water. || When it is all in the 
water, he takes the | other elongated stone and ties it on,four fath- 
oms | from the end of the fishing-line. Then he takes his paddle | and 
paddles again, so as to stretch the fishing-line, and he puts overboard 
the | stone anchor. When it touches the 
bottom, he takes around cedar-wood || 
45 float of this shape and ties it to the end 
of the fishing-line. | Then he throws it 
into the water. Then he goes home 


26 xwaxwagtma lax dstmwilpxsas. Wai, gil‘mésé gwalexs laé 
aléx‘idex maltsema hi‘yal‘a sEsEx"sEm t!ésema qa q!Elq!nlsbésa 
Liagédzaana‘yé. Wi, gil’mésé qlaqéxs laé t!ix‘alexsaq laxés 
Liagédzats!eLé xwaxwagtima. Wa, li lasdes laxa L!ema‘isé qa‘s 
li ix*edxés Llagétsa°yasé sewayowa laxés g-Okwé qa‘s lixat! dents !é- 
sElaq laxa Limmatise. Wa, li laxsa lax oxia‘yasés L!agédzats !éLé 
xwaxwagtima. Wii, li séx‘wida qa‘s lai laxa L!agédzaséxa k« !ésé 
wungeElas ‘wapé, yixs hé‘maé hélaésa yidux"p!eng‘esé lixens 
baLtax yix ‘walaédzasasa L!agédzasé. Wa, gil‘mésé lag-aa lagéxs 
35 laé héx‘idamm Ax‘édxa ‘nEmsgEmé laxa sex'sEmé t!ésEma (fig.) 
Lo® Obafyasa L!agedzayowé qa‘s yiLoyodés dbatyas lax negoya‘yasa 
spx'srmé t!ésEma. Wi, g-il'mésé gwalexs laé q!elstents. Wai gvil- 
emésé lagvalisa q!eltsEmaxs laé dax“‘idxés séwayowe qa‘s séx‘widé. 
Wa, gilfmésé sep !édéda xwaxwagtimaxs laé q!tléx's‘em la ts!enx"- 
40 staléda L!lagedzayowé. Wa, g:il’mésé ‘witla‘staxs laé 4x‘édxa ‘nems- 
gpmé sEX"sEmé t!ésema qa‘s yiLoyddésa mop!enké gvig-ftela 
lax Apsbatyasa Llagédzayowé laqéxs laé ét!éd dax-‘idxés séwayowé 
qa‘s sex‘widé qa Irk!tit!alisésa L!agédzayowaxs laé q!rlstentsa 
tlésemé. Wa, gil’mésé lig‘alisexs laé ix‘édxa loxsemé k!waxsEmé 
45 pEwaxbé g'a gwileg’a (fig.) qa‘s yil‘arnlodés oba‘yasa L!agedza- 
anifyé lagéxs laé ts!exstrnts. Wa, li né‘nakwa laxés g‘Okwaxs laé 
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to his house | after having finished on the water. In the evening 
he goes into his fishing- | canoe and paddles to the place where 
he left his fishing-line; and | when he reaches the round cedar- 
wood float at the end, he takes it |] and puts it into his small canoe, 
and he hauls in his | fishing-line. Then he takes off the flounders, 
and black-edged(?)flounders | which hang on the hooks; and as soon 
as he has them all off, he takes | clean clams and baits his fishing- 
line; and | after he has baited it, he takes his paddle and paddles; || 
and when his small canoe starts, then the line runs out into the 
water. | When it is all in, he puts the | stone anchor into the water; 
and when it touches the bottom, he takes the round cedar- | float at 
the end and throws it into the water. Then he goes home. He picks 
up some | dry driftwood. When he thinks he has enough to steam || 
the flounder standing on edge, he goes home | to his house. When it is 
high water he throws out the | driftwood on the beach of his house. 

Fishing Kelp-Fish.—The woman takes the harpoon for getting large 
sea-eggs | and a flat-pointed prying-stick of yew-wood used for prying 
off mussels, | and she puts them aboard her small canoe in which 
the fish-trap is kept, | and she also puts aboard her new fish-trap. 
Then she takes the harpoon, || which is made of a thin rod of red pine. 
Sometimes it is three fathoms long. | Two points of tough wood are 


gwalfatatya. Wa, hét!a la dzaqwaxs laé lixs lixés Llagédzats!é 
xwaxwagtima qa‘s li séxiit!a lix fixalasasés Llagédzayowe. Wi, 
gil'mésé lag'aa lax loxsemé k!waxsrm pEwaxbéxs laé dix-‘ideq 
qa‘s ‘mEx"*walexsés laxés xwaxwagtimaxs laé dEnx“‘idxés L!agé- 
dzaana‘yé. Wa, latmésé k!iidzelenéxa paésé Lefwa k‘lida la 
tétex"béq. Wa, gilfmésé ‘witlimasa laé xwélaqaEm iAx‘édxa 
Elgikwé g'iweq!anema qa‘s télides laxés Llagédzayowé. Wii, 
gilmésé ‘witla la télktixs laé ix‘@dxés séwayowé qa‘s séx‘wide. 
Wa, gilfmésé sebELaya xwaxwagtimaxs laé q!tléx’s'em ts!enx"- 
stalé Llagédzayds. Wa, gil'mésé ‘wiflastaxs laé q!rlstentsa t!é- 
semé. Wi, gilfmésé lag-alisexs laé Ax°édxa loxspmé k!waxsEmé 
pEwaxbé qa‘s ts!mxstendés. Wai, li ni‘nakwa. Wa, li Anéxbalaxa 
lemxwa q!éxala. Wa, g‘ilf*mésé kOtaq larm héla lax t!éqwapdr- 
maxa k‘!ot!aakweLré t!léqwabrk" paésa, wi, lawisLé na‘nakwa 
laxés gokwe. Wa, gil'mésé yixtilaxs laé héx*‘idanm sep‘titddxa 
qléxalé lax L!ema‘isasés gOkwe. 

Fishing Kelp-Fish.—W i, le’da ts!mda’qé ax‘e’dxés ma’maséq !wa- 
yop!é’qé sa’Ents!0 LE‘wa pExbaa’kwée L!n’mq!a xd’layaxa xo6/lé 
qa‘s lé vLex‘walexsrlas 1a’xés Legats!é’Lé xwa’xwagtima. Wi, 
hé*misLés a’itsemé LEgE’ma. Wii, laz’m wi’lxsa sa’Ents!d, yixa 
'wi/lé wii/nx‘iina. Wa, la ‘nalne’/mp!ena ya’dux"p!enké “wal son- 
masas la’xens ba’rax. Wa, la k'!ilxba’laxa ma/Its!aqé e°@’x‘ba 
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7 tied to its end, | in this manner: The tying 
is made of split | spruce-root. The im- 
plement for prying off mussels is made of a broken | paddle in 

10 this way: It is four spans long, || and the flat end 
is four fingers wide. | The handle is round. | 
That is all about it. | 


The woman carries her paddle as she goes aboard her small fishing- | 

15 canoe, and she first goes to search for sea-eggs, for || these are the bait 
for the fish-trap. As soon as she finds the sea-eggs, she spears them | 
with the harpoon; and when she has enough for baiting the fish- 
trap, | she breaks the sea-eggs and puts them into the fish-trap; and | 
when there are no sea-eggs, she pries off mussels with the prying- 
20 stick; | and when she has enough bait for the fish-trap, || she breaks 
them to pieces and puts them into the trap. Then she looks | for a 
place where eel-grass is growing under water. She selects a place 
about two | fathoms deep. Then she | takes her fish-trap and puts 

it overboard, so that it is placed on the bottom among the eel-grass, | 

25 so that the kelp-fish do not see distinctly that it is a fish-trap. || Eyi- 
dently the kelp-fish smell the bait imside and go in. | After the fish- 
trap has been under water for some time, she hauls | it up and takes 
the fish out. There may be six | or eight fish in it. When she has 


7 ts!a’x'Ensa oa gwiléeva (fig.). Wi, la yeLemno’x"sa dzedrekwe’ i!6/- 
plek'sa le’wasé. Wi la’Léda xd'layixa x06/lé k-d’q!ewésox 
sé/wayix ga gwiléora (fig.). Wi, la mop!enk-é ‘wa’sgemasas la’xEns 

10 q!wa’q!wax'ts!anafyex. Wi, li mo’den 1a’xens q!wa’q!wax'ts!a- 
na‘yéx yix ‘wa’dzobaasas tsé’gwayoba‘yas. Wai, la’Lé 1é’x*nen 
d’/xtafyas. Wa, lan’m gwa’lek. 

Wai, lé’da ts!mda’gé da’laxés sé’wayixs la’é laxs lixés Legats!@Lé 
xwa/xwactima, lé hé gil la ali’se‘wé mesé@’qwa, qaxs hé’*maé 

15 télts!dsa LEgE’mé. Wai, ot’lf'mésé q!a’xa meEsé’qwaxs la’é spx“‘i’tsa 
sa’Ents!d lag. Wa, g‘ilfmésé hé’tala lax té’Its!4wasa Lege’/maxs la’é 
ts0'tsox’sEndxa mEsé@’qwé qa‘s mo’ts!odés laxa LEgE’mé. Wa, gi’l- 
emésé k!ed’s musé’qwa la’é hé tsé’x*widaasa x06/lé yisé’s x6/la- 
yowe. Wa, gi’lSemxaa’wisé hé’tala lax telts!a’wasa Lege’maxs la’é 

20 tEtEpsE/ndEq qa‘s li mo’ts!odEs la’xa LegE’mée. Wai, le a’lex-‘idex 
ts!a’ts!ek!wixa ts!a’tslayimé. Wa, hé’mis qa matp!p’/nk-és la’- 
xEns ba’ Liiqé ‘walenselasa’sa ‘wa’pé. Wi, hé’x*fida‘mésa ts!mda’qé 
da’x‘idxés LEgE/mé qa‘s ts!mnx"stE/ndés qa hana’qéséxa ts!ats!a- 
yi’mé qa klé’sés q!tlplalta’léda pExitaqéxs Legema’é. Wii, 1a’- 

25 xEntéda pEx’i’té mé’sElax télts!a’was, la’grila lats !i’laq. Wa, gi’ 
smésé gagii’‘la g-Byl’nsEléda Lege’mé 1a’xa ‘wa’paxs 1a’é dm’/nx-‘i- 
ts‘wa qa‘s k!tlsitse‘waéda pexi’té. Wa, lan’m q!é’tslixs q!er!a’é 
Loxs malgiinala’é. Wa, gi’lmésé la hél*o’Leda Leqa’sa LEgE’maxs 
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caught enough fish in the trap, | she goes home. She goes right up 
from the || beach into her house. She takes up her small basket | 30 
and carries it down to the beach. She carries it in her hand | and 
puts it into her small canoe, and she | puts the fish into the little 
basket. As soon as the small basket is full of kelp-fish, | she carries 
it up in her hand from the fishing-canoe. She | carries it in one hand 
up the beach and into the || house. Then she puts it down in the 35 
rear of the house. | 

Fishing Perch (Taking perch out of the fish-trap). | —The time when 1 
the perch go into the trap is at | high tide, when the trap is under 
water. As | soon as the ebb-tide goes way down, the trap is dry on 
the beach. || The owner just watches for the splashing of the perch | 5 
that are caught and are splashing in it. As soon as they are quiet, | 
the perch fisherman takes a medium-sized basket and carries it down 
to the beach | to where his trap is; and he takes off the four | ballast 
stones and puts them down, and he takes off the hemlock-branches || 
and puts them down on the beach, and he takes off the roof and he | 10 
lays it down on the beach, and finally he takes out the fish from the | 
trap and puts them into the basket. When | he has taken them all 
out, he takes out the broken shells of the clams that served for bait; | 
and when they are all out, he carries up his || fish-basket and takes it 15 


la’é nii‘‘nakwa la’xés @°0’/kwe. Wi, hé’x‘idafmésé 1a 14’sdés la’xa 
L!nma‘isé qa‘s li laé’t la’xés g'0’kwé, wii, li, k'!0’qtililaxa la’laxamé 30 
qa‘s li k'!0’qtints!é’sElaq laxa L!ema‘isé. Wa, li k !6’x*walpxsa 
la’xés Lega’ts!6 xwa’xwagiima. Wii, li da’x‘‘idxa prEx'i’té qa‘s 
k- lixts!0’dés ]a’xa la’laxamé. Wa, g'i/l'mésé qo’t!aaxa pEx‘i’téda 
la’laxamixs la’é k'!0’gulexsaq 1a’xa LEga’ts!@ xwa’xwagtima qa‘s 

la k-!0’x‘wiisdEsElaq la’xa L!ematisé qa‘s 1é k!o’gwerElaq 1a’xés 35 
go’kwe. Wii, lai k:!o’x*walitaq lax oné’gwilasés oo’ kwe. 

Fishing Perch.—K !iilsixa Lamawé laxa LaLtpmwayowé Liwa- 1 
yowa. Wa, hérm la lats!dlatsa Lamawé laixa Lawayixs laé wa- 
weElgema‘yaaxs laé g‘iyinsEla laxa demsx'é ‘wapa. Wa, gil 
emésé k!wiyaxaxs laé xats!@staxs laéda Lawayowe lemxwalésé. 
Wa, Af‘mésa Axndgwadiis x‘its!axilaqéxs laé ktisx'eseEmlisExs laé 5 
délakiléda miits!dwas Lamawa. Wa, gfl'mésé selt!@dexs laéda 
LaLEMWwaénoxwe Ax‘édxa hélfa Ipxafya qa‘s li k !oqtints!ésn- 
laq lax &x‘edzasasés Lawayowe. Wa, li t!aqemaxddxa mos- 
gemé Elgiis t!ésema qa‘s tlax‘aliseq. Wa, li sesixddxa q!waxé 
qa‘s xEsalisés laxa L!ema‘isé. Wa, li paqodex siilis qa‘s pax‘a- 10 
lisés laxa L!ema‘isé. Wa, lawisté k!tls‘idxa mits!twasa Lawa- 
yowe qa‘s k'!exts!ilés laxa k!tlyats!é lexatya. Wa, g-il‘mésé 
ewildlts!ixs laé ix'witlts!odxa tapésawatyé xoxtitk: imotasa télé g-a- 
weq!anEma. Wa, gvil‘mésé ‘witlotts!ixs laé k !ox‘tisdésaxés LEm- 
wats!é Ipxa‘ya qa‘s le k logweLelas laxés o'Okwé. WA, la Axed 15 


16 


20 


1 


5 


10 


15 


16 


20 
1 


10 


15 


184 ETHNOLOGY OF THE KWAKIUTL [BLH. ANN. 35 


into his house. Then he takes | the clams and carries them down to 
the beach | and breaks them and puts them into his trap; and after 
he has done so, | he puts the roof on again. He puts the hemlock- 
branches over it | and puts on four medium-sized stones over the 
hemlock-branches. Then it is ready again when the tide comes in. | 
Then he goes up. | 

Gathering Herring-Spawn.—When the herring is about to spawn, | 
theman who goes after herring-spawn looks for fine | hemlock-branches 
with smooth leaves. When he finds them, | he goes home. Then he 
watches for the herring to spawn. || As soon as the sea begins to look 
milky, the man goes | for the hemlock, and breaks off long branches 
of the | hemlock; and after he has broken off many, | he carries them 
to the spawning-place. Then he takes long | cedar-poles and takes 
them to the spawning-place; and he also || takes stout rope and long 
stones, and he ties the end | to the long stones. Then he takes a thin, 
long | rope and takes a long pole and puts it | into thesea. Then he 
takes the hemlock-branches and ties them to the | pole with the long, 
thin rope; and he only stops when || the hemlock reaches the end of 
the long pole. Then he puts it into the water at the | spawning-place 
of the herrings, and he takes the big rope and | ties its end to the pole, 
and he puts the stone into the water. | Then it is an anchor when it is 
in the water. | 


laxa gaweéq!anemé qa‘s lai dalaqéxs laé lents!ésEla laxa L!ema‘isé 
qa‘s li tmptslilas laxés Lawayowé. Wa, gilfmésé gwalmxs laé 
xwélaqa paqimts silas. Wa, laxaé ét!éd xesryintsa q!waxé laq. Wai 
laxaé ét!ed t!aqnyintsa modsgEmé ha‘yal‘a t!esema lax okityatyasa 
q!waxé. Wa, larmxaé gwalés qo yixwaLo. Wa, lam Jasdésa. 

Gathering Herring-Spawn.—Wa, hé’*maaxs la’é p!extilé’da wa’- 
énatyé; wi, le’da wa’ts!énoxwé brgwa’nEm, hé’x‘‘idaEm la a’/lix é’k'a 
q!wa’xa, yi’xa ‘nema’xLas k'!a’momo. Wi, gi’lfmésé q!a’qéxs 
la’é né’‘nakwa. Wiis, la q!a’q!alalaxa wa’‘na‘yé qa wa’s‘idés. Wa, 
gi/lsmésé dzem6’‘na’ktiléda db’msx‘iixs laé’da begwa’nEmeé qia’s‘id 
qa‘s lé la’xa q!wa’xé qa‘s L!ex‘widéxa gi’lsg‘flt!a lax wilts!aniisa 
q!wa’xasé. Wai, ge f’lsmésé la q!é’nmemé L!Egwa’nEmaséxs la’é 
gE/mxElaq qa‘s lés la’xa wa’yadé. Wai, la é’t!éd ax‘e’dxa gvilt!a 
dzexEqwa’ qa‘s léxat! &x‘a’lisaq la’xa wa’yadée. Wa, la’‘xaa 
ix*é/dxa Le/kwé denb’ma LE‘wa g‘iltsemé t!é’seEma. Wi, la mo’x"- 
bents la’xa giltspmé t!é’seEma. Wai, la ix‘é’dxa wi'ltowé g‘i’lt!la 
dgnE’ma. Wai, la &x‘é’dxa g‘i/lt!a dzmsEqwa’ qa‘s k-atste’ndés 
la’xa dk’/msx'é. Wai, la ix°é’dxa q!wa’xé qa‘s le yibenda‘las la’xa 
dzEsEqwé’ yi'sa gvilt!a wi/ltd drnk’ma. Wa, a’I'mésé gwa’texs la’é 
la‘bendéda q!wa’xaxa g‘i’/lt!a dzeseqwa’. Wa, la Llestw’nts lax 
wa’yasLasa wa’‘nafyé. Wii, la &x‘é’dxa LE’kwé dEnE’ma qa‘s 
mo’x"bendés la’xa dzeseqwé’. Wai, la &x‘stp’ntsa t!e’sEmée. Wa, 
lak’m q!E’/ltsema yixs la’é ixa’la. 
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For four days it is left in the water. || After it has been in the water 
for four days, the herrings have finished spawning. | Then the man 
takes his canoe and washes it out. | When it is clean, he goes out to 
where the hemlock is in the water. | He unties the rope, and puts the 
hemlock with the spawn on it | into the canoe. |; 

Catching Devil-Fish.—There is no hook at the end of the long pole | 
for fishing devil-fish, for the only end with which they spear the devil- 
fish is the thin end.'| When the man who fishes for devil-fish in deep 
water | feels for it in its hole, for || that is the name of the stone house 
of the devil fish, he feels for its | body and he strikes for the hard 
part. | He makes a thrust at it twice. Then he pulls out the pole 
and | puts it into his small fishing-canoe. | Then it does not take long 
before the devil-fish comes out of its hole; and he takes || his long 
spear and spears it, lifts it up, | and puts it into the small canoe. 
Immediately | he takes out the intestines. He never strikes it on 
the rock to kill it, | for he wishes (it to be hard).? 

Gathering Seaweed.—When a woman goes to gather || seaweed at a 
place where there are nice smooth stones, she plucks it off | when the 
rock on which it is is wet. When the sun shines, she just | peels it off 
from the rock when it is dry all over. Then she puts it into her | 


Wa, la mo » inaeeres ‘na’lis hé gwé /wiila la’xa dp’msx’é. Wa 
g'i/Fmésé mo’xsé ‘na’liis t!éwilaxs la’é gwalt wa’séda wa’‘na‘yé. 
Wa, lé’da brewinrmé &x‘é’dxés xwa’k!tina qa‘s ts!0’xtigindéq. 
Wa, gi/lfmésé é’cig'axs la’é L!a’sta lax &xA’lasasés t!e’yo. Was, la 
qwe'lidxa denn’mé qa‘s 4x‘a/texsrléxa q!wa’xé la an‘a’ndExvila 
la’xés xwa’k!tina. 

Catching Devil-Fish.—_ WA, larm k°!e4s galbala yixéda giltagawa‘yé 
nédzayaxa teq!wa’ qaxs léx‘amaé sé’qrlaxa teq!we’da wi tbafyasa 

giltagawa‘yé. Wa, hé’*maaxs la’é p!e’xwareléda nanésamEnsiixa 
fq wa’ xs k!waé’laé la’xés g'o’kwé t!é’spma laxés tegwa’ts!é qaxs 
hé’‘maé Lé’gEmsa g° aieent teq!wa’ t!é’sema. Wa, li p!é’x‘widxa 
ba’k‘awafyasa teq!wa’. Wi, héxida‘mésé !enx‘édxa p!é’sa. 
Wi, matp!ena‘mésé L!enx‘édqéxs la’é 1é’x‘widxés nanésameEndza- 
yowé qa‘s kat!&’Imxsés 1&’xés nanésamendza’ts!@ xwa’xwagtima. 
Wa, k !ést!a gii’/laxs g-i’xaé@ mO’Its!4wéda teq!wa’, wi, la da’x~‘id- 
xa gf/It!a nané’samendzayo qa‘s sEx“i’déq. Wa, lé k!wé’t!a- 
trxsaq 1a’xés nanésamendza’ts!@ xwa’xwagiima. Wii, hé’x-‘ida- 
‘mésé la’widdex bé’x'bék'!as. Wa, lafmé hewixazm k°!é’lax“‘ideq 
qaxs ‘ne’kaé (qa p!é’sés). 

Gathering Seaweed.—Wa, hé/*maaxs la’éda ts!nda’qé beqa’xa 
teq!este/né 1a’xa é’k@ ‘nema’a t!@’sEma. WéA, la k!ii/Igilalaq yixs 
k!i/nq!a@ Axa’sas. Wi, gi/l'mésé L!é’sasdsa L!é’sElixs la’é 4’—m 
qtisplalaq la’xa t!@’semaxs la’é lemle’/mxitya qa‘s Axts!4’lés 1a’xés 
fwa’lasé lexa’ya. Wa, gt meése qo’t !eda lexa’yaxs la’ é gtxfalexs 


1 See figure on p. 152, 2 The end of this description is missing. 
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large basket. When the basket is full, she pours it | into her canoe, 
and she spreads a mat over the || short boards in the canoe. As soon 
as the canoe is full of seaweed, | she goes home. | 

Digging Clover.—Now she is ready when the | season for digging 
clover arrives; that is, when the leaves of the clover | are killed by 
the frost, and winter is coming. | 

As soon as there is frost at night, the woman || gets ready in the 
morning. She takes her clover digging-stick | and her flat-bottomed 
basket, her back-protector, | and her cedar-bark belt, and she walks 
down to the | clover-garden. There she puts down her tools in the 
direction towards | sunrise, so that the sun is at her back when it 
rises, and || it does not shine into her eyes, so that she can see dis- 
tinctly the | clover which she is digging, for generally the women 
pick up | other kinds of roots when they are digging clover. When 
she | has put down her tools, she takes her mat and spreads it over 
her | back so that the lower end is a little above the || heels. Then 
she takes the cedar-bark belt | and puts it around her waist, and she 
puts the cedar-bark | rope over it; that is to say, the end of the belt. 
She ties on | the end. Then she takes her flat-bottomed basket and 
puts it down | in front in the direction where she is going to dig. 
Finally she takes || her digging-stick and sits down on the back- 


la’xés ya’yats!ixs la’é Lebn’xsa lé*watyé lax o’kttya‘yasa pa’xsé 
ts!a’ts!lax'sema. Wai, gi’l‘mésé qo’t!eda ya’yatsliiséxa taq!Estr’- 
naxs la’é na’‘nakwa. 

Digging Clover.—Wi, la‘mé gwalala qo lag‘aal laxa ts!ots!n- 
yinxaxa LEX’seEmé yixs laé xtils‘idé mamiimasa LEx’sEmaxs laé 
oiwésétsd‘sa oiwésixa la ts!iwenés‘ida. 

Wii, gil'mésé giwésaxa ganoLtaxs laé héx-‘ida‘méda ts!Edaqé 
xwanalidxa gaila. Wa, lazm &x‘édxés ts!oyayoLaxa LEXx‘sEmé 
LE‘wis LEq!exsdé lexafya LE‘wis Lebég‘atye téowafya. WaA, 
hé‘misés dEnédzoweé wtség-andé. Wi, li qas‘id qa‘s la laxés 
LEg’Edzowé. Wai, het!a ax‘alisasés GaxElayoLa gityinxélise lax 
nélasasa Llésrla qa‘s Oxtalaliséxa L!ésplixs g’axaé neéléda qa‘s 
k lésée Llanléts!élexstalii laqéxs g'axaé nel‘éda qa‘s q!ilp!altaléxa 
LEx'spmaxs laé ts!dsaq qaxs q!tinalae dadakinéda ts!édaqaxa 
dgiiq!émasé L!op!ekexs ts!Osaaxa LEx’sEmé. W4, gilfmésé Ax‘a- 
lisaxés @axElayotaxs laé ax‘édxés léfwatyé qa‘s Lebég’indés laxés 
Awig'afyé. Wi, afmisé gwanala aék !alagawa‘tyés benba‘yasa 
létwafyasés OxLax'sédza‘yaxs laé &x‘édxa denédzowé wiiségano 
qa‘s qekiyindés laq laxés qenasé. Wa, li qekiyintsa wile melk" 
denskn dgnkm dObésa wiiség'anowe Jaq qa‘s modx‘warxrlodés 
Obatyas. Wa, li Ax‘édxés Leq!exsdé lpxé qa‘s hang-alisés laxés 
nEqEmalisé laxés gitydlelasLé qo ts!ds‘idLo. Wa, lawésLé ix‘ed- 
xés tsloyayowé qa‘s k!wadzdliséxés Lebég'atyé 1éowatya. Wa, 
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protecting mat. | Now she works while sheis sitting. She pokes down 
her digging-stick so that | the poimt is one span deep in the ground. | 
Then she pries up the clover | easily, turnmg down the stick, for she 
does not wish to break the || clover-roots, and she pokes it again into 
the ground so that it stands up, | and she picks out the clover-roots 
and throws them into her flat-bottomed basket. When | she has 
picked all the clover-roots out of the soil, she | pries up some more 
clover with her digging-stick, and she again | puts the digging-stick 
standing where she is going to pry up || the roots next time, after she 
has finished picking out what she has just pried up; | and she con- 
tinues to do so. | She does this every day, for sometimes | it takes the 
woman five days to work over her | clover-garden when it is large. 
In the evening || she takes the mats and pours the clover on several | 
mats, and covers it with others where she has dug it up; | and in the 
morning she takes the mat-covering off and | spreads it out, and 
scatters the clover-roots on them so as to get dry, if | it should be a 
fine day in the morning; but if it should be a bad day in the || morn- 
ing, then she does not take off the mat-covering until | the sky clears 
up, for it is said that it is not good for the clover | to be dried in the 
house. They say that if it is dried in the house, | it shrmks up; but 


latmé k!wak!wasdénaqexs laé ts!Ex"bEtalisaxés ts!oyayowe qa 
‘nemp!enkés laxens q!wiq!wax'ts!ana‘yéx yix ‘walabrtalidzasasa 
Oba‘yas ts!dyaydséxs laé k!wét!eqflisaxa LEx'sEmé laxés k° !éts!é- 
na‘yé éaltsilaxs laé k!wet!édeq qaxs gwaq!elaaq welts!aléda 
LEx’sEmé. Wai, li ét!éd ts!ex"bEtalisaxés ts!Oyayowé qa Laéséséxs 
laé meEnx*‘idxa LEx’sEmé qa‘s ts!Exts!Alés laxés lpxaya. Wa, gil 
‘mésé ‘wilgilk'ampnaxa LEx'sEmé laxa dzeqwaxs laé ét!éd 
k!wét!eqalisaxa LEx'sEmé yisa ts!loyayowe. Wi, laxaé étléd 
ts!px"betalisaxés ts!oyayowé qa Laésés lax ét!édLé k!wét!mqalé- 
dzemies qo lat gwaln menmagqalxés la al k!wét!mqalédzema. 
Wa, lapmxaé fem naqrmgitewexés gilxdé gwégilasa. Wa, 
ax'sifmésé la hé gwégrilaxs laé ts!osaxa ‘né‘nala yixs ‘nal'nem- 
p!enaé sek:!axsé ‘nalisa tsedaqé senyenbendxa ‘nila ts!dsaxés 
LEg'Edzowaxs léxedzéé. Wai, gilmaxwa‘mese dziqwaxs laé 4pm 
axtédxa léglwafyé qa‘s li gtgEdzdtsa LEx'spmé laxa wadkwé 
lezlwafya qa‘s naxtiyindésa wadkwe laq laxés ts!oyasaq. Wa, 
gilnaxwa'mésé laxa gaaliixs laé ax‘édxa naxtiya‘yé leElwa‘ya qa‘s 
Leplaliséq. Wi, li tendzdtsa Lex’spmé laq qa‘s x‘iKiliséqéxs 
égidzalaéda ‘nalixa gaala. Wa, gil'mésé yax'delxeléda ‘nalixa 
gaalixs laé hewixa &xodex naxtiyatyas lérlwa‘ya, lilaa lax 
eg'iddx‘widex'demriasa ‘nala, qaxs k lésaanl éka Lex’skmaxs 
xilalélemaé laxa gOkwé. Giil‘em‘laé x‘ilalélem laxa g dkwaxs 
laé héx‘idamrm xtls‘ida. Wa, la‘laé k'!és xtlénaktlaxs x‘ilalé- 
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it does not shrink when it is dried | at the place where it is dug. The 
soil || is not washed off. If the sky has been clear for two days, | the 
roots are dry all over. Then the dirt drops off. | Then the woman 
takes her basket, goes to the | pile of clover, and puts (the roots) into 
the clover-basket. | When all the baskets are full, || the woman takes 
dry grass and places it on top of the | clover-baskets. After she has 
done so, she takes a | thin cedar-bark rope and ties up the top of the 
baskets. | Then she puts them into the canoe and goes home to the 
winter house, | for they dig clover at another place, for || the best 
clover grows at Knight Inlet and at Gwatyé. Now she arrives at her | 
winter house. She does not put down the clover-| basket near the fire 
of the house, but she | puts it in a cool corner of the house. Now 
she waits for | the winter before cooking the clover-roots. As soon 
as the people begin the winter ceremonial, then || the people are in- 
vited to eat the clover. | 

Digging Cinquefoil-Roots.——The same digging-stick | is used for 
digging cinquefoil-roots which is used for clover. Sometimes | the 
man who makes the digging-stick makes a smaller digging-stick | for 
the cinquefoil-roots, for it is thinner and it is one span || shorter than 
the clover digging-stick; | and the basket for cinquefoil-roots has | no 


dzemaé lixa ts!dyasaq. Wai, laxae k'!és ts!oxwalasESwa dzEx- 
‘tnafyas. Wai, gil'mésé malp!enxwa‘s ég‘idziléda ‘nalixs laé 
lemlpmx‘tinx’‘ida. Wa, hé‘mis la q!tpalats dzédzx‘tina‘yas. 
Wa, hé*mis la ax‘édaatsa ts!edaqaxés L!at!ebaté qa‘s lis lax 
modzasasa LEx’spEmé qa‘s li Ipxts!Alas laxa Leg‘ats!é L!an!ebata. 
Wa, gilfmése ‘witla la qoqtt!éda LéLegats!é L!aL!ebatpxs laéda 
ts!edaqé 4x‘édxa lélelxnowe k:!ét!mma qa‘s ts!aktyindalés laxa 
LéLEg‘ats!é Llat!ebata. Wa, gilfmésé gwalexs laé ax‘edxa 
‘witene melk® densen denrma qa‘s t!emaktyindalés lag. Wa, 
lazm moxsas laxés ya‘yats!é qa‘s li nia‘nakwa laxés ts!ewEnxE- 
lasé g'Okwa qaxs ogti‘la°*maé Awinagwisé Axdisaxa LEX’spmé yixs 
hie Dzawadé 10° Gwatye ék q!waxats. Wi, lamm lag’aa laxés 
tstewEnxElasé gokwa. Wa, k !ést!a hé modgwalilasés LétEg-ats!é 
Liat!ebata laixa ‘nexwala laixa lIlpgwilasés ge dkwé, yixs hie 
mogwalilaqé wiidanégwilasés gokwe. Wa, lanm lalaal laxa ts!i- 
winx'idra qd hameéx’silax‘idLeq. Wa, gil‘mésé tsléts!ex‘edé 
g dkuldtaséxs laé Lélalasés LEx'sEmeé laq. 

Digging cinquefoil-roots (T's!osaxa t!mx"sosé).—HéEmxat! ts!dsE- 
laxa t!extsdsé tsloyayfixa Lex'sEmé. Wi, lata ‘nalfnemp!enéda 
tsloyayogwilaénoxweé ts!oyayogwilaxa hék!timgilitem qa ts!oya- 
yoxa t!ex'sdsé, yixs ‘wawilalaé. Wi, laxaé ‘nemp!enk: laxens 
q lwaq !wax'ts!ana‘yéx yix ts!eEkwagawayankEmasa ts!oyayixa t!ex"s0- 
sasa ts!oyayixa LEx’sEmé. Wi, hé‘misa ts!oyats!é lexatya yixs 
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flat bottom, as the one that is used for digging clover, for the same | 
basket that is used for clams is used for Ginquefoil-roots: | and the 
other cinquefoil-basket is smaller. It is for the lower roots, || for 
these are very long, and they grow under the curly | cinquefoil-roots. 
As soon as the season for digging cinquefoil-roots in the autumn 
arrives, then | the woman who owns a cinquefoil-garden takes her 
cedar-bark belt and | mat, two cinquefoil digging-baskets, and her 
digging-stick, and goes to the snopnial eon den. || When she arrives 
there, she puts down her baskets | and her digging-stick, and she 
spreads the mat on her back. | She takes her woven cedar-bark belt 
and puts | it around her body over the mat. 
so, she sits down on the lower end of the back-protector mat. || Then 
she takes her digging-stick and pokes the end into the ground in one 
corner of her | cinquefoil-garden. The point of the digging-stick does 
not go in deep. | Then she pries it up. Then the cinquefoil-roots 
show themselves, and | the woman picks out the short, curly | 
cinquefoil-roots and puts them into the larger || basket which stands 
at her right side. She puts down | the smaller basket on the left-hand 
side. After | she has picked out the cinquefoil-roots, she takes her 
digging-stick again and pushes | the end into the ground at the place 
where she dug first, for the small cinquefoil-roots are only four fingers 


k !ésaé Leq!exsda hé gwéx'sé ts!oyats!ixa LEX'sEmé, yixs yiq!a- 
laf‘madxda dzég'ats!ixa gaweéq!anemé ts!oyats!ixa t!ex'sosé. Wa, 
la afmafyaléda ‘nemsgEmé ts!oyats!és qa‘s Axts!ilisxa Laxabilisé 
yixa gilsg‘ilstowé t!ex¥sdsa. Wa, q!waxa lax éwaabilisasa t !emkwa 
tlex'sdsé. Wa, gilfmésé ts!ots!syinxxa Liyinxaxs laéda t!ekila- 
gwadeé ts!ndiq &x‘édxés drnédzowé k!edek" wiiség‘anowa LE‘wa lé- 
‘wafye. Wai, hé*mésés maltsemé ts!éts!loyats!e larlxa‘ya LEwis 
ts!oyayowaxs laé qas‘id qi‘s li laxés t!ekilakwe t!mgtidzowa. 
Wa, gilmésé ligvaa laqéxs laé ixemgalisaxés ts!éts!oyats!é1é laxl- 
xa‘ya LE‘wis ts!oyayowé. WA, li LEbég‘intsés Lebégatyeé lé°wa‘ya. 
Wa, la &x‘édxés dendzedzoweé k'!idrk® wtiség‘anowa qa‘s qrki- 
yindés laxa Lebég:afyas lé‘wa‘yaxs laé wiséx“‘its. Wii, g tlfmésé 
gwalexs laé k!wadzodex benba‘yasés LEbég'a‘yé lé*watyaxs laé 
dax*‘idxés tsloyayowé qa‘s ts!ex"betaliséx Awtinxélisasés t!ek‘ila- 
kwe tlegtidzowa. Wai, li klés wtingrgilé dbatyasa ts!dyayo- 
waxs laé k!wet!édeq. Wa, hémis la nélédaatsa t!ex%sosé. Wa, 
hé'mis la menx*‘idaatsa ts!oyenoxwé ts!edaiqxa t!emt!EmgtixLowé 
ts!elts!ex"stowé t!ex"sdsa qa‘s lexts!ilés laxa ‘walasagawa‘yé ts!6- 
yats!é lexiixs hanésaé lax hétk !otagawalisas. Wa, hét!a hanésa 
imayagawi‘yé lpxatyé gEmxagawalisas. Wa, gilfmésé ‘wilg-rl- 
qaxa t!px"sdsaxs laé ét!éd ax*édxés ts!oyayowe qa‘s ts lex"batalisas 
Obafyas laxés gilx'dé ‘lapatya qaxs i*maé maldEné ‘walabrtalasasa 
t!ex'sdsé laixpns q!waq!wax'ts!ana‘yéx. Wi, lata moddeEné ‘wala- 
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30 deep, | but the long lower roots are four fingers || deeper, if the sand | 
is good and does not contain pebbles. The reason why there are no 
long cinquefoil-roots | at Nimkish River is that there are many small 
pebbles. Gwa*yé | in Knight Inlet is the only place where the long 
cinquefoil-roots grow, | for the soil in the cinquefoil-gardens is half 

35 sand and half light || clay, and therefore the cinquefoil-roots and 
the | long roots grow well. As I said before, the short cinque- 
foil-roots are on top, | of the long roots below. Therefore the 
woman who is digging cinquefoil-roots | pushes down her digging- 
stick again after she has picked up all the short roots; for the | short 
roots and the long roots do not keep together, although they belong 

40 to one || stem. Now I will stop talking about this, and I | will talk 
again about the woman who is digging. She | does not pry up the 
sand quickly, but she digs up the sand and clay slowly, | so that the 
long cinquefoil-roots do not break and that they come up in 
long strings | when she is picking them out of the sand; and she puts 

45 them into the || basket for the long cinquefoil-roots. She keeps on 
doing so over the whole garden- | bed, and she only stops digging 
after she has worked over the whole ground. | In the evening, when 
it gets dark, the woman who is digging cinquefoil-roots | takes her 
short roots and puts them on a pile, and covers them over with | mats; 

50 and she does the same with the long roots, for || sometimes it takes 


30 brtalasasa Laxabdlisé laxens q!waq!wax'tslana‘yéx laqéxs ékaéda 
égisé yixs k'lefisaé tlat!edzema. Hérm lagilas k'!eis Laxabélisé 
Gwanixs q!enemaés t!at!edzemé. Wai, lex'a‘mésé Gwa‘yé, yix 
wiisa Dzawadménoxwé éx’ q!waxatsa Laixabdlisé Le‘wa t!ex"sdsé 
qaxs nixsaap!aés t!ekilakwé t!ngtidzd Lo* égisé Le‘wa kltisé 

35 Liéq!a. Wa, hé‘mis lagtilas ék@ q!waxéna‘yas t!ex"sdsas LE‘wis 
Laxabdélisé. Laxrn laser dé waldemaxs ék:!ayaéda t!mx"sdsasa 
Laxabalisé. Wa, hé‘mis lag‘ilasa ts!oyénoxwé ts!ndaq ét!éd ts!ox"- 
brtalisasés ts!oyayowaxs laé ‘witloltxa t!ex"%sdsé qaxs k: !ésaé Lawa- 
giléda t!px'sdsé LE‘wa Laxabilisaxs wax*maé ‘nEmés yisx'Enéxa 

40 t lpgwanowé. Wa, la‘men gwal gwagwex's‘ala laxéq. Wa, la- 
‘mésEn 6t!édxt gwagwex's calf fa fslovenoane ts!ndaqrmxs laé 
klés eiltsilaxs laé k!wét!qdlisaxa égisé Le‘wa k!tise Liéq!la qa 
k!ésés Anlts!eda Laxabéliseé qaxs sayEnaaq qa g‘ilsgilstowéséxs 
laé sex‘dlaq laxa ég‘isé qa‘s li LEx"ts!alas laxés sénats!ixa Laxa- 

45 bilisé lexatya. Wa, héx'siem gwegilax wadzEgasasés t!ekilakwé 
t!pgtidzowa. Wa, al‘mésé gwal ts!osaqéxs laé ewilg: ildzowa. Wa, 
g-inaxwarm k: lilto® naktilaxa dzaqwiixs laéda ts!oyénoxwé ts!mdaq 
ix‘édxés t!ex'sdsé qa‘s ql!ap!ésgemg'aliseq. Wa, la nox"sEmtsa 
terlwa‘yé lag. Wa, la hémmxat! gwex'‘idxa Laxabalisé qaxs ‘nal- 

50 ‘nEmp!Ena‘é mop!Enxwa*‘sée enalisa tsloyénoxwé ts!Edaq ts!dsaxés 
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the woman four days to dig over her | cinquefoil-garden. In the 
morning, when day comes, the | owner of the cinquefoil-garden goes 
to the pile of short roots | and of long roots and takes off the mat 
covering of the piles | of short and long roots, and spreads the roots 
out so that they are close together. || After she has done so, she 
takes the roots and scatters them, | and she does the same with 
the long roots. After she has done so, | she leaves and goes home to 
her cinquefoil-digging house. Now | she dries the short roots so that 
the sand on them gets dry. When | she arrives at her house, she 
takes her cinquefoil-baskets and looks them over, || and she takes 
them to the place where she left her | short roots and long roots dry- 
ing. As soon as she arrives there, she | takes up the short roots and 
puts them into the baskets; | and when they are all in, she takes dry 
grass and | puts it on top as a cover; and after it has been put on, || 
she takes cedar-bark split for this purpose one finger | wide and ties 
up | the cinquefoil-baskets. After she has done so, she gathers | 
them together and covers them with mats. Then | she takes cedar- 
bark and splits it into narrow strips. || She lays down one of the pieces 
of split cedar-bark, | takes the long cinquefoil-roots and puts the ends 
together, laying them down | on the strip of cedar-bark. When she 


tlekilakweé t!egitidzowa. Wa, gil'mésé ‘nax‘‘idxa gaalixs laéda 
t!egwadiisa t!Ex'sdsé qisid qa‘s li lax mEx’mEwédzasés t!px"sdsé 
LE‘wa Laxabilisé qa‘s ix‘édéxa nénax"sEma‘yé léElfwésa mEx'mE- 
wisé t!kx"sdsa LE‘wa Laxabalisé qa‘s memk-fléxs laé Lep!alisElaq. 
Wai, gil‘mésé gwalexs laé ax‘édxa t!ex"sdsé qa‘s lendzodalés laq. 
Wa, laxaé héemxat! gwéx“idxa Lixabilisé. Wa, gil'mésé gwalexs 
laé bis qa‘s li nifnak® laxés ts!swédzats!6 gokwa. Wa, larm 
x‘itplsaxa t!Ex"sdsé qa lemx‘widés ég‘isenatyas. Wa, g‘ilfmésé 
lag'aa laxés g'Okwaxs laé héx‘idanm k-!enemg-alilaxés t !ét!pgwa- 
ts!éré L!an!ebata qa‘s li dalaqéxs laé aédaaga lax x‘ilédzasasés 
t!ex'sdsé LE‘wa Laxabilise. Wi, g‘ilf‘mésé lig'aa laqéxs laé hé 
geil qlap!éx‘itse‘wéda t!ex'sdsé qa‘s lexts!dlés laxa L!an!abaté. 
Wi, gilfmésé ‘wilts!axs laé &x‘éd laxa lemxwa k:'!ét!ema qa‘s 
ts!aktyindalés laq. Wa, gilfmésé gwal ts!ak-tyindalaqéxs laé 
ixtédxa hék!timg-ilila‘yé dzexek® dgnasaxa ‘nil‘nemdenas iwa- 
dzpfwas laxens q!waq!wax'ts!ana‘yéx. Wai, li t!emakiyindalas 
lixa t!mgwats!é L!aLlabata. Wa, gil*mésé gwalexs laé q!ap!ég:a- 
lisaq qa‘s nax"sEmdésa téElwa‘yé lag. Wa, gil'mésé gwatexs laé 
ix‘édxa denasé qa‘s helox'sendé dzEdzexsrndEq qa ‘wis‘wiila- 
dzowe. Wai, li k-atlailisaxa ‘nEmts!aq@ dzpxek" denasa, wi, li 
ix*édxa Laxabilisé qa‘s ‘nemabrendaléq qa‘s lai k-at!éts laxa dn- 
nase. Wa, giilfmesé hélts!éstaax'sens q!waq!wax'ts!ana‘yéx 
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73 can put her fingers | around them, she squeezes them together 
and ties them firmly in the middle. | They are this way when 


75 they have been tied: - When || this has been done, she 
does the same with the others, and she only stops | 
when they are all tied in bundles in the middle. 
Sometimes | she has more than a hundred bundles of 


long cinquefoil-roots belonging to one woman who has a good | 
cinquefoil-garden. After this has been done, she puts the | long 
cinquefoil-roots into the basket; and when they are all in, she 
80 takes || grass and puts it on top, and she ties it down with 
cedar-bark. | Then in the evening she gathers up | the baskets 
for long cinquefoil-roots, and she spreads mats over them. | 
After she has done so, she goes home to her digging-house. | In the 
morning, when daylight comes, the woman and her husband get 
85 ready. || They launch their canoe into the sea, | push down the roof- 
boards of the digging-house | and place them in the bottom of the 
canoe. When | the bottom of the canoe is all covered, the baskets 
with short roots | are placed on the boards in the canoe; and when 
90 they are all in, || they take the baskets with long roots and put them | 
on top of the baskets with short roots; and when they are all in, | 
they put the bedding and provisions on top. When everything is in, | 
they take the mats and peed) them over the load. ue When Pe eaare 


73 lax ae laé SR eae D qas_ tek!tit!ledé FER 
Wa, ee ga gwileg'axs laé yinoydla (jig.). Wa, gil'mése 
75 gwaila laé hanaf hé gwegilaxa wadkwe. Wa, al‘mésé gwalexs 
laé ‘witla la qéqrno‘ydléda Laxabilisé yixs ‘nalfnemp!Enaé g‘éx'- 
sdgtig’ByOx"sayOkwa Laxabilisasa ‘nemokwe ts!Edaqaxa ‘ek as 
tlekiflakwe. Wa, gil‘mesé gwalexs laé Lex"ts!dlas laxa Laxa- 
bats! Llan!mbata. Wa, gilmésé ‘wilts!axs laaxat! ax‘édxa k !é- 
go t!pmé qa‘s tslakiyindés laq. Wi, laxaé t!emak‘iyintsa dmnasé laq. 
Wi, gil‘mésé ‘witla la gwalexs laaxat! qlaplegalésaqéxa dza- 
qwaxa LéLaxabats!é L!an!ebata qa‘s Lepspmdalésa lenlwa‘yé laq. 
Wa, gil'mésé gwalexs laé nii‘nak® laxés ts!eweédzats!é g-okwa. 
Wa, g'ilfméseé enax‘idxa uss laé xwanal‘ida ts!ewésdé ts!edaqa 
85 LEfwis lafwiinemé qa‘s witx'stendéxés xwak!tina laxa demsx’é 
‘wapa. Wa, la ere siilasés ts!ewédzats!ex'dé g:okwa 
qa‘s li paxsrla laxes xwak!tina. Wi, gil‘mésé hamelxatexs lax 
dxsasa xwak!tinixs laé hé oil mdxdzEma t!rgwats!é Llat!ebata qa 
mig'fdzifyés lixa paxsaxs laé mexEdzewéq. Wa, g°il'mésé ‘wil- 
99 xsa laé moxsElaxa Laxabats!é Lilat!mbata. Wi, lazm mpxeE- 
yindalas laxa t!agwats!e Llat!ebata. Wa, gil‘’mésé ‘wilxsaséxs 
laé mokiyindalasés memwala laq. Wa, g:ilfmésé ‘wilxsaséxs laé 
ix°édxa léelfwatyé qa‘s LEpEyindalés lax dkitya‘yasés mityé. Wai, 
gilfmésé gwatexs laé hogiixs laxés ya‘yats!e xwak!tina. Wa, lida 
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is aboard the canoe, the || man stands in the stern of the canoe, 
which he steers. | He looks at his clover-digging house and prays to 
Thad lige 

As soon as he arrives at,the beach of his winter house, | he puts the 
stern of his traveling-canoe landward and backs in. | The man gets 
out of the traveling-canoe, and || unloads the cargo when the tide is 
high. If it is low tide, he | ties a long cedar-bark rope to the stern 
seat of his | traveling-canoe and carries up the end of the rope to 
high-water mark, | where he ties it to a stone which serves as an 
anchor. After he has done so, | the (couple) are invited by their 
relatives to eat, if it is || low tide when they arrive. If it is high tide, 
they are only | invited when the cargo has been carried up the beach. 
They | put the baskets with the long roots and those with the short 
roots in two different places. | The baskets with the long roots are put 
on the right-hand side of the | house, and the baskets with the short 
roots are placed on the left-hand || side of the house, for these corners 
are cool. As soon as | all have been carried up, they go to the one 
who invited them. . . . Assoonas this has been done, | (the man) takes 
the baskets with long cinquefoil-roots and puts them across | the 
two beams.’ If there are many baskets with long roots, there may 
be four layers, one on top of the other, | from one end of the staging 


brgwanrme LaxLéxa xwak!tina qaxs hé‘maé Lenxnatya. Wa, 
doqwalaxés ts!pwédzats!éxé g‘okwa qa‘s ts!elwaqgéq.! . . 

Wi, gilfmésé lag'aa lax L!pma‘isasés ts!iwtinxelasé g’dkwa laé 
ataxLa‘nakilaxés yatyats!é xwak!tina qa‘s k !ex*‘aliséxs laé lab 
tiwéda brgwankmeé laxés ya‘yats!e xwak!tna. Wi, héx-‘ida‘mésé 
mottédxés méyaxs yixilalisaé. Wi, gilfmésé xatslaésexs Jae 
igm mogwanotsa gilt!a denrEm laxa LEx’Eq!EXLaya‘yasés ya‘ya- 
ts! xwak!tina qa‘s li*s Oba*yas laxa ya‘x"motasa yixwa qa‘s 
mox‘bendésa t!lésEmé lag qa q!elsbés. Wii, g'il‘mése gwal hé 
ewexidqexs laé xalélalasdsés LéLELila qa lis L!exwa laq. yixs 
xats!aésaé lag-alits!enxas. Wa gilfmésé yixtilalisexs lae al'em 
Lalélalasoxs laé ‘witlisdésé memwalis. Wa, larm  almwild 
mogwalilzlasasa Laxabats!é L!aL!ebata LE‘wa tlegwats!e, yixs 
snafnemp!Enaé hé mogwalilema Laxabats!éda hétk:!otéwalitasa 
gokwe. Wi, li hé mogwalilema t!egwats!é LlaL!ebata grmxo- 
téwalitlasa gOkwé, yixs wiidanégwilaé. Wa, gil'mésé ‘witlosdé- 
sexs laé Lax¢wid laxa talélaliq.2 . . . Wa, giilfmésé ewalpxs 
laé Ax‘édxa Laxabats!é LlaL!ebata qa‘s mexxEndalés laq, yixs 
eg flfmaé q!enEma Laxabats!iixs laé mox‘wedg-ustdla maxofnaktila 
hayimbendex awasgemasasa k'lagileé. Wa, gil*mésé ‘wilg-aatn- 


) See page 618. 
2 Then follows the description of the makiag of a raised platform for keeping provisions (p. 166). 
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15 to the other. When they are all on, || he takes mats and spreads 
them over them, so that the | frost can not get at them, for he does not 
wish them to freeze. Now | itis called ‘staging for long cinquefoil- 
roots,” and it is also called | ‘staging on which long cinquefoil-roots 
are thrown.’ After this has been done, | he does the same, putting 

20 on the stage the || baskets with short roots; and after this has been 
done, he spreads | mats over them. Generally he does not put up 
one | basket of long cinquefoil-roots when the baskets are piled up; | 
and when there are many people in his tribe, he keeps out four 
baskets with short cinquefoil roots to cook them for the people; but |j 

25 more than one basket of long cinquefoil-roots is never kept out, for 
only the chiefs | eat the long cinquefoil-roots. The common people | 
eat the short roots. | 

1 Digging Sea-Milkwort.'—When the | plants first begin to grow and 
the tops begin to sprout, | the woman takes her digging-stick which 
she uses for clams, | and her small basket, and goes to a place where 

5 she has seen || milkwort growing. In the following year there is 
nothing to be seen in the springtime, | and she just digs for it. She 
sits down and pushes | the point of her digging-stick into the sand, 
and she pries up the sand. | Then she picks out the milkwort-roots 


15 laxs laé &x‘édxa lerl‘watyé qa‘s LEpEyindalés laq qa k!ésés 
lax’siwéda g*Ewésmisé liq, qaxs gwaq!nlaaq wiidala. Wa, larzm 


k faxdemilasasa Laxabats!é L!at!ebata laq. Wa, gflfmése gwa- 
20 texs laé dem neqemg‘itewégéxs laé Ax‘alilasa t!mxdemilasasa  t!é- 
tlegwats!é Llat!ebata. Wa, gil'mésé gwalexs laaxat! Lepryintsa 
feelwatyé lag. Wa, li q!tinalaqas k-!és lasa ‘nemsgEmé Laxaba- 
ts!e Llabat laxés la méalatela laxa Laxapdrmilé < ligtta. Wa, 


gflmésé qlénrmé gokulotaséxs laé axélaxa mosgemé t!et!E-- 


ewats!é Llanlebata qa‘s t!nqiilase‘wa. Wa, laré klés h&yaqax 
25 ‘nEMsgEma Laxabats!é Llabata qaxs léx‘a‘maéda g'ig’Egima‘yé 
LELAaxapg’bxa Laxabilise. Wa, lareda bebegwanEmg !ala‘mé 
tlex"tlaq*xa t!ex"sdsé. 

Digging Sea-Milkwort' (T's !osaxa hoq!walé).—Wi, hé‘maaxslaé gil 
q!waxEnxa laé rlaq temx-alisé oxti‘yasa q!waq!wixema laé 
axsedéda tsledaqaxés k‘lilakwéxa dzéeg'ayixa g°awéq!anemé 
LE‘wes lalaxamaxs laé qfs‘id qa‘s li laxés q!aétsE‘wé q!waxatsa 
5 hoq!walixa aipsryinxdé qaxs k'!leaisaé dogtt q!waxaxa q!waxEnxé 

qaxs 4fmae ts!dsElaq. Wa, la k!wagvalis qa‘s ts!nx"brtaliséx 

dbafyasés ts!osElaxa k'!ilakwe. Wa, li k!wet!eqdlisaxa ég-isé. 

Wa, hé‘mis li menx‘‘idaatséxa hoq!walé qa‘s li ts!exts!alas lixa 


— 


1Glaux maritima, v. Fernald. 
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and throws them into | the small basket which stands on the ground 
infront of her. She continues doing so || while she is digging. When 
her basket is full, she goes | home, carrying the basket in her hands. | 

Digging Bracken'- Root.—The woman | takes her back-protecting 
mat and her cedar-bark belt, | and her digging-stick which she uses for 
digging clams. Then || she goes to a place where she knows fern is 
growing and where | the soil is soft. As soon as she arrives, she 
spreads the mat over her back | and she puts on the woven cedar- 
bark belt. After | she has done so, she sits down on one end of the 
mat, holding ‘the | digging-stick, and she pushes the point of the 
stick into the ground. || Then she digs up the ground; and when she 
reaches the fern-root, | she follows the whole length of the root, for it 
is very | long; and when she reaches the soft end, she | breaks it off; 
and if it is very long, she coils it up. She continues | doing so as she 
is digging. When she has enough, she takes a || spruce-root and ties 
it around the middle, and she folds the roots up in a bundle, | which 
she carries on her back to her house, using her digging-stick as a 
walking-stick, for the load of fern-roots is really heavy when the old 
woman finds many. | 

Digging Fern’- Root.—The woman takes her | yew-wood digging- 
stick and a large basket, | which she carries on her back. She uses 
her digging-stick as a cane. Then she walks, | looking for fern-root. 


lalaxamaxs hanésaé lax nkEqmmalisas. Wéai, 4x‘si‘mésé hé gwée-i- 
laxs ts!ésaé. Wi, gilfmésé qot!é lexeliiséxs laé ni‘nakwa laxés 
ew okwé kOxk !dtelaxés hoq!waléats!é lalaxama. 

Digging Bracken-Root (Sakwiixa sigtimé).—Hénm &x‘éts0‘sa ts!n- 
daqés Lebég'a‘tyé te*watya LESwées denédzowé wtség-anowa. Wai, 
hé‘méstaLés k-!ilakwéxés dzég'ayowaxa g’iweq!anpmé. Wi, la 
qas‘id qa‘s li laxés q!atsewé q!waxatsa sagtiimé, yixa dem 
telq!its tlek'a. Wa, giilfmésé lag'aa ligqéxs laé Lebég-intsés 
lewa‘yé qa‘s qukiyindésés dmnédzowé wiiség'ano lag. Wi, gil'mésé 
gwala laé k!wadzodex apsbafyasés Lebéga‘yé lé*watya dalaxés 
klilakwé. Wi, la q!imtbrtrlsax obatyasés k 'ilakwé qa‘s ‘lap !é- 
déxa dzekwa. Wa, g‘ilfmésé lak-!mndxa sigtimaxs laé 4nm hegti- 
trné labrtmnéx ‘wasgemasasa L!op!nk-asa sagtmé qaxs Alak:!alaé 
gilsgilt!@ Llop!ek'as. Wa, gfl'mésé laig'aa laxa q!wayots!axs laé 
ilts!endeq qa‘s q!alx‘widéqéxs Lomaé giilt!a. Wa, li héx-siizm 
gwéegilaxs sikwaé. Wa, gil'mésé héloteqéxs laé ax‘éd laxa 
Llop!ek-asa Aléwasé qa‘s qEnoyodés laqéxs laé gwanaqi‘lilakwa. 
Wa, li oxtalaqéxs laé ni‘nak® laxés g'dkwé sék' !aqrlaxés k: !ilakwe 
qaxs Alak'l!alaé giint!éda sagtimaxs 6xLaakwaaxs q!EyOLanEMaasa 
laglk!wana‘yé. | 

Digging Fern-Root (Nésaxa tsakd6s). — Wi, héem Aax‘étsd‘sa 
ts!edagés L!enq!ek!iné k:!ilakwa LE‘wes ‘walasé lpxatya. Wéa, 
la Oxtala. Wi, Lata sék:!aqrlaxés k!ilakwe. Wa, lai qas‘id qa‘s 


1 Pteridium aquilinum. 2 Dryopteris spinulosa dilatata. 
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As soon as she finds large ones, she puts her || basket down on the 
ground and pokes with her digging-stick under the root of the fern. | 
She holds with her left hand the top of the digging-stick, and she holds 
with her | right hand the leaves of the fern, and she pulls at it, and | 
she pries it up with her digging-stick. As soon as she gets it out, she 
plucks off the | leaves, and she throws the root into the basket. She 
continues || dog so, pulling it out, and she only stops when her 
basket is full. | Then she breaks off some slim hemlock-branches and 
puts them on top | of the fern-root. After she has done so, she 
carries her | fern-root basket on her back and goes home. | 
Gathering Fern-roots.'—Generally the tribes go || to get fern-roots 
when they are hungry and | they can not go to get other kinds of food; 
and those who have to camp for along time in bad weather. | Then they 
go to gather fern-roots. The| man makes a stick for peeling bark like 
the stick for peeling hemlock-bark. | It is the same length. It is 
bent and has a flat point. || Generally it is four spans long. | The 
woman carries it with her basket and goes to | look for loose moss in 
which the fern grows. When she finds | many plants of the fern- 
root growing among the loose moss on rocks, | she sits down and 
plucks off the moss; || and when she comes to the rock, she takes her 
peeling-stick and | pushes it along the rock under the moss, and she 


li alixa tsak‘osé. Wa, gil'mésé q!axa Awawé laé Oxikg‘aklsaxés 
Imxatyé. Wi, la L!engabodtsés k !ilakwé lax L!op!ek-asa tsak-osé. 
Wi, la dale gemxolts!aniiséx oxti‘yasa k Wlakwé. Wa, la nésalé 
hélk !otts!aniséxs yisx‘inasa tsik-dsaxs laé néx‘édeq. Wa, la 
k!wétaxsilasés k-lilakwé lag. Wa, gil'mése lateq laé k!tlodrx 
yisx‘inas. - Wa, la lmx'ts!otsa tsik-usée lixés Ipxatye. W4§, héx'si- 
‘mésé gwégilaxs nésaé. Wai, alfmésé gwalexs laé q!ot!é lnxnlis. 
Wa, la tlex‘wid laxa wiswtiletayasa q!waxé qa‘s_ tslak-tyindés 
laxa Okttya‘yasa tsak-usé. Wa, li gwalexs laé OxLExidxés 
tsagvats!é lmxatya qa‘s li naé*nakwa. 

Gathering Fern-roots(Lekwixa tnk!wa‘yé).—HéEm q !tinala fpkwax’- 
demxa tek!wa‘yaxs palaéda gayolé laxa lélqwilatatyé yixa 
wayapoleli lanelaxa hé‘madmasé LE‘wa yiyagidzinemasa ‘naliixs 
geayag‘iliselaé. Wa, hé‘mis la Iskwaxa tek!wa‘yé; wi, hé‘mis x‘e- 
tsosa brgwankbma L!0k!wayowé hé gwéx'sé L!ok!wayAxalage. Wai, 
la héemxat! ‘wasgemé laxés hinqwalaéna‘ye pixbaakwa. Wa, li 
q!iinala modp!enk’é ‘wasgemasas laxens q!waq!wax'ts!ana‘yéx. 
Wi, hé‘mis daax"sa ts!mdaqé@ LE‘wis lexa‘yaxs laé qis‘id qa‘s la 
alix hasdexwa p!elems q!waxatsa Ink!wa‘ye. Wéa, gil'mésé q!axa 
q!énEmé yisx’Ensa tek!wa‘yé q!waq!tixngéxa hasdéxwa p!elemsaxs 
lac héxidamm k!wagrlodeq qa‘s mapelaléxa p!elemse. Wa, 
eflmésé lagila laxa tlésemaxs laé &x‘édxés L!ok!wayowe qa‘s 
Lienqelalés lax iwabatyasa p!elemésé qa‘s Llok!igilodéq. Wa, 


1 Polypodium glycorrhiza D. C. Eaton. 
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pries it off the rock. | As soon as it turns over, she pulls the moss apart 27 
and pulls out the | fern-roots, which she throws into her basket. 
She continues | doing so; and when her basket is full, || she carries it 
home. | Then she puts it down by the side of the fire. | 30 
Digging Erythronium.—Now I will speak again | about the 1 

erythronium, how it is dug; for the | woman takes the same digging- 
stick that is used for short cinquefoil-roots, and the back-protecting 
mat, and her | cedar-bark belt, and she takes a small-meshbed flat- 
bottomed || basket; and she goes to the bank of the river, for that is 5 
the only place | where the erythronium-plant grows. As soon as she 
arrives where it grows, | when the leaves first come out of the ground, 
she carries a large | horse-clam shell. Then she takes her back- 
protecting mat and | spreads it over her back, and she takes her 
cedar-bark belt and || puts it on over the mat, putting it around her 10 
waist. Then | she takes a large horse-clam shell and her digging- 
stick, and she | takes her small-meshed flat-bottomed basket and puts 

it down on her | left-hand side. Then she sits on the end of the | 
mat and pushes the end of the digging-stick into the ground and pries 

up the soil. || Then she scrapes the soil with her clam-shell | and picks 15 
out the erythronium plants from the soil and throws them | into her 


gil'mésé nereélaxs laé bél‘idxa p!elemse. Wii, a‘mésé la Inkflaxa 27 
tek!wafyé qa‘s lé Lex"ts!flas laxés lexpla. Wa, li héx‘sizm 
eweovllaxa wadkwe. Wa, gilsmésé qot!e tmgwats!és lpxa‘tya laé 
kloqwalaxés Ingwats!é Ipxatya qa‘s li naé‘nakwa laxés g‘dkwé. 30 
Wa, la k logiindlisasés lngwats!é lpxa‘tya lax Imgwilasés g-Okwé. 
Digging Erythronium.— Wii, la‘mésen édzaqwal gwagwéx's- | 
‘alal Hixa x‘aasx‘Ent!axs laé ts!osase‘wa yixs hé*maé Ax‘étsd‘sa 
ts!edaqés ts!loyayaxa t!px"sdsé LE‘wis LEbég‘atyé lé‘watya LE‘wis 
drnédzowé wiiség'anowa. Wi, hé‘misa t!olt!sx"seEmé LEq!Exsd 
lexatya. Wa, lai qis‘ida lax ogwiig‘ilisasa wiwa qaxs léx‘a‘maé 5 
q!waxatsa x‘aisx'Ent!é. Wéa, gil‘mésé lag'aa lax q!ayasaxs g’alaé 
q!waq!ixetox'widé yisx‘inas, wi, li dalaxa ‘walasé xalaétsdx 
met !ana‘yéx. Wi, hé‘mis gil &x‘étsd‘sés Lebégatyé le*wa‘ya qa‘s 
LEbégindés. Wii, li ix*édxés denédzowé wtiség'anowa qa‘s qEné- 
gindés laxés Lebégatyé lé*watya. Wii, li witiségoyots. Wa, la 10 
ixfédxa ‘wilasé xalaétsox met!ana‘yéx LE‘wis ts!oyayowé, laxaé 
ax‘édxés tlolt!ex'semé LEq!pxsd lpxafya qa‘s hiangvalisés laxés 
geEmxotemalisé. Wa, lawisté k!wadzddEx dGba‘yasés LEbég-a‘yé 
féwatya, wii, li L!enxbetalisas dba‘tyasés ts!oyayowé qa‘s k!wet!é- 
déq. Wa, hé‘mis la xElpElg'ayaatsésa ‘walasé xalaés lixa t!ek-a. 15 
Wa, la menmaqaxa x‘aasx’Ent!é lixa t!eka qa‘s la ts!mxts!alas 
laxés lpxela. Wa, gilfmésé wikwa x‘aasx‘Entliixs laé ‘nemal‘i- 
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basket. If there are many plants, it is only a short time | before the 
basket is full; and when | the small-meshed flat-bottomed basket is 
full, she carries it home in her hand. || After entering the house, she | 
puts down the basket inside of the door of the house to keep it cool 
and so that the roots | do not get dry, for they are dirty. | 

Digging Lupine-Roots.—In spring, when | the salmon-berries begin 
to have buds and the olachen first arrives in | Knight Inlet, the season 
arrives when the tribes are hungry | when they first arrive at Knight 
Inlet. Then the woman first takes her digging-stick || for clover 
and her basket and her | woven cedar-bark belt, and goes to the | 
flats back of the houses of the olachen fishermen. When she finds 
the | tops of shoots of lupine as they come out of the ground, she puts 
down her | lupine-basket and her digging-stick. She takes her || 
narrow back-protector and spreads it on her back, and she sees to it 
that | it reaches down to her heels. Then she puts a belt | over it 
and ties it around her waist. When she has finished, | she takes her 
digging-stick and her lupine-basket and sits down close to the | shoots 
on the end of her back-protecting mat. || She pushes the point of the 
digging-stick into the ground close to the | lupine-shoot, and she 
pries it up. As soon as the roots come out, | she picks them out of 
the clay and throws them into her | basket; and when she has picked 


18 dexs laé qgot!és lexela. Wa, gilfmésé qot!é xaasx'Ent!aats!is 


20 


1 


10 


t!olt!ex"seEm LEq!exsd Ipxafya laé k-!oqtilaqéxs laé ninakwa 
laxés gOkwe. Wai, giilfmésé laén laxés g‘okwaxs laé héx*‘idarm 
hinstolitas lax Awévelis t!px‘ilisés g-Okwé qa wtidasE‘wés qa k:!ésés 
lmemlemx"sEmx“‘ida qaés dzédzoxsEma‘yas. 

Digging Lupine-Roots (Q!tinsixa q!wané).—Wéai, hé‘maaxs laé gil 
boléxtwidéda q!walmisaxa la q!waxenxé yixs laé gil nétnlésa 
dzaxtiiné lax Dzawadé, yixs hé'maé pilamnxsa lélqwilata‘yaxs 
galaé la‘méiés lax Dzaiwadé; wi, hé‘mis gil ax‘étsdsa ts!édaq!a- 
yasés tsloyayaxa LEX’sEmé, LE‘wis lexa‘yé, LE‘wis dEnédzowé 
k: lidedze*wak" wiiség’anowaxs laé qas‘id qa‘s li ladzdlisaxa Swa- 
dzalisé lax anandfyasa g‘ig*Okwasa dzawadala. Wa, gil'mésé q!axa 
oxtifyasa q!iindzanixs g'ilaé q!waq!tixEtox‘wida laé gvig-alisaxés 
q!iinyats!éyé Imxat‘ya LE‘wa ts!oyayowée. Wa, li ax‘édxés wila- 
dzowé LEbég’é lé'wacya qa‘s LEbégindés. Wa, li doqwala qa 
sek !exiLax’sidzatyéséx OxLax'sidzatyaséxs laé qex'Eyintsa witiség’a- 
nowé lagéxs laé wtsék'!exsdalaq. Wa, gvil‘mésé gwalmxs lae 
axédxés ts!oyayowé LE‘wis q!tinyats!éyé lexatya qa‘s k!inxEliséxa 
q!iindzanowaxs laé k!wadzewéx Oba‘yasés Lebég‘atyé lé‘wa‘ya. 
Wa, Jai ts!ex"betalisas Oba‘yasés ts!oyayowé lax AweEnxElisasa 
q!iindzanowé qa‘s k!wet!qiliseq. Wa, gil’'més@ g’ix Lex‘walisa 
q!wa‘nixs laé menmaqaq laxa Liéq!a qa‘s la Lexts!ilas laxés 
q!iin‘yats!é Imxatya. Wi, gil’mésé ‘wilg'ilqéda Léq liixa q!wa‘nixs 
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all the roots out of the clay, | she takes her digging-stick again, 
pushes it into the ground as she || did before, and she picks out the 20 
lupine-roots and | puts them into her basket. She continues doing 
this; | and when her basket is full, she carries it in her one hand. | 
She takes the digging-stick in the other hand and goes home. | Then 
she puts down the basket at her place, and || she places the digging- 25 
stick upright at one side of the door. | Then she takes a small dish 
and pours some fresh water into it. | When it is half full, she puts it 
down by the side of her place. She takes her | basket and places it 
by the side of the small dish | which contains water. Then she takes 
some of the lupine-roots and puts them into the || water in the small 30 
dish, and she washes them all over, so that the clay | comes off. As 
soon as all the clay is off, she | begins to eat the roots, with her hus- 
band and her children; | and they only stop when they have enough. 
After eating lupine-root | for some time, they become dizzy, as though 
they were drunk || after having drunk whisky. After eating lupine- 35 
root, | they put away what is left over. When | the woman and her 
husband eat too much of the lupine-roots, they become really drunk. | 
Their eyes are heavy, and they can not keep them open, and | their 
bodies are like dead, and they are really || sleepy. Then they go and 40 
lie down in their rooms and | sleep; and when they wake up, they 


laé ét!ed ax‘édxés ts!oyayowé qa‘s ts!ex"brtalisés Oba‘yas laxés 
gilx:dé gwéx‘idaasa. Wa, laxaé menmaqaxa q!wané qa‘s li 20 
Lex"ts las laxés q!tinyats!é lexatya. Wa, Ax‘si‘mésé hé gwég- ilagé. 
Wa, gilfmésé got !é q!iinyats!as- lexatya laé k:!dqwalaxés q !iinyats!é 
Ipxafya. Wa, li dak-!dtnlaxés ts!dyayowaxs g’Axaé nii‘nakwa. 
Wi, li k-!ox‘walilaxés q!tinyats!é Imxatya laxés k!waélasé. Wa, 
lata hé ragvalilasés ts!oyayowa Apsotstililas t!exilisés g-okwé. 25 
Wa, li ax*édxa lalogtimé qa‘s giixts!odésa ‘we‘wap!emé laq qa 
nEgoyoxsdaliséxs laé hang-alilas laxés k!waélasé. Wa, li &x‘édxés 
qiiimyats!6 Imxa‘yé qa‘s hingvalilés lax mak igilifasa talogiimé 
‘wabets!ila. Wa, la Ax‘éd laxa q!watné qa‘s Lex"stEndés lax 
‘wabets!iwasa lalogtiimée. Wa, la ts!ots!ox‘tmaq qa lawi‘yés L!e- 30 
Lieq!ak:!rna‘yas. Wa, g-il‘mésé ‘witlawa 1 !ér!nq lak: !pna‘yaséxs laé 
q!tinsq!was‘idxa q!wa‘né LE‘wis la‘wtinEmé LO‘més sisEmé. Wii, 
al‘mésée gwatexs laé polida. Wa, g‘il'mésé gagita gwal ata 
q!wasaxa q!wa‘nixs laé k-!edelx‘ida hé gwex’ sa wtinilaxs laé 
gwal naqaxa nEnq!eéma. Wa, gil'mése gwat qitinsq!wasaxa q!wa- 35 
‘niixs laé g'éxaxés Anéx'sityé. Wa, g-il'mésé Lomax‘‘id q!ék: !mseda 
ts!pdaqé Lo‘més la‘witnrmaxa q!wa‘nixs laé dlax-‘id la wiitnala 
la giinsgtint !és gegryagEseé la k:!eds gwex‘‘idaas drx‘ala. Wai, 
laxaé telemegvit!idé ok!winatyas. Wai, laxaé flak: !ala la bugq !i- 
tela. Wa, hé*mis la arm la ktlemg-alilats laxés g-eg-aélasé qa‘s 40 


41 


Or 


10 


15 


Or 


10 


15 
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feel well again, because | they are no longer drunk. That is all 
about this. | . 

Digging Carrots..—The woman takes this (cedar-bark basket), | the 
yew-wood digging-stick, her back-protecting | mat and her cedar- 
bark belt. She goes to the | rocks, for carrots generally grow on 
rocks where there is grass || on the points of land. When she reaches 
the point where many carrots | were growing the past season (for the 
woman only goes there if she knows | that there were many of them, 
for they have not come out yet), she takes her | back-protecting mat 
and puts it on her back, and she takes her | belt and puts it over it 
around her waist, then || she ties the mat on her back. She takes her 
digging-stick | and sits down on the rock. Then she puts her basket 
down in | front of her, and she peels off the grass and the roots from 
the rocks with her yew-wood | digging-stick, so that it turns over 
and the roots show. Then | she picks out the carrots and throws 
them into her basket. || After she has selected them from among the 
roots of (other) plants, | she takes her digging stick again (some women 
call it the | peeling-stick for carrots) and she does | as she did before 
when she peeled it off from the rock. After filling her carrot-basket, | 
she puts it on her back. Generally she uses the peeling-stick for 
carrots as a walking-stick. || She goes home to her house; and when she 


méx‘édé. Wai, gilfmésé ts!mx-‘idexs laé és‘ek: la bebrgwanzrma laé 
gwal wtinala. Wa, lanm gwal laxeéq. 

” Digging Carrots (T's!dsixa xetem!).—Wii, hé*mis &x‘étsdsa ts!E- 
dagé LEfwis L!pmq!ek'!ené ts!oyayowa. Wa, hé*misés Lébeg‘atyé 
téwatya LE‘wis denédzowé wtiség'anowa. Wa, lai qiséila laixa 
Awinak!wa qaxs hé‘maé q!tinala q!waxatsa xEtxEt!éeda k !édek!wa 
laxa @waélbafyé. Wa, gilfmésé lag'aa lax q!ayasasa xEtxet!a 
q!waxa ipspyinx'dé qaxs a*maéda ts!edaqé hérm lagitexs q!ain- 
laagéxs q!énemaé laq qaxs k'!és*maé q!wax‘ida. Wa, li ax‘édxés 
LEbég'atyé téfwatya qa‘s LEbég'indés. Wa, li ax‘édxés denédzoweé 
wiiseég’anowa qa‘s qenég‘indés laqéxs laé wiiség‘oyodes. Wi, la‘mé 
qaqak'Enax Lebég'atyas lefwatya. Wii, la ax‘edxés ts!dyayowé 
qa‘s k!wagraalé. Wa, lanm ha‘né xetxet!aats!as Llabat lax neqr- 
malais. Wa, la wlok!igilodxa kk let!emé yisés L!emq!ek:'!iné 
tsloyayo qa neLelés qa ‘naxwés néedéda Liop!nk'é. Wa, la 
mEnmaqaxa xXEtxEt!a qa‘s ts!exts!ilés laxa Lilabaté. Wa, 
gilkmésé ‘wilgilqéda ogiiq!émase L!op!eksa q!wasq!tixeliixs laé 
ét!éd dax‘idxés ts!loyayowé yixs LéqElaéda wadkwé ts!édaqas 
Lidk!tigElayoxa xEtxet!a lag. Wa, laxaé dpm nrg’ Eltpwéexés 
gilx'de gwéx*‘idaasa. Wa, gilfmésé qot!é xnt!asis L!abataxs laé 
OxLEx“idEq. Wai, la q!imala sek !aarlaxés L!ok!waydxa xEtxet!a. 


1 Continued from p. 139, line 22. 
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enters, | she puts down her [oad and puts it on the floor by the side 
of the fire. | 

Digging Lily-Bulbs.‘—As soon as (the digging-stick) is finished, (the 
man) gives it to his wife. | In the morning, when day comes, the 
woman arises and | eats before she goes out. After she has finished 
eating, | she takes her back-protector and her cedar-bark belt || and 
her new basket for lily-bulbs and also the | digging-stick for lily- 
bulbs. She goes to the flat on the beach, for | there the lily grows and 
there is soft sand. When | she reaches the place where there are 
many lily-blossoms, she | puts down her new basket for lily-bulbs and 
her digging-stick for || iily-bulbs, and she puts the mat on her back. 
She puts on the | cedar-bark belt, which she ties around her waist. 
After doing so, | she sits down on the lower end of the back-protector, 
for | the end of it reaches as far as her heels. She puts down her | 
new basket for lily-bulbs in front of her. She takes her |} flat-edged 
digging-stick and pushes the point into the sand on one side | of the 
lily-plant; and when the point is half way in, she | pulls out her 
digging-stick and pushes it into the sand again on one side of the 
plant, | in this way: and she pulls it out and pushes it again 
into the sand | at | * | the upper side, in this way.2. She pulls 


Wai, Ja na‘nakwa laxes gdkwé. W4, gilfmésé laén laxés g-dkwaxs 
laé OxLHg‘alilaq laxa mag‘inwalisaca legwilasés g‘Okwé. 

Digging Lily-Bulbs.'—Wai, gfl'mésé gwatexs laé ts!’s lixés genemé. 
Wa, gil'mésé ‘nax“idxa gaalixs laé Lax‘widéda ts!ediqé qa‘s 
héyasgléxs k-!és'maé la qas‘ida. Wa, gilfmésé gwal héyasrlaxs 
laé ix*édxés Lebég'a‘yé léwa‘tya LE‘wis dEenédzowé wtiség:anowa 
LE‘wes altseEmé x‘dgwats!é dentspm L!abata; wi, hé‘misxés ts!6- 
yayixa xdktime. Wa, li qis‘id qa‘s li laxa Awadzilisé qaxs 
hé*‘maé éx: q!waxatsa x‘Oktimé Loxs telgwésaé. Wai, gil'mésé 
lig'aa laxa ql!énemé gogiiletE’wésa x‘dktimaxs laé héx-‘idanm 
gigtalisaxés altsemé x‘ogwats!é L!abata Lewis ts!oyayaxa 
x'Okimé. Wai, li Lebégintsés leSwatyé qa‘s qektyindésés drmné- 
dzowé wiiség'anowe laq qa‘s wtiségoyodés. Wa, gil‘mésé gwalexs 
laé k!wadzodex benba‘yasés LEbég'a‘yé lé‘wa‘ya qaxs sek’ !pxLax’- 
sidzé*maax OxLax'sidza‘yas gOg'Egtyds. Wa, li hing-alisaxés 
altsEmé x‘dgwats!é Llabat laxés neqrmalisé. Wai, li dax-‘idxés 
peExba ts!oyayowa. Wa, L!enxbretents pExba‘yas lax ipsinor!Exta- 
fyasa X‘Ogwanowé qa nEgo*yowés tségwayoba‘yas. Wa, la k:!n- 
qiilisaxés ts!oyayowe qa‘s ét!édé L!enxbrtalisas lix &psandL!ex- 
La‘yas ga gwiilég'a (fig.). Wa, laxaé k-!eqtilisaq qa‘s ét!édé L!enx- 
betalisas laxa Apsinoi!pxLa‘tyas gva gwileg'a.? Wai, li k-!eqtilisaq 


‘Continued from p. 146, line 33. 2 See figure to left. 
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20 it out || and pushes it into the sand again so that the cuts (in the sand) 
meet. Then she | pries out the lily plant and bulb in this way: | 
The lily-plant is the black spot in the middle of the square. 

| Then | she breaks the soil and picks out the bulb, and she 
breaks off the | stem of the lily-bulb and throws it away. 

25 Then she throws the || bulb into her bulb-basket. She continues 
doing this | as long as she is digging lily-bulbs. She digs them up 
very quickly when she is digging, for | three finger-widths is the width 

of the | digging-stick for lily-bulbs. As soon as the basket is full, | 

30 and when it is a fine day, she goes to get a mat from her house, || and 
she spreads it out where she is digging. She takes hold of her | basket 

on each side and pours the bulbs on the mat which has been spread out, 
and | she goes on digging as she did before. Now, the bulbs that 
have been poured on the mat are getting dry; | and when the basket 

' has been filled again, | she pours it out again on the mat. When 
35 evening comes || and it is fine weather, she gets another | mat from 
her house and spreads it over the | bulbs that she has dug so that they 
may not get wet from the night dew. | When day comes, the woman 
goes back to where she is digging the | bulbs, and she takes along 
40 another mat, which she spreads out. || She takes the one that was 
spread over the bulbs and spreads it out close to | the 
one on which she H- poured the bulbs. The three mats are 


spread in this way:] She seatters over them the bulbs which 


20 qa‘s ét !édé L!mnxbetalisas laxa la lelgewats L!enqa‘yaseéxs laé k!we- 
t!nqilisaxa x°Ogwano LEewa x‘dktmé laxa g’a gwilag: a (fig.). Hérm 

x dgwanowéda nexts!owé ts!olts—Em fopalal Wai, &:misé héx-tidazm 
wax'sEndxa dzeqwa qa‘s diqodéxa xoktimé qa‘s k!tilpodéxa x°0- 
ktimé laxa x‘dgwanoweé qa‘s ts!ex‘édéq. Wa, lara ts!exts!otsa 
25 x‘oktimé laxés x‘dgwats!é Llabata. Wa, ax‘si*mése hé gwégvilaxs 
tslosaaxa x‘dkiimé. Wa, lata ha‘nakwélaxs laé ts!0sa qaxs 
yidux‘denaé laxens q!waq!wax'ts!ana‘yéx yix ‘wadzobaasas tsé- 
gwayoba‘yasa ts!oyayaxa xOktime. Wa, gil'mése qot!e x-ogwa- 
tslis Llabata laé ix’édxa léfwatyé laxés gokwé, yixs égftdzilaeda 
30 ‘nila qa‘s li Lep!alisas laxés tsloyase. Wa, li tetegenddxés 
x'ogwats!é Llabata qa‘s li gtigedzdts laxa Lubese lewatya. Wa, 

a oaes mésé la ts!ds‘ida. qaxs In‘maaral xElésés la giigedzoyoxa 
Lebésé té'watya. Wa, gil’emxaawisée qot!é x'dgwats!lis Ll!abataxs 
laé et!ed gtigedzots laxa Lebésé le*watya. Wa, gil‘mésé la dza- 
35 qwaxs yixs égtdzilaéda dzaqwa, wii 4*mesé la &x*édxa dgii‘la‘maxat! 
tefwatya ice gokwé qa‘s li Lepsemlisas laxés x'dgwanEmé 
xdktima qa k !ésés xwélaqa k!iinx‘id laxa gosaxrlaxa ganucée. Wa, 
gil'mésé ‘nax“‘idxa gaaliixs laé ét!edéeda ts!edagé laxés x‘Ogwasaxa 

x Oktimé qa‘s dalexa dgti‘la‘maxat! lé*watya qa‘s Emp lalisag: Wa, 
40 laxaé &x*éd Lepryalisaxa x‘OgwanEmas x‘dktima qa‘s LEpEnxelisés 
lax modzoyaasasa xdktimé ga gwiléda yuduxwe térlwa‘ya. (fig.). 
Wa, li gweldzotsés x‘Ogwankmé x‘dktim laq qa ha‘nakwelés lemo- 
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she has dug, so that they may dry quickly. | After doing so, she 
goes again and digs lily-bulbs; and | when she has filled her basket, 
she goes and pours them on the || mat. When it gets dark, she goes 
and gets more mats | from her house, and spreads them over the 
bulbs that she has dug. | When she has many, she stops. When it is 
bad weather, in the | evening she takes short boards and makes a 
roof over them. | There are four posts for it, and she puts two small || 
beams over them; and she lays on the short split cedar boards, | that 
it may be tight if it should rain. If it is a fine day in the | morning, 
she takes off the boards of short split cedar-wood and scatters | the 
bulbs over the mats. If the weather is fine, it takes more than | six 
days to dry the bulbs thoroughly in the sun. Now I will || stop for a 
short time talking about the woman.’ . . . | 

After? the woman has put the rope around the box for lily-bulbs, 
she carries it on her back to where she has dried the | bulbs, and she 
puts the bulbs into the box. When | it is full, she takes some lily- 
leaves | (some Indians call it hly-plant) and she puts them on top. 
Some Indians call this the soft cover for the liy-bulbs. After doing 
this, | she puts the cover on. Some Indians call this ‘‘ putting the 
flat cover on the box for lily-bulbs.’”’ When it is a fine morning, 


‘naktila. Wa, g‘il'mésé gwatexs laé ét !@éd x‘dx‘widxa x‘dktimé. Wai, 
gilnaxwatmésé qot!éda x‘dgwats!is L!abatexs laé gtigedzéts laxa 
lewatyé. Wi, gilnaxwa‘'mésé dzaqwaxs laé ax‘édxa lérl'wa‘tyé 
laxés gOkwé qa‘s li LepEyints laxés xOgwanrmé x‘dktiima. Wa, 
gilfmésé q!pyoLexs laé gwala. Wa, gil'mésé yak !nlxelaxa dza- 
qwiixs laé ix‘édxa ts!ats!a®x’sE‘mé qa‘s li sésgemlisas lag. Wa, 
lagm mots!aqé LéeLamas. Wa, li kak-EdEtotsa malts!aq@ wiswit 
kékatéwe lag. Wa, a*mésé la paqemk:!Ena‘ya ts!ats!a‘x"semé 
laq qa 4mxés qo yogiixidto. Wai, gilfmésé égidzoléda ‘nalixa 
gaalixs laé séwayddex silis ts!ats!a‘x'sema qa‘s gwéldzodésa 
xOktimé Jaxa lérlwa‘yé. Wa, gil'em aég‘isa ‘nila laé hiyaqax 
q!et!exsé ‘naliisa xflixa x‘oktimé laxa Liésela. Wéa, la‘men 
yawas‘id gwat gwagwéx's‘ala laxa ts!edaqaxs hié.! , 

Wii,’ gilfmésé gwatéda ts!edaqé welxsemdxés x‘dgwats!@ xetsema 
laé héx‘idarm la dxtailaxa xEtsEmé qa‘s li lax x‘ildzasasés 
xokiimée. Wa, li k lats!otsés xoktimé laxa xEtsemé. WéA, g'il- 
‘mésé qot!axs laé &ix°éd lax yisx‘Enasa x‘oktimé. Wa, la ‘nék-éda 
wadkweé bak!iim x’dgwan6, qa‘s ts!akiyindés. Wai, laxaé ‘nék-éda 
wadkwe bak!tim t!ak-Byindés laxa x‘okiim. Wa, gil‘mésé gwalexs 
laé paqemts. Wa, laxaé ‘nék-éda wadkwé bak!iim yiktiyindésa 
yikitya‘yé laxa x‘ogwats!é xEtsEma. Wa, giilfmésé ék'a gaalixs 
laé héx‘idapm la moxsasés x‘ix'ogwats!é@ xéxEtsem laxés x‘ogi- 


1 Continued on p. 60. 2 Continued from p. 81, line 72. 
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65 she puts all the boxes with lily-bulbs aboard the || canoe; and when 


they are all aboard, they start for home, | going to the winter village. | 

When they arrive at their house, they unload the canoe, | if it is 
high water at the time of their arrival. Then they put down the 
boxes | in a cool corner of the house, for the lily-bulbs easily dry up || 


70 when the boxes are put down where it is warm; therefore they are | 


1 


5 woman takes her | 


put into a cool corner of the house. There the owner of the roots will 
keep them until the | winter comes and the tribe have a winter 
ceremonial. | 

Picking Elderberries.—Y ou know | the way of making various kinds 
of baskets. The basket | of those who pick elderberries is a small- 
meshed basket.1 . . . | In? the morning, when it is fine weather, the 
hook, her cedar-bark belt, and her small-meshed | 
large basket, which she carries on her back, and she goes to the place 
where elderberries are growing, | for elderberries grow only on the banks 
ofrivers. There the| woman goes who picks elderberries. As soon as 
she reaches the elderberry-bushes, | she puts there her baskets on the 


10 ground, for generally she has two || or even three baskets for carrying 


elderberries. She takes her belt | and puts it round her waist; and 
after doing so, she takes her | smallest basket for elderberries and 
hangs it in front of her body. | First she picks off the berries growing 


65 LE‘lats!@ xwak!tma. W4a, gil'mésé ‘wilxsaxs laé aléx‘tlésa. Wa, 


lafmé ni‘nakwa qa‘s li laxés ts!awtinxElasé g°Ox"dEmsa. 

Wa, @ilfmésé ligvaa laxés g:Okwaxs laé héx‘idarm moltodExs 
vixtilalisaaxs laé lag-alisa. Wa, li hé modgwalitplasa xéxrtsema 
wtidanégwilasés g‘okwe qaxs x‘Elyak'aéda x‘dkiimaxs ts!ats!elqwa- 


70 laés merxélasa x'Ixdgwats!é xéxEtseEma. Wa, hé‘mis lagvilas hé 


1 


mogwalélema wtdanegwilasa gokwe. Wi, lapm lalaat laxa 
tsliwtinxé qo tsléts!éx‘idLé gokuldtasa x‘dgwadiisa x‘okiimé. 
Picking Elderberries (Ts!@x‘ixa ts!exina).—W4A, lammias q!4LE- 
lax gwégilasasa lpxélixa dgtiqila lanlxat‘ya. Wa, hé'mis lexr- 
lisa tsl!éx‘iixa ts!éx'inéda tlolt!loxsemé Ipxafya! . . . Wai, 
orilmésé égidzilaxa gaaliixs laé héx*‘ida‘ma ts!mdaq Ax‘édxés 


5 gaLayowe LE‘wes dendzEdzoweé witiség'anowa LE‘wes t!dlt!oxsemé 


‘walas Imxatya. Wa, lai oxxalaqéxs laé laxa ts!énadiixa ts!éx‘ina, 
yixs léxa‘maé ts!énadéda dgwiga‘yasa wiwa. Wa, hé‘mis lalaasa 
ts!énénoxwé ts!mdiqa. Wa, g'il'mésé lag'aa lixa ts!éx-mEdzExE- 
kwalixs laé hinemg‘arlsplaxés lanlxpla qaxs q!tnalaé maltsema 


10 Loxs yadux"spmaé ts!énats!é lazlxa‘ya. Wa, la &x‘édxés wtség'a- 


nowe qa®s wtségoyodés. Wa, gil'mése gwalmxs Jaé &x‘édxés 
imayaga‘yases ts!enats!e Imxatya qa‘s nainayagemés. Wa, hét!a 
ofl ts!ex-‘itso‘séda banaaba‘yas. Wa, gilfmésée qot!é nanayagE- 


1 Continued on p,.156, line 1. 2 Continued from p. 155, line 18. 
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below; and when the | basket hanging on the front of her body is full, 
she pours the berries into the large basket; || and after she has picked 
off from the bushes, all the elderberries growing below | she takes the 
hook and pulls down the elderberries growing on the upper part of 
the | bushes, and she picks them off; and when the basket hanging 
in front of her body is full, | she pours the berries which she has 
picked into the large | basket for carrying elderberries. She con- 
tinues doing so with her hook, pulling down || the berries on the upper 
part of the bushes. After all the | baskets have been filled with 
elderberries, she ties down the top, for they are | all heaping full. 
After doing so, she carries one at a time | on her back, and she goes 
to and fro, carrying them down the river. | 

Picking Salal-Berries.— You know the | ways how baskets are made. 
They use a large small-meshed | basket for picking salal-berries. One 
basket is large, | and the next one is medium-sized, and the smallest 
kind of basket is carried in front of the body. || The name of the large 
basket of the woman is ‘‘swallowing-basket,”’ | and the next basket 
is called ‘“‘middle-one;”’ | and ‘“‘front-basket’’ is the name of the | 
smallest one. In the morning, when it is clear, the woman puts | her 
salal-berry picking baskets one into the other. She takes her belt | 
and puts it into the baskets, and she takes || goat-tallow and chews it. 
As soon as she has chewed it, she puts it | into the palm of her right 


masexa ts!éx‘inaxs laé gtiqdsasés ts!enanemé laxa ‘walasé Ipxa‘ya. 
Wa, g ilfmésé ‘wilg'ElexLowa banaaba‘yasa ts!éx'meEsaxa ts!@x‘inis, 
laé &x‘édxés gaLayowé qa‘s gaitaxelés laixa ék ala ts!énxLawésa 
ts!éx‘mmsé. Wa, hé‘mis la ts!énatsex. Wi, gilfemxaaiwise qot!é 
nanayagEmaséxs laé gtiqdsasés ts!éninemé laxa ‘wailasé ts!énets!és 
lmxatya. Wa, Ax"siitmésé hé gwégvilasés g-arayowé la garaxelas 
laxa ék'!ala ts!énxtawésa ts!éx'mesé. Wai, gilsmésé ‘naxwa la 
qoqit!é tslétslenats!is lanlxa‘tya, laé t!emak-nyindalaq qaxs ‘na- 
xwatmaé Liénlakemala. W<§, oilfmése gwala laé ‘nalSnemsg'E- 
memqaxs laé oxtalagéxs laé dxiatosrlaq laxa wa. 

Picking Salal-Berries (NeEkwixa nek!tlé).—W4§, lapmias ‘naxwa 
q!arelax gwég-ilasasa Ipxélixa Ipxatyé. Wa, la wilxsd t!olt!oxsemé 
lexeliisa nekwiixa nek!ile. Wi, hé‘miséxs ‘walasaéda ‘neEmsgEmé; 
wii, la héléda ‘nemsgemé; wii, hé‘misa ninaagemxa Amayaga‘yas 
lpxeliis. Wi hémm Légemsa ‘wiléga‘yasa lexeliisa ts!edigé nig’é. 
Wi, li hélomagemx1éda makiliq. Wi, la nanaagemxLéda 
imayagatyas. Wa, g‘il'mése ég‘idzilaxa gaalixs laé k!wak!tso- 
daléda ts!ndaqaxés negwats!éLé larlxatyé. Wai ax‘édxés wiiség-a- 
nowé, qa‘s g‘its!odés laxés lanlxa‘yé. WéA, li 4x‘édxa yasEkwasox 
‘mElxLOx qa‘s maléx*widéq. Wa, g:ilfmésé *witweElx'sExs laé ixdz0x"- 
ts!andes laxés hélk !ots!ana‘yé. Wa, dzak-ots laxés gemxoltsa- 
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13 hand and rubs it with the left | hand. When it is all over her hands, 
she | rubs it on her face, so that a thick layer of tallow is on her | 
15 face, and so that the mosquitoes cannot bite through it. || This is 
called “tallow sitting on the face.” | 
After she has done so, she takes her salal-picking cedar-bark hat | 
and puts it on. On her back she carries the baskets, and | she also 
takes her paddle and goes down to the beach where her | salal- 
20 berrying canoe is. She launches it and goes aboard. || She sits in the 
stern, and puts the baskets into the canoe. Then | she paddles, 
going to an island where salal-berries grow, for these are the only | 
places where salal-berries grow well. Whenshe arrives there, she 
ties a stone to her | small canoe, carries the baskets on her back, and 
goes into the woods | to pick salal-berries. When she reaches the edge 
25 of the salal-berry patch, || she puts down her baskets, takes her belt | 
and puts it round her waist. After that she takes her | front-basket, 
the smallest one of her baskets, and hangs it in front of her chest. 
She puts her | two baskets upright on the ground, | and she picks off 
30 the salal-berries and puts them into the front-basket. || When it is 
full, she pours them into the swallowing-basket, the largest one | of the 
salal-berry baskets. She continues picking them into her front-bas- 


ket. When | it is heaping full, she pours them into the medium-sized 


basket; and | as soon as it is full, she pours them into the swallowing- 


12 natye. Wa, gil’mésé la hamerlgedzE‘we lax e‘eyasiséxs laé dzn- 
dzekEmts laxés gogiima‘ye. Wa, lanm wikweéda yasekwe lax 
gogima‘yas, qa klésés laxsiwé q!ek-rlisa Léstena lag. Wai, 

15 hépm Légades k!wak lixtimakwasa yasekwe. 

Wa, gil'mésé gwalexs laé Ax‘édxés nektimté dentsem Letemlia 
qa‘s LEtemdés. Wai, li oxnig‘intsés nénEgwats!é lanlxatya. Wa, 
la dagilx'Lalaxés sé*wayowe qa‘s li Imnts!és lax hanédzasasés 
nEgwats!éLé xwaxwagiima. Wai, li wifx'stendrq qa‘s la laxskq. 

20 Wa, lazrm k!waxiagéxs laé hang-aalexsaxés lazlxatyé. Wa, li 

séxwid qa‘s li laxa negwadé laxa ‘makala qaxs léx‘amaé éx° 

q!waxatsa lenemx'dé. Wa, gvil‘mésé lag'aaxs laé modgwanddxés 
xwaxwagtimée. Wi, li OxLig‘intsés lanlxa‘yaxs laé aLé‘sta laxés 
nEgwasLaxa nek!ite. Wa, gil’mésé lenxendxa q!éq!axilixa 
neEk!tiaxs laé OxLEga‘saxés lanlxatyé. Wa, li &x‘édxés witség-a- 
nowé qa‘s wiiséx‘idés. Wi, g*il'mésé gwalmxs laé ax‘edxés nana- 
agEméxa imayaga‘yas lexelis qa‘s tek !ipEléq. Wa, la héh‘lailax 
eae hats!éna‘yasa maltspmé lanlxatya qa dlak tales tlet !laxEsa. 

Wa, la klilp'idxa nek!ilé qa‘s li k!ilpts!alas laxés nanaageme. 

30 Wa, gilfmésé qodt!laxs laé giiqisas laxés niig’é*xa ‘walég-atyas 
ar Ie lexatya. Wa, li hanal k!tlpts!alaxés nanaageme. Wi, 
gilnmaxwa'mésé qgot!axs laé gtiqnyints laxés nigatye. Wa, gil- 
‘mésé la Llak“emalaxs laé é@t!éd gtixts!dlaxés hélomagems. Wi, 
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basket; and | when that is also full and the berries are heaped high, 


she || picks them into her front-basket; and when this is also heaping : 


full, | she puts it on the ground. Then she breaks off good hemlock- 
branches and | puts them on the opening of the salal-baskets all 
around; and when | she has put them in standing all around the 
salal-berry baskets, she | bends down the ends and ties the hemlock- 
branches down in this way.! || After tying them down with cedar-bark 
rope; which is on the basket, she | puts the swallowing-basket down | 
into her small canoe, and she goes back and | carries the medium- 
sized basket, and she hangs the | front-basket over her chest, and she 
carries one on each side as she || comes out of the woods, and puts 
them in the bow of the travelling-canoe. As soon as | she has done 
this, she goes aboard her travelling-canoe and paddles | home to her 
house. As soon as she arrives on the | beach of her house, she carries 
the largest | basket on her back and takes it up into her || house. 
She puts it down at a place not too near the fire. | She goes down 
again to the other two berry-baskets, and she carries | one on each side 
as she walks up, in the same way as she had done when she came out 
of the woods | when she picked the berries on the island, and she 
puts them down. | 


gw ifemxaawisé qot!axs laxés laéna‘yaxat! Llik-Emala, wa, laxas 
k!ulpts!odxés nanaagemeée. Wi, g’il’pmxaawisé L!ik-pmalaxs laé 
hing‘arlsagéxs laé L!extwidxa ék-é q!waxé q!énema. Wi, li 
q!axstEnts lax dwé‘stis awaxsta‘yasés nénEgwats!é. Wa, gilf’mésé 
‘wilala ql!waxtaakwa yiidux'semé nénex"ts!ala larlxa‘ya laé 
gwagiinaxbax“‘idxa Oba‘yasa t!ak‘Ema‘yé q!waxa, yixs laé gwal 
t!emakryintsa nalamé densen denema lag. Wa, gvilf'mésé ‘wi'la 
la t!pmak-nyaaktixs laé OxLiig'entsa negwats!é nag’é qa‘s li OxLE- 
gaatexsas laxés ya‘yats!é xwaxwagtima. Wa, li xwélaxsag’a qa‘s 
li OxLig'Entsa hélomageEmé negwats!i. Wa, li tek!tprlaxés 
nanaagemé nEgwats!ixs gaxaé tétekwastlaxa maltspmaxs g‘axaé 
lalt!ala qa‘s hinag’kyodés lax Agiwatyasés ya‘yats!é. Wa, giil- 
‘mésé gwalmxs laé laxs laixés ya‘yats!e. Wi, li gaxé séx‘wida 
qa‘s gaxé ni‘nakwa laxés gokwe. Wa, gvil'mése lig-alis lax 
Lipmastisasés g’Okwaxs laé héx“‘idazm OxLEgilexsaxa ‘walégryas 
lexelisxa nig‘a‘yé qa‘s la oxtosdésrlaq qa‘s li OxLaéLelaq laxés 
eokwe. Wa, li Oxvngalitas lixa k!ésé nexwala lax lngwilas. 
Wa, la étents!és laxa maltsemé negwats!é larlxa‘ya, laxaé téte- 
kwasklaqéxs gaxaé lisdéskla laxés gwalaasagéxs g‘Axaé lalt!alas 
laxés negwasdé laxa mek‘fla. Wa, laxaé hinemg-alilas. 


1 That is, the branches are put in between the berries and the basket, tips up, and are then bent over 
from all sides toward the middle and tied together so that they cover the berries, 


40 


45 


50 


40) 


45 


50 


10 


15 


20 


10 


15 


208 ETHNOLOGY OF THE KWAKIUTL ETH. ANN. 85 


Picking Currants‘ (q/é@séna).—The same baskets | are used by the 
women to pick currants as are used when picking salal-berries, | and 
there are three of them. When the woman sees that the weather 
is fine in the morning, she | takes her baskets and her cedar-bark 
belt || and her cedar-bark hat, and puts the baskets on her back. | 
Then she puts on her cedar-bark hat and goes out to the place where | 
the currant bushes grow. As soon as she gets there, she puts down | 
her currant-picking baskets. She takes her cedar-bark | belt and puts it 
around her waist. After doing so, she takes || her front-basket, hangs it 
in front of her chest, hung from a strap around her neck. | She pinches 
off the stems of the currants, and | breaks them off and throws them 
into her front-basket. When it is | full, she pours it into the swallow- 
ing-basket. ‘Then she goes on pinching off | more currants at the lower 
ends of the stems. She pinches them off and throws them into the || 
front-basket for currant-picking; and when it isfull, she goes back and | 
pours them on top of those which she poured in first. When they are 
level with the top of the basket, | she stops pouring them into the swal- 
lowing-basket. She does the same as she did before with the medium 
sized basket; | and when it is also level with the top, she stops pour- 
ing them in, | and she also fills her front basket; and when this is 
full, || she gets skunk-cabbage leaves, which she puts as a covering 
over the | three currant-baskets. When they are all covered with | 


Picking Currants! (Q!esixa q!éséna).—Wi, hémmxat! q!édza- 
ts!ésa ts!edaqaxa q/!ésénés Imxnlixs lix'dé nekwaxa nek!ila ya- 
dux"sEmé larlxa‘ya. Wa, gilfmésé ék !edzilaxa gaalixs laé hé- 
x“idafma ts!edaqé ix‘édxés larlxa‘yé Lewis dendzedzowé wiise- 
ganowa LEfwis dentseEmé LEtemla. Wa, li oxralaxés lanlxa- 
‘yaxs laé Letemtsés dentsemé LetEmiaxs laé qas‘id qa‘s li lax 
q!waxasasa q!ésmesés. Wa, gilfmése lag'aa lagéxs laé hing-a- 
Elsaxés q!éq!édzats!é lazlxa‘ya. Wa, li ax‘edxés dundzEdzowé 
wiség’anowa qa‘s wusézoydodés. Wa, gil’mesé gwalexs laé ax‘éd- 
xés nanaagemé Ipxatya qa‘s ték!tiprléqéxs laé qenxilax adxLaasas 
qa‘s li ép!extax Oxnatyas yisxpnasa q!éséna qa‘s épiliqéxs laé 
épts!alas laxés q!édzats!@ nanaagem Ipxatya. Wi, gil‘mése qo- 
tlaxs laé giixts!dts laxés nigé. Wa, li xwélaqa ép!mxtax‘idEex 
OxLafyasa yisx’Enasa q!éséna qa‘®s épaliqexs laé éptslalas laxaaxés 
q!édzats!é nanaagem lpxa‘ya. Wa, gilmesé qot!axs laaxat gtiqn- 
yints laxés gilx-dé gixts!oya. Wa, gil‘mésé ‘nrmak-ryaxs laé gwalt 
guqnyindalaxa négityé. Wii, li héemxat! gwex“‘idxa hélomagnme. 
Wa, gilemxaawise ‘nemak'ryaxs laé gwal giiqryindalag. Wa, 
laxaé qaqiit!aaxés nanaigem IExa‘ya. Wa, g‘ilfmésé qdt!laxs laé 
mapléd laxa kek ladk!wa qa‘s tslaknyindalés lax Okitya‘yasa 
q!éq!édzats!é yudux'sem larlxatya. Wa, g‘il‘mésé ‘naxwa la ts!é- 


1 Ribes petiolare Dougl. 
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skunk-cabbage leaves, she breaks off straight twigs of huckleberry- 22 
bushes, | and pushes four of them through the top of each of the 
currant-| baskets. They are put across over the skunk-cabbage leaves; || 


and after she has done so, it is this way: This repre- 25 
sents the mouth of a | currant-basket; and when they 
are turned on their sides, | none of the cur- rants drop 
out through the | skunk-cabbage covering, because the 


huckleberry-twigs that have been pushed through | hold them in 
tight. First she carries the large basket out on her back || and she 30 
carries it into her | house, and she goes and puts it down in a cool 
corner of the house. Then | she goes back and brings out of the 
woods the medium-sized currant-basket,| and she takes it into her | 
house. Then she puts it down next to the large basket. Then || 
she goes back and brings the currant-basket which is carried in front. 35 
She | carries it out of the woods and brings it into her house and 
puts it down | where the others are. | 

Picking Huckleberries.'— As soon as this (the hook for picking 1 
berries) is finished, (the woman) | gets ready to go and shake off 
huckleberries | in the morning... . In the morning, when day 
comes, | she arises and eats a light breakfast. After doing so, || she 5 
takes her two huckleberry-baskets and her paddle | and her mat to 


ts!ak-Eyaax'sa k'!ek:!adk!waxs laé L!ex*widxa naEngrla gwadpEmsa 22 
qa‘s li L!enqemsilasa maémots!aqé lax Awaxsta‘yasa q!éq!édzats!é 
lanlxa‘ya. Wa, lansm ék !adzmndalaxa ts!éts!ak‘ema‘yé k-!ek !ad- 
k!wa. Wa, la ga gwiilaxs laé gwala (fig.). Wa, hébolanm la Awaxstésa 25 
q !éq !edzats!é Tazixa‘ ya. Wa, gilfmésé la wax'Em la qox‘witsa q!é- 
qlédzats!é lazlxatya qaxs k:!edisaé la gwéx‘‘idaas la lawiyé ts!é- 
ts!ak‘nyatyas k'!ek:!adk!wa qaéda la Elalayoséda la L!enqEmx’sila 
naEnqEla gwademesa. Was, li hépm gil OxLEx‘itsd‘séda q !édzats!é 
nig lexa‘ya, qa‘s gaxé dxioltlalaq qa‘s li OxraérElaq laxés 30 
g-okwé, qa‘s li Oxtng-alilaq lax widanégwilasés gokwé. Wai, lai 
xwelaxsag’a qa‘s liixat! Oxipx‘‘idxa hélomagemé q!édzats!é 
lexatya, qa‘s g’axéxat! OxLdltlalaq, qa‘s li OxtaérElaq laxés 

g okwé, qa‘s la Oxiegvalilas lax la hanélatsés nig-atyé. Wéai, li 
xwélaxsag’a, qa‘s li OxLEX*‘idxa nanaagemé q!édzats!i, qa‘s g°aixé 35 
Ox LOlt !alaq, qa‘s li OxLaéiHlaq laxés giokwé. Wai, la oxiEg‘alilaq 
lax hix‘hanélasasés gilx'dé hinemg‘alilema. 

Picking Huckleberries.\.— Wii, gil‘'mése gwalamasgéxs laé héx~‘1- 1 
darm xwanalida, qa‘s lalag il k!-nlal laxa k'!pladaxa gwademé, qo 
‘nax“idelxa gaila . . . Wa, g‘fl‘mésé ‘nax’ “idxa gadaliixs laé 
gag-usta, qaxs xaL!ex‘idé gaaxstalax“‘ida. Wa, g° flemese gwalexs 
inet dax“idxés maltsemé k:!ék'!rlats!é larlxatya LE‘wis sé*wayowé; 5 
wii, hé‘misés k!wayé lé‘watya; Le‘wis dentspmé LetEmla, LE‘wis 


1Continued from p. 140, line 16, 
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7 sit on, her cedar-bark hat and her | cedar-bark belt. She carries 
them all as she is going down to the | beach to the place where she left 
her canoe that she is to use when she goes huckleberrying. | She goes 
aboard, sits down in the stern, and paddles, and she goes to the || 
huckleberry-patch on an island, for that is where huckleberries grow, | 
that are good to be picked, and the women go there for picking | huckle- 
berries. As soon as she arrives there, she puts out the anchor-line | 
of her canoe. She takes her belt | and puts it around her waist, over 
her blanket; || and after doing so, she takes her two | baskets and 
puts the smaller basket into the | larger one. She carries them on her 
back, | placing the forehead-strap over her forehead. She puts on 
20 her | hat, and, after doing so, she goes out of her || canoe into the 
thicket, for there are always many | salal-berry-bushes outside of the 
huckleberry-bushes. When | she reaches the huckleberry-bushes, she 
puts down her | baskets and hangs the medium-sized basket | on her 
25 chest, and she goes to the place where she sees many || huckleberries 
on the bushes. She stands under them and bends them down into 
the | basket and shakes off the | huckleberries into it. As soon as 
the huckleberries fall into the basket, | she strikes the bushes with 
the right hand, and all the | huckleberries fall off into the basket. 


1 


fon) 


1 


on 


“J 


denédzowé witiség’anowa. Wai, li ‘witlenkilaqéxs laé Imnts!és laxa 
L!pma‘isé lax hinédzasasés k!rlet!aats!ixa gwademé xwaxwagiima. 
Wi, la laxs lagéxs laé k!waxLendgéxs laé séx‘wida, qa‘s li laxés 
10 k'!pladixa gwademé laxa ‘mek‘dla qaxs hémenala‘maé héladxa 
k!ék:!nldemsaxa gwidpmé. Wa, hémis lalaasa ts!edaqéxés k !nt- 
dmemsaxa gwadEmé. Wai, gilfmésé lag-aa laqéxs laé q!eldzanddxés 
k- leet !aatsliixa gwademé xwaxwagtima. Wa, la dax‘‘idxés wtsé- 
go-anoweé qa‘s qunoyodés laxés qmnasé lax oie nes nEx‘tina‘yé. 
15 Wa, gilfmésé gwalexs laé dax“idxés maltseme k:!ék:!glats!é 
laglxafya qa*‘s hints !odésés hélomagemé k'!elats!é lexi laxa 
‘walasé nig’é k'!nlats!e lexatya. Wa, li oOx_exidqéxs laé qex‘i- 
walaxa q\alnyows. Wi, li Letemtsés k'!ntemlaxa gwaidemé 
tetemla. Wa, gil'mésé gwalexs laé lalté laxés k !ntetlaats!é 
20 xwaxwagtima, qa‘s la lalaqa laxa q!waxolkwala, qaxs hémendala- 
émae lenoktlé t!asalaasa k:!nldemsaxa gwadmme. Wa, gilfmésé 
lag'aa laxa gwademdzexekilaxs, laé hing‘arlsaxés k-!ék-!rlats!é 
lazlxatya. Wa, li x‘wiilts!odxa hélomagemé Irxa‘ya, qa‘s 
tekliibodéséxs laé qas‘ida qa‘s li laxeés la doval q!éxtilaxa gwa- 
25 deme. Wii, li Lixielsagéxs laé guléx‘wideq, qa‘s li quléx"ts lots 
laxés k'!nlats!@ hélomagemé Inxatya. Wa, hé‘mis li k-telilatséxa 
gwadpme. Wa, gilmesé gwal téxtsliléeda gwademaxs laé Luqel- 
gésés hétk: !olts!ana‘yé laxa gwaidemsé. Wai, gil'mésé ‘wiclaxalts!a- 
wa gwideme laxa k:!rlats!é hélomagemé lexa‘ya laé mex‘édxa 
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Then she lets go of the || huckleberry-bush, as there are no more 
berries on it. She goes to another bush with | many huckleberries, 
and she does as she did with the | first one. When the small basket is 
full, she | pours the huckleberries that have been shaken off into her 
larger | basket, and she does as she did before to the other one, || and 
she shakes off the huckleberries into her small basket; and when | the 
large basket is all full and also the small one, | she takes skunk- 
cabbage leaves and spreads them over the two | baskets. She ties 
down the top, and | after doing so, she carries the larger basket on 
her back and || the small one in front of her body. Then she goes 
home. | 

Picking Salmon-Berries.—When | the salmon-berries ripen, and 
when the man wants to give a | salmon-berry feast, he engages many | 
women to go picking salmon-berries. Then they all take their || 
hooked salmon-berry picking boxes and their front- | baskets to pick 
the berries in, which are used besides the hooked boxes for holding 
the picked berries.’ . . . | 

Now? the hired women take the front- | baskets and the hooked 
boxes along, for each of them has besides (a box) | a basket. They 
also take their paddles and go down || to the beach in front of their 
houses. Then they go into their | small canoes, and generally there 


gwademesaxs laé JobExnila, qa‘s li Léx‘wid laxa ogi‘lamaxat! 
q ‘éxilixa gwademé. Wa, li dpmxaawise naqEmg iltowexés 
gilx'dé gwegilasa. Wa, gil'mésé qot!e hélomagemaséxs laé 
giiqdsasés k-!klaneme gwadem laxés ‘walasé nigé k:!rlats!é 
lexa‘ya. Wi, laxaé ét!ed dem naqemg‘iltoxés ale gwég ilasaxs 
laé ét!éd k- Ieltelodxes hélomagemé k‘!rlats!é lexatya. Wa, g‘il- 
fmésé “naxwa qoqiit!é ewalasé. nig’é lexiis LeESwa hélomagEmaxs 
laé ax‘éd laxa klik: !adk!wa qa‘s LEpryindés laxés maltsemé gwé- 
gwadats!@ laglxa‘ya. Wa, la t!emakryindeq. Wa, g-il-mésé 
ewalnxs laé Oxiig‘intsa ‘walasagawa‘yé gwadats!’é. Wi, lara 
ték!uprlaxa iamayagawa‘yé gwadats!é lpxa‘yaxs gaxaé nis snalewa. 
Picking Salmon-Berries (Himsiixa q!emdzekwé).—Wa, hé*maaxs 
laé L!oL!ep!enxsa q!Emdzekwe; wii, g‘il‘mésé Glumdrckwelasxadeda 
brgwanEmaxa q!emdzekwée, yixs hélae. Wi, li hélaxa q!nyokwé 
ts!edaqa qa lis himsaq. Wa, héx*‘ida‘mésé ‘naxwa ‘ix‘édxés 
gegaLekwe hehrmyatslixa q'emdzekwe. Wa, hé*misa nanaagemé 
lexafya. Wa, héem hinddzésa gatekwé iene eee oe ie 
Wai,?la‘mé ‘naxwa‘ma hé* lsneme tsédag dag ilxialaxés nanaagemé 
fee LE‘wis gaLtekweéxa ‘nal‘npmsgemeé, yixs &*maé hinosElaxa 
nanaagemé Ipxa‘ya; wii, hé*misés sésE‘wayowé, qa‘s la hoqints!és 
lax Llpmatisasés gig Okwé, qa‘s li hogiixsrla laxés hehEmyats!é- 
Laxa q'emdzekwe xwaxiixwagima. Wa, li cieceln aaememart: 


1 Here follows the ae of the berrying-box, p. 140, line 1 17, to p. 141, Tcy 43. 
4Continued from p. 141, line 34. 
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are | two in each canoe paddling; and they are going with the bow 
ahead to where they know | many salmon-berry bushes grow. They 
do not all wish to keep together,— | the whole number (of women). 
As soon as they come to a place where they are going to pick salmon 
berries, || they go ashore out of their small canoes, and | take their 
baskets and hooked boxes along. | The hooked box is carried on the 
back, and in front of their bodies hang | the baskets. They have 
tied the small canoes | ashore by means of the anchor-line. After 
this has been done, they go back to the place where the || salmon- 
berry bushes grow; and when they come to a place where there are 
many salmon-berries | on the bushes, they put down the hooked box 
so that it stands upright, | and they begin to pick. They put the 
berries into the | front-basket; and when it is full, they pour the 
salmon-berries which they have | picked into the hooked box. They 
do so every time || when they fill the front-basket. When the box 
is full, | they fill the front-basket too; and as soon as it | is full, they 
carry it on their backs to the hooked boxes. Then they | put them 
into the small canoe, they go | aboard, and go home to their houses. 
As soon as they arrive || at the beach of the house, they hang the 
front-| basket infront of the body. The man who engaged them goes 
down to the beach | and carries up the hooked boxes, and he pours 
the | berries into an empty oil box. | 


ts!alaxs laé séx‘wida. Wai, la‘mé hémm gwiimag‘iwalés q|!ale 
qléq!iidex qhwvalmesé laxés k'léts!éna‘yé hélq!ala q!aplila laxés 
fwaxaase. W4, g'ilfmésé lag-aa laxés héhnmyastaxa q!emdzEkwaxs 
laé hox'wilt’x'da‘xwa laxés héhemdzetalats!é xwaxtixwagiima, qa‘s 
dédagilxLaléxés ninaagEmé lexa‘ya LE‘wis gaLEkwé himyats!éxa 
q!emdzekwe. Wa, li oxtalaxa garekwée yixs laaral tetek!iiprlaxés 
nanaagemé Ipxa‘yaxs laé mogwanddxés héhrmdzeralats!é xwaxi- 
xwagtima. Wa, gilfmése gwalexs laé ané‘sta laxa q!walmEdzn- 
xektla. Wi, g‘il’mése laqa laxa q!éq!axtalixa q!emdzekwé 
q!walmesa, laé OxLEg*anlsaxés gatekwe. Wi, A*misé la nengatdls 
hinsaxs laé hims‘ida. Wa, la‘mé haimts!Alasa q!=mdzekwe laxés 
nanaageEmé lpxatya. Wa, gilsmésé qét!axs laé gtxts!dtsés him- 
yanEmé q!emdzek" laxa garekwe. Wai, la héx'sizm gweg ilaxs 
lanaxwaé qot!és nanaagemé Ipxatya. Wa, gilfmésé qot!é garr- 
kwaséxs laé qaqot!aaxés nanaagemé lexatya. Wii, g-ilfmésé 
qot!axs laé OxLEg‘ilsaxés q !emdzrgwats !é gatekwa, qa‘s g’axé 
oxLkg’aalpxsas laxés himdzetalats!é xwaxwagtme. Wi, lax-da‘xwé 
laxs lagéxs g'axaé ni‘nak" laxés g-okwe. Wai, gil*mésé lagalis 
lax L!pma‘isasés g*Okwaxs laé léx‘arm tek!tbayés nanaagemé 
lexafya, qa‘s adk!iinaaq. Wa, lida hélanemaq lents!és laxa L!ema- 
fisé, qa‘s li OxLOsdésaxa q!emdzEx"ts!ila gaLEkwa, qa‘s li giixts!dtsa 
q!emdzEkwe laxa dengwats!emote. 
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Picking Crabapples.—The same kind | of large swallowing-basket 
and the medium-sized basket | and the front-basket are used by the 
woman for picking | crabapples, when she goes to pick them at 
Knight Inlet and Gwa‘yé*, for these are the only places where large || 
crabapples grow that are not rotten. They are not rotten inside, | 
and therefore the women who pick crabapples go to these places, for 
they are not | like the crabapples of the islands, which are rotten 
outside | and inside. They only become harder when | the women 
boil them. Therefore they pick the crabapples || that I have men- 
tioned. The season for picking crabapples is | when they are still 
green. The woman who works on crabapples watches | until they 
are large enough. When they are large enough, | the woman gets 
ready, takes the | three baskets which I have named, || the paddle, 
and the punting-pole, her cedar-bark belt, | and her cedar-bark hat, 
and goes aboard her small | canoe. She puts her baskets aboard, 
and | the belt around her waist. She wears her | cedar-bark hat; 
and when she is ready, she stands in the || bow of the small canoe, 
takes the punting-pole | and punts up river stern first, when she is 
poling up the river at Knight Inlet. | When she comes to a place 
where there are many crabapple trees, she puts ashore | and steps 


Picking Crabapples (Tsrlxwixa tsrlxwé).—Yixs h‘émaaxat! tseEl- 
‘wats!éda ‘walasé nig’é lexatya Le‘wa hélomagemé Ipxa‘tya. Wai, 
hé:misLéda nainaagemé lexa‘ya, yisa ts!edaqaxs laé tsElxwaxa 
tsElxwé lix Dziwadé 16° Gwa‘yé, qaxs lpx'a‘maé Awawadxox 
tselxwéx LOxs k'!ésaé q!ilqtiltsema. Wa, laxaé k !és q!ilq!iléqa; 
wi, lag‘ilas ‘nEméyastéyaatsa tsétsEl’wenoxwé ts!édaqa, yixs k !ésaé 
hé gwex’sé tselxwasé tselxwasdxda ‘mapmk-Alaxs q!wéq !tilq liltsn- 
maé Loxs q!wéq!tlq!uléqaé. Wa, li aem_ p!ép!etsemx“idexs 
wax'aéda ts!mdaqe q!dlaq. Wa, hé*mis lag‘itas léx‘amm tsEl'wasEn 
lax'dé LéLnqrlase‘wa, yixs hé*maaxat! tselxwax'demxa tsElxwaxs 
hé*maé alés lentenxsema. Wi Jéx:a‘més 4mm ddqwalasd‘sa tsEl- 
tsEl'wenoxwé tsédaq, qa iwox‘widésa tselxweé. Wai, gilf'mésé Awox- 
‘widexs laéda ts!edaq héx‘idamm xwanal‘ida. Wai, la‘mé ‘ix‘édxa 
yiidux'sEmé laglxa‘yaxen lax'dé LéLEqElase*wa. Wa, hé‘misa 
sé*wayoweé LE‘wa dzomég‘alé. Wa, hé*misés wtiség‘anowé dendzE- 
dzowa LE‘wis dentsEmé LetEmla. W4, la lixs laxés tselxtielats!é 
xwaxwagtma. Wai, ‘x‘almxsaxés lanlxa‘yé, qa‘s wtséx~‘idésés 
dendzEdzowé witség'anowa laixés gwalnlaéné‘mé LEtEmAélaxés 
dentsemé Letemla. Wa, g‘ilfmése gwalxs laé Laxtigiwéx ag‘i- 
watyasés tsElxiiLelats!é xwaxwagtimaxs laé dix‘‘idxés dzomég"alé, 
qa‘’s ténox*widé hr*x"dzegEmalaxs laé ténostala lax wiis Dzawadé. 
Wai, gilfmésé lag'aa lax tselx*medzpxektlixs laé t !énogwarlsaxés 
tsElxiitelats!é xwaxwagtmaxs laé laltiwa, qa‘s moxtilséx Oba‘yasés 
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out of the canoe. She ties up the end of her | anchor-line (some 
25 Indians call it the tying line). || After she has done so, she carries the 
three | baskets on her back, one inside the other; and she carries 
them along, looking for a tree | with many crabapples. Then she 
puts down her | large basket and takes out the second basket, | 
30 which she also puts down, and takes out the front-basket. || This she 
hangs in front of her body and picks crab-apples, | picking them off in 
bunches. She puts them into her | front-basket; and when that is 
full, she pours it | into the large basket. Then she goes back and 
picks off more | crabapples into her front-basket; and when it is 
35 full, || she pours them again into the large basket. She continues | 
doing this; and when the large basket is full, | she does the same with 
the medium-sized basket; and when that also is full, | she picks into 
her front-basket; and when that is also full, | she carries the large 
40 basket on her back, and pours its contents || into the small canoe, in 
case there are many crabapples | on the trees; and she also pours 
the other basket into the canoe, | and she goes on picking apples into 
her front-basket, and | she does as she was doing before. When | 
45 the three baskets are full, she carries the || large basket on her back 
into the | small canoe. She goes back and carries the medium-sized | 


q!rldzana‘yé, yixs Léqalaéda wadkwe bak!iimas mogwanatyé, laxa 

25 a tildeaniteye! Wa, gil'mésé gwalpxs laé OxLex‘idxés yidux"sEmé 
lanlxéxs Ichwak ltiséine, qa‘s li Oxtayakrlaq, qa‘s li alixa dlak: lala 

la qléextalaxa tselxywé tselx"mrsa. Wa, éx*mésé hing-arlsaxés 
nig’aé .<walas Ipxatya, qa‘s hinodlts!odéxa helomagemé IExa‘ya. 
Wi, laxaé hing-arlsagéxs laaxat! hinolts!odxa ninaagemé Ipxa‘ya. 
39 Wa, hémis la ték!tiboyoséxs laé tsrlx*widxa tselxwe. Wa, 
lapmxaé ép!Extax ‘nal*nemx alaéna‘yas, qa‘s lai épts!alas [exes 
tsElwats!é nanaagem Ipxatya. Wai, g'ilfmésé qot!axs laé giixts!dts 
laxés ‘walasé nig’é Imxatya. Wa, li ét!éd 1a é@pts!alax“‘idaxaasa 
tsElxwé laq laxés nanaagemé Imxatya. Wa, g‘il‘emxadwisé qdt!axs 

35 laaxat! ét!ed gtiqdsas laxés ‘walasé nig’é Impxatya. W4§, Ax‘sii‘mésé 
hé gwegilaq. Wa, gil'mese qot!eda ‘walasé nig‘é Imxiséxs laé 
hépmxat! gwex"idxa ‘hélomagems lexatya. Wi, gil'mésé got !axa- 
axs laé épts!alaxés nanaageme Ipxafya. Wa, gil’mésé qotlaxaaxs 
laé Ox~Ex“‘idxés ‘walasé nigé lmxa‘ya, qa‘s li giix‘alexsaq laxés 
40 tselxtielats!6 xwaxwagiima, yixs q!énrmaé tsEltsElxtixtawa‘yasa 
tsetselx*mesé. Wa, li ‘nixwarm gtix‘alexsrlaxa wadkwé laxlxa- 
ya. Wa, laxaé ét!ed é@ptslalax“idxés nanaagemé Ipxa‘ya. Wi, 
laemxaé fem naqemgiltnwexés grilxdé gweg: ‘ilasa. Wi, g-ilfem- 
xaawise “naxwa qoqiit!e yidux"sEemé larlxésexs laé OxLEx-idxés 
45 ‘walasé niig’é lpxiis, qa‘s g’axeé OxLEg’aalexsaq laxés tselxiielats!é 
xwaxwagtima. Wa, laxaé aédaaga oxiEx“idxés hélomagemé 
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basket, while she is carrying the front-basket in front of her body. 
When | all the baskets have been put into the canoe, she steps into 
the | bow of the small canoe, takes the paddle, || pushes the canoe 
off shore, and paddles. She goes down stern first, | drifting down the 
river. As soon as she arrives in front of her | house, she goes ashore, 
and then her | husband goes to meet her, and carries on his back the 
large | basket with crabapples up the beach and into his house. || 
Then he puts it down. He spreads out a new mat; and when | that 
is done, he pours the crabapples on to it. When the basket is | 
emptied, he goes back, carrying it down on his back, and he gives it 
to his wife; | and he carries up the medium-sized basket, which he 
also | carries on his back, going up the beach, and he goes and car- 
ries it into his house. Then || he pours the crabapples on the mat at 
the place to which he had carried the first | crabapples; and when 
this is done, he goes down again, | carrying the empty basket on his 
back. He gives it | to his wife, who fills it with crabapples, and also 
the large | basket. The large basket has already been filled in the 
canoe || when he arrives. Then he | carries it on his back up the 
beach into the house, and | he puts it down. Then he carries on his 
back the medium-sized | basket, he carries it up and puts it down | 


lexa‘yé laxés ték!tiprlaéna‘yaxés nanaagEmé lexafya. Wi, gilfmésé 
‘wilg'aalexs lax tsrlxtelats'iis xwaxwagtimxséxs laé Jaxsa lax 
Agitwa‘yasés tsElxte‘lats!€ xwaixwagtimaxs laé dax‘‘idxés séwa- 
yowé, qa‘s q!dtrlséséxs laé séx‘wida. Wa, la‘mé he‘x"dzegrmalas 
gaxaé yolila lixa wa. Wa, gil‘mésé ligaa lax nEgKt lises 
e-dkwaxs laé ‘nemsalisa. Wa, g‘il‘mésé ‘nemsalisexs laé la‘wt- 
nEms lalalaq, qa‘s OxLEgilpxséxa ‘wilasé niig‘e  tsEl*wats!é 
Imxafya, qa‘s li Oxtosdésrlaq, qa‘s li OxLaéLElaq laxés gdkwé. 
Wai, 14 oxing-a‘litas. Wai, li Lep/!alilasa Eldzowé lé‘watya. Wa, 
gil'mésé gwalexs laé giigedzdtsa tsrlxwé laq. Wa, g'il‘mésé la 
lopts!axs laé xwélaqa OxLEnt!sésrlaq, qa‘s ts!4wés laxés genrmé. 
Wa, l& Oxtex*‘idxa hélomagrmé tsrléwats!é lexatya, qa‘s lixat! 
dxtalagéxs laé lasdésela, qa‘s li OxLaétElaq laxés g-okwée. Wai, 
laxaé gigEdzotsa tsEixwé laxa léwa‘ye, yix la gtigrdzatlilats gale 
la OxtaéLems tselxwa. WéA, g*il’mése gwalexs laé xwélaqa oxLEn- 
tsléselaq laxa lopts!ewé hélomagemé Ipxatya, qa‘s laxat! ts!as 
laxés genrmé, qa k‘!ats!odésésa wtlexsé tsElx" liq LeSwa ‘walasé 
nig’é Imxafya. Wa, la‘més qot!alatexsa ‘walasé tsEl'wats!é nig’é 
lmxa‘yaxs laé lag'aa. Wa, héx‘idaEmxaiwisé OxLEx"‘idEq, qa‘s li 
dxLosdéseElaq, qa‘s li OxiaéLelaq laxés gokwe. Wi, a‘mésé 
hing-alilaséxs laé étents!ésa, qa‘s li OxLEx‘‘idxa hélomagemé 
lexafya. Wi, g'ax‘emxaé OxLosdésrlaq qa‘s g’axé OxLEg‘alilas 
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70 where the other baskets are. Finally his wife || comes up, carrying 
the front-basket. She goes up the beach and | puts it down with 
the other baskets containing crabapples. Then she | eats a little 
food. After doing so, she asks her husband to | help her clean off 
the stems of the crabapples. | 

1 Picking Viburnum-Berries.—The|season for picking viburnum-berries 
is towards the end of summer, when it is nearly autumn.!...| As 
soon as the viburnum-berries are nearly ripe, when they are still green, | 

5 the woman gets ready to pick them. She takes her || three baskets, — 
the large swallowing basket, the medium-sized swallowing-basket, | 
and the small front-basket. These are the same as the baskets into 
which huckleberries and | salal-berries are picked. She carries the 
baskets on her back, | and goes down in the morning to the beach in 
front of her house, where her | small canoe is. She puts the basket 

10 aboard the canoe and || goes in. Then she takes her punting-pole 
of hemlock and | punts up the river of Knight Inlet, for that is the 
only place where viburnum-berries grow. | As soon as she reaches 
the place where viburnum-berries grow, she backs the stern | of the 
small canoe towards the shore, and she leaves the canoe. She | takes 
out the anchor-line and ties it to the end of astake. After doing so, || 

15 she takes her baskets, carries them on her back, and puts them | down 
to where she sees many viburnum-berries on the trees. She only | 


70 tek!iiprlaxa nanaagemaxs g’axaé lasdésrla. Wa, li hémmxat! la 
hingaséda wadkwé tsétsel'wats!é lanlxatya. Wi, la‘mé xan!mx-‘id 
Liexwa laxéq. Wa, gilfméseé gwalexs laé hélaxés la‘wtinrmé qa 
lis giwalaq qo kintalarex tsrltselx*meEts!exia‘yas. 

Picking Viburnum-Berries (T!rlsixa t!else)—Wi, héSmaaxs laé 
nlagq t!elt!elyenxa la gwabendxa héenxé, yixs laé éx’ala layEnxa. . .1 
Wa, gilfmése blaq L!obrxiédéda t!nlsaxs hé‘maé alés lenlenxsrmé, 
laas xwanal‘idéda tlelts!srelaLé ts!edaqa. Wa, lamm Ax‘édxés 
5 yudux"sEmé larlxa‘yaxa ‘walasé nig’é Le‘wa hélomagrmé. Wa, 

hé‘misés nanaagemé, yix k'!rlats!iséxa gwadEmé, LOxs nekwaaxa 

neklité héx'samés Jexelasé. Wa, li oximx“‘idxés lanlxa‘yaxa 
gaala; qa‘s li lents!és lixa L!pmatisasés g-dkwé lax hinédzasasés 
tleldzevelats!@Lé xwaxwagiima. Wi, li oxtEg‘aalexsasés lanlxatyé 
10 lagqéxs laé laxsa. Wa, li dax-‘idxés dzomég:ale q!waxasEna qa‘s 
ténox'widé lax wiis Dziwadé, qaxs léx‘at‘maé éx: q!waxatsa t!rlsé. 
Wai, gilfmésé lag‘aa lixa t!elsmedzexekilixs laé k !ax-rlsa 6xia- 
fyasés t!EldzeLelats!¢ xwaxwagiima, qa‘s li alta. Wa, la dag-t- 
lpxsax mogwanda‘yas, qa‘s mOx‘waliséx dbatyas. Wa gil'mésé gwa- 
15 texs laé ax‘édxés larlxa‘yé, qa‘s OxLEx“‘idéq, qa‘s li 6xLEg‘aElsas 
laxés la dogit q!éxnila t!els laxa t!nlsmmsé. Wi, léx:a’més Ax‘é- 
tsd*sés nanaagemé Ipxafya, qa‘s li ték!ibotséx laé LoxiElsaxa 


— 


~ 1 Continued on p. us. 
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stands under | the tree that has many berries. She plucks off 
a bunch at a time | and puts them into her front basket. It does not 
take || long before the front-basket is filled; and when it is full, she 
goes | and pours the berries into the large swallowing-basket. 
Then | she picks some more into the front-basket; and when that is 
full again, | she goes back and pours them into the large swallowing- 
basket; and when her | large basket is full, she does the same with 
the second medium-sized basket. || When there are very many ber- 
ries, | she spreads her blanket in the bow of the canoe, | and carries 
the large swallowing-basket to the canoe and | pours out the viburnum- 
berries that are in the swallowing-basket on the blanket; | and she 
does the same with the medium-sized basket. Then || she goes back 
to the place where she was picking berries, and tries to fill the | 
three baskets again. When they are full, | she carries them on her 
back and puts them aboard the canoe; and when | they are all aboard, 
she unties the anchor-line from the stake, | goes aboard, and drifts 
downstream. || Then she goes home. As soon as she arrives at the 
beach | in front of the house, her husband comes down to meet her, 
and he carries on his back | the large swallowing-basket. He carries 
it up the beach, | and puts it down at a cool place in the house. Then 
he goes down again, | and carries on his back the medium-sized basket, 


q!éxiala t!elsmmsaxa t!nlsé, qa‘s k!ilp!édéx ‘nal*npmxialaéna‘yasa 
t!plsé, qa‘s li kltlpts!ilas laxés nanaagemé lIpxafya. Wa, k !éstla 


filaxs laé qodt!é nanaagemé Ipxiis. Wa, oilfmésé qodt!laxs laé 2 
oD >) D5 


qEpasasés t!elyanrmé lixa ‘walasé niig’é lpxafya. Wi, laxaé ét!éd 
klilpts!ilaxés nainaagemé lexatya. Wi, gilfemxaawisé qot!axs 
laé qrepisas laxa ‘walasé niig’é lexafya. Wa, g:ilfmésé qot!éda 
» ‘wilasé nig’é lexiixs laé hépmxat! gwéx*‘idxa hélomagremé |pxa‘ya- 
Wa, gilfmésé flak !ala ql!énmma t!elsé laé ax‘édxés ‘nex‘tina‘yé, 
qa‘s li Lep!atexsas lax dgiwatyasés t!uldzetnlats!@ xwaxwagtima 
Wa, li oxiex‘idxés t!eldzats!@ ‘walas nig’é lmxatya, qa‘s li 
qrebedzotsa t!elts!ixdisa ‘walasé nig’é lexi laxa Lebexsé ‘npx‘t 
nis. Wa, laxaé hérm gwéx‘‘idxa nanaagEmé lpxatya. Wai, li 
aédaaga laxés t!elyasaxa t!elsé, qa‘s li qiqot!aa ‘naxwaxés 
yudux"semé larlxa‘ya. Wa, gil’mésé ‘nixwa qodqiit!axs laé 6xLE- 
gaalexsElaq laxés tl!eldzetelats!€ xwaixwagtiima. Wai, gil'mésé 
‘wilg'aalexsexs laé qwélodex modk!wisas mégwani‘yasés t!EldzELE- 
lats!6 xwaxwagtima. Wai, lai laixs liqéxs g'ixaé yolx‘ida. Wa, 
gaxtem naé‘nak" laxés gdkwé. Wai, gil’mésé g:ixfalis lax L!ema‘i- 
sasés g’Okwaxs laé lalalé la‘winrmaséq. Wi, héx-‘ida‘mésé OxLE- 
go flpxsaxa ‘walasé nigé t!elyats!ala lexatya, qa‘s li OxLdsdésElaq 
qa‘s li OxLEg‘ililas laxa wiidanégwilasés g'oOkwé. Wii, lixaé éten- 
tslésa, qa‘s li OxLugilmxsaxa nanaagemé t!elyats!la lpxatya, qa‘s 
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and || carries it up the beach to his house, and he | puts it down at the 
same place where he put the large basket. | Then he goes down again, 
and takes hold of each corner of the blanket containing the berries, | 
and he carries them up into his house | and puts them down where 
the berry baskets stand. | 

Picking Qot !xolé.—When the | qot!xolé are nearly ripe, when it is 
nearly winter, | the woman takes a flat-bottomed basket. Some- 
times there are | three or even four flat-bottomed baskets. This 
is also on the || upper course of the Knight Inlet River. It is 
named by the Drenax‘da‘x" | 1/dék!wm, what is called by the Kwa- 
kiutl got!zolé. They call the man who has them “ owner of qot!xolé,’’ | 
and they call the picking gotare. The Drnax‘da‘x" | call the 
picking zldkwa. | 

I will speak of this as the Kwakiutl speak. || The woman takes her 
baskets, as she goes down to the beach carrying the | baskets on her 
back, one inside of the other. She goes aboard her small canoe, and | 
she puts the baskets into the canoe. Then she takes the punting- 
pole, | stands up in the bow of the small canoe, and | poles up the 
river. She goes stern first, polimg up the river || of Knight Inlet. 
As soon as she arrives at the place where the berries grow, she goes 
ashore. | First she takes the anchor-line of her small canoe | and ties 


laxat! Oxxosdésglaq, qa‘s li Oxtaérelaq laxés g‘dkwé, qa‘s la 
oxLkg’alilas Jax hiné‘lasasa ‘walasé niigé t!elyats!dla lexa‘ya. 
Wa, li étents!ésa, qa‘s li didmenxendxa t!eldzedzila ‘nex‘inés, 
qa’s g-axé q!Enép*wisdésElaq, qa‘s li q!mnébéLElaq laxés g‘dkwé, 
qa‘s la q!mnép!alilas lax hixhané‘lasasa t!ét!elts!dla lanlxa‘ya. 
Picking Qot!xolé (Qodtixa qot!xolé)——Wa, hé‘maaxs  laé 
Llopéda qot!xolixa la Eliq ts!4winxa. Wa, hé‘mis la ax‘édaatsa 
ts!edaqaxa LéLEq!exsdé larlxatya, yixs ‘nalinemp!enaé yudux"- 
sEMa LOxs modsgEmaé lanlxafyas LéLEq!ExsdEx'si, yixs hé*maaxat! 


5 li neldzi Dziwadéxa gwe‘yisa Dernax‘da‘xwée Liégwada, qaxs 


Liak!timx'Laéda gwE‘yowasa Kwagrule qot!xolé. Wi, li qodedxxr- 
lax g*iyasas, wi, li qotaxplaxa meniq. Wa, laréda Denax-da- 
‘xwe LiikwaxeElaxa meEniiq. 

Wa, hét!aren yaq!endasté gweék'!alasasa Kwag-ulé. Wa, la- 


10 ‘més ix‘édéda ts!mdaqaxés lanlxa‘ye, qa‘s li Jents!és Oxalaxés 


larlxa‘yaxs laé k!wak!usila, qa‘s li laxs laxa xwaxwagtimé. Wai, 
li Ox~Eg‘aalexsaxés laklxatfyaxs laé dax‘‘idxa dzdmég-alé, qa‘s 
Laxiigéwa‘yé lax dgtiwa‘yasés qodeLeElats!éLé xwaxwagimaxs laé 
téndx‘wida. Wa, la‘mé he‘x"ts!psgpmalaxs laé téndstala laxa wis 


Dzawade. Wa, gtlf’mésé lag'aa laxa qddadiixs laé nemselsa. 
15 8 5 i 


Wa, hé‘mis gil ax‘étso‘s¢da mogwandyasés qodELelats!@ xwaxwa- 
giima, qa‘s li mox‘wits Obatyas lixa Lagigelisaxa wa. Wa. 
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the end to a tree standing on the bank of the river. | After doing so, 18 
she carries the baskets on her back | to the place where she knows 
many berries are growing; and when || she comes to where they are 20 
thickest, she puts down her baskets, | puts the cedar-bark belt 
around her waist, and, | after doing so, she puts on her cedar-bark 
hat. Then | she places the baskets apart, one in each place among 
the | plants, and she picks off the berries and puts them into the || 
nearest basket. She is sitting between the baskets. | Therefore she 25 
puts them into the nearest one, and therefore she puts them | into 
every basket that has been put down all around the woman. As | 
soon as all the baskets are full, she does not carry them on her back, | 
but she takes hold of each side with her hands || and carries them out 30 
of the woods, taking them to her | small canoe. She puts them down 

in the bow of the | canoe; and when they are all in, she | goes into 
the bow of the canoe, after having untied the anchor-line. | Then she 
takes her paddle and pushes off her small || canoe, and she paddles. 35 
She drifts down the river; | and as soon as she reaches the front of the 
house, she goes ashore. | When she arrives, she takes hold of the 
baskets on each side | with her hands, and carries them up the 
beach. | After they have all been taken up, she eats a little. | 


gil‘mésé gwala laé OxLEg‘Elpxsaxés qéqodats!éré lanlxa‘ya qa‘s 1g 
la oxtayak: Elaq laxés a tale qléq!idxa qot!xolé. Wa, g-il‘mésé 
lag'aa lax wigwasaséxs jue OxLEg‘aElsaxés qéqodats!éré lanlxatya. 96 . 
Wi, la‘mé wiséx‘itses dendzedzowé wiség'anowa. Wai, g-il‘mésé 
gwalexs laaxat! Letemtsés dentsemé vLetemla. Wi, giil*mésé 
gwalexs laé gwélelsaxés lanlxa‘yé, qa ‘nal‘neEmsgEmésés héhengexa 
qotmesé. Wa, la menx“idxa qét!xolé, qa‘s li gtixts!ilas laxa 
nexwala lexi laq laxés aéne‘mé neq!ngilésxés larlxa‘yé. Wa, o5 
hé‘mis la giixts!0tsdsés @x‘ax‘idaasa, lagila ‘nixwarm gtixts!A- 
laq laxés ‘waxaasasa larlxat‘yaxs héhEné‘stalaaxa ts!edaqé. Wa, 
gilfmésé ‘naxwa qodqiit!e qéqodatslis lazlxa‘ya, laé k lés dxxalaq, 
yixs d‘maé dadanowésés wax'sdlts!anatyé Jax wax’sand‘yasés 
qodats!é lpxa‘yaxs laé dalt!alaq, qa‘s li dag‘aalexsrlaq laxés 39 
qodgxelats!é xwaxwagtima, qa‘s li hing'aalexsaq lixa Ag*iwa‘yasés 
qodetelats!é xwaxwagima. Wi, giil‘mésé ‘wilg'aalexsexs laé 
laxsa laxa OxLatyé laxés laénémmx'dé qwélnlsaxa modgwaniya. 
Wa, lai dax-‘idxés sé*wayowé qa‘s q!ddet!ddéxés qoddErelats!é 
xwaxwagima. Wai, la‘mé séx‘wida, qa‘s gaxé ydlala laxa wa. 35 
Wa, gtl*mess lag'aa lax neget!isés gokwaxs laé nemsalis lax 
Lipmatisas. Wi, gfl'mésé Jag'aaxs laé Armxat! dadanowésés 
wax'solts!ana‘yé e‘eyaso lax wax'sand‘yasés qodats!é lexixs g-axaé 
lisdésrla. Wa, g‘ilfmésé ‘wiflosdésaxs laé xai!ex‘fid L!exwa. 
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1. Picking Dogwood-Berries.— | The women use the same large basket 
and medium-sized basket | and front-basket. When the man thinks | 
they will give a feast of dogwood-berries, he engages many old || 

5 women to go and pick the berries. They each carry on the back 
their | three baskets, one inside the other; and when | they come to 
a place where there are many of them, they put down the baskets, 
take out the | front-basket and hang it in front of the body, and begin 
to pick. | They pick the berries very fast, and some people call the 

10 picking qzka. || As soon as the women fill the front-basket, | they 
pour (the berries) into the large basket and go on | picking as 
before; and when the front-basket is filled, | again they pour the 
contents into the large basket. They continue | doing this while 

15 they are picking; and as soon as the three || baskets are filled with 
berries, they carry them on their backs,—the| large baskets,—and hang 
the front-baskets in front of the body, | and then they go home to the 
house of the man who engaged them. As soon | as they go in, they 
put down the large baskets, and | the man takes an empty oil-box 

20 and pours the berries || into it. When the large basket is empty, he 
gives it ‘back to the | owner, and then the women who picked the 
berries go | home. They take for themselves the berries in the front- 


1 Picking Dogwood-Berries—Qrkixa qpk!aalé! yixs hé‘maé lai qz- 
g-ats!ésa ts!edaqés niig'atyé ‘walas lpxa‘ya LeSwa hélomagumé I|z- 
xafya Lo'més nanaagemé Iexafya, yixs gilfmaé nénk’!éqrléda 
brgwanrmé, qa‘s qrk‘éléxa qrk:!aaliixs laé hélaxa q!eyokwe larl- 

5 k!tinafya, qa lis qukaxa qrklaalé. Wa, li ‘nixwarm oxralaxés 
yaéyudiix"sEmeé lablxa‘yaxs k!wak!isilae. Wa, gilfmésé lig-aa lax 
qlayasas, laé Oxiug-anlsaxés lanlxatyé. Wai, li Ax*wults!odxa 
ninaagEmé lexatya, qa‘s li tek!tiprlaqéxs laé hims‘ida. Wa, li 
Lomax"‘id halabaléda himsaxa qrk:laalé, yixs qrk-axrlaéda wad- 

10 kwé ts!édaqxa himsaq. Wa, gil*mésé qot!@ nanaagemé lexii- 
séxs laé gitxts!ots laxés nig-é ‘walas lmxafya. Wa, la ét!éd ham- 
s‘idaxat!. Wa, gilfemxaaiwisé qdt!é nanaagemas Ipxixs laé 
ét!éd gtixts!ots laxaaxés niig’é ‘wailas Imxatya. Wa, li héx'si 
gwegilaxs himsaé. Wa, gil‘mésé ‘naixwa qodqtit!é yidux"sEmé 

15 qéqrg‘ats!és larlxa‘yaxs, gixaé dxtolt!ilaxés qng'ats!é nig‘é 
‘walas lexatya. Wa, li tek!tipplaxés qngats!é nanaagemé lexa- 
‘yaxs gaxaé nifnakwa laxa gdkwas hélanemiiq. Wa, g‘fl‘mésé 
laéLExs laé Oxieg‘alilasa qmg'ats!é ‘walas Imxafya. Wai, léda 
bregwinkrmé ix‘édxa dengwats!émoté, qa‘s li gixts!dtsa qrk !aalé 

20 laq. Wai, gilfmésé la Jopts!Awéda niig’é ‘walas lpxiixs laé ts!4s lax 
ixndgwadis. Wa, hé*mis la né‘nagwatsa ts!mdiqé qukilg ts laxés 
gokwé. Wi, la‘mé adk!tinaxa qrg‘ats!é ninaagem Ipxatya. Wa, 


1 Cornus canadensis L. 
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basket, | and they tell the man where they left the medium-sized | 
basket. Then he engages some young men of his own || numaym' to 
bring them out of the woods. Then they pour them | into the 
empty oil-box. | 

Picking Gooseberries.—These | are taken by the women by shaking 
them off on a new large | mat. They also use the large basket and 
the cedar-bark | belt and cedar-bark hat and a short || piece of a 
punting-pole. The woman goes to a gooseberry- | patch while the 
gooseberries are still green. | The woman looks for large ones; and 
when she sees them, she | puts down her basket. She takes her 
belt, | puts it over her blanket around her waist. || After doing so, 
she takes her cedar-bark hat; and | when this is done, she takes her 
large mat and ! spreads it under the gooseberry-bush which has 
many gooseberries on it. When | this is done, she takes the broken 
pole and with it strikes | the gooseberry-bush, striking off the goose- 
berries || so that they all fall on the mat. | When the gooseberries are 
all off from the bushes, | the woman takes her large basket and puts 
it down next | to the mat on which the gooseberries have fallen. 
She lifts the mat by two corners | and pours the gooseberries into 


hé‘miséxs nélaaxa begwanemas hindzasasa qrg‘ats!é@ hélomagem 
lexafya. Wa, hé‘mis hélagviltséxa hi‘yalfa gayol laxés ‘np‘mé- 
moté, qa lis OxLolt!mndeq. Wa, la‘mé ‘witlanm la giixts!dyo 
laxa dengwats!émoté. 

Picking Gooseberries (T!emxwaxa t!emxwalé).— Wa, hérm 
Aixétsdsa tsledaiqés k !eldzowaxa t!smxwalés Eldzowé ‘walas 1é- 
‘wafya, wii, hé‘misLés nag’é ‘walas lexafya LE‘wis drendzoweé 
wtiség'anowa, LE‘wis dentsEmé LEtEmla; wi, hé‘misa ts!ex"stowé 
k-dq!pwé dzomégala. Wa, la qis‘ida, qi‘s li laxa t!#mx"meEdze- 
xEktila, yixs hé*maé alés tentenxsema t!emxwalé. W4A, léx‘a‘més 
doqwatasdsa ts!ediqa awawe. Wai, gilfmésé dox‘waLrlaqgéxs laé 
OxLEg‘alisaxés Ipxa‘yée. Wa, li ix‘édxés dendzEdzowé wtiséga- 
nowa, qa’s qEkiyindés laxés ‘nex‘tina‘yé laxés qunasé. Wi, 
gilfmése gwalexs laé Intemtsés dentsemé Letemla. Wa, gil 
‘mésé gwalexs laé ax‘édxés k:!rldzowe kEldzowé léwatya qa‘s la 
LEbabots laxa t!emx"meEsé q!éxtilaxa t!emxwalé. Wa, g-fl‘mése 
ewakalispxs laé ix‘édxa kdq!i*yé dzimeg-ala, qa‘s kwéxrtexia- 
wa‘yés lixa t!emx"mesé. Wa, la‘mé kwéxaxerlaxa t!emxwalé, 
qa las qtibedzddalaxa q!tibrdzowasa t!emxwalé le‘watya. Wi, 
gilfmésé ‘wilg'ElexLowa t!emx"mesaxés t!emxtixLawix'diixs laé 
ixédéda ts!edaqaxa nig-atyé ‘walas lmxa‘ya, qa‘s li hinrnxents 
laxa q!tbrdzowasa t!mmxwalé lé‘wa‘ya. Wa, li dadenxendxa 
féwaryé, qa‘s la laats!otsa t!lemxwalé lixa nig-atyé ‘walas 


1 The subdivision of the tribe to which he belongs. See p. 795 et seq. 
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20 the large || basket. Sometimes she spreads her mat three times | 
under the gooseberry-bushes. Then her large basket is full. | When 
it is full, she folds up her mat, puts it on top | of the gooseberries in 
the basket, and carries the basket on her back | home to her house 
and puts it down. || 


20 Ipxafya. Wa, li ‘nal*tnemp!ena yidux"p!enazm LeEbabdtsés 
lefwatyé laxa t!emx"meEsaxs laé qot!és nig‘atyé ‘walas lexa‘ya. 
Wii, gilfmésé qot!axs laé k'!ox‘widxés lé‘wa‘yé, qa‘s LepEyindés 
laxés t!emfwats!e nigé ‘walas lmxa‘ya. Wa, li OxLEx‘idqéxs 
gaxaé ni‘nakwa laxés gokwé. Wi, li OxiEg-alitas. 


lI. PRESERVATION OF FOOD 


Cutting Dog-Salmon.'—When | a woman cuts dog-salmon, she 1 
takes off its gills; | then she cuts off the head and takes it off; then 
she cuts the | back of the dog-salmon along the upper side of the 
dorsal fin, beginning at the || back of the neck, and down to four 5 
fingers-width from the meat of the tail. | Then she turns the salmon 
round and turns it over, and | she cuts from the salmon-tail up to 
the | back of the neck, and the meat on the | backbone is half thick 
and half thin (medium thickness). As soon as she has taken it off, 
she puts away the || outer side that is going to be made into preserved 10 
salmon.’ | 

Roasted Old Salmon (Those that have finished spawning | in the 
upper part of the river).—Now we will talk about the Nimkish | when 
they go to catch salmon at Prairie, above Gwané, | when they | 
want to get dog-salmon that is not fat when it arrives at Prairie. || As 15 
soon as it is evening, the river people get ready to | catch salmon at 
the place for tying up the canoe that belonged to his ancestors; for 
they have traditional places for tying | up their canoes when catch- 
ing dog-salmon with hooks at night. As soon as | a man discovers 
any one who has tied his canoe there, the owner begins to fight with 


Cutting Dog-Salmon'! (T!élalas xak-!adzd).—Wi, hé*maaxs laé 1 
xwal‘idéda ts!ediqaxa gwa‘xnisé; wi, lazsm axddEx q|!dsna‘yas 
Wii, la qax-ideq qa lawiis héx't!a‘yas. Wa, la xwal‘idmx s‘wé- 
gafyasa gwafxnisé ék'!ot!endalax k lidég:at‘yas gix‘id lax 6xia- 
ati®yas lag'aa laxa modené lax q!emelxsda‘tyasa ts!asnafyas. 5 
Wa, la xwet‘idxa k'!otula qas léx‘idéq. Wa, lazmxaawisé 
xwalida, gix‘id lax wtlxwaxsda‘yasa k‘lotela la 6k !otmla lax 
OxLaatifyas. Wa, lazm ‘naxsaap! Lo* waikwa q!emeldzd‘yasa 
xak'adzod Lo pel. Wa, gil'mésé lawimasgéxs laé g’éxaxa wiidzn- 
kwéxés xEmsilaso‘Lé. ” 10 

Roasted Old Salmon (Ts!rlak’ L!obrk"; yixa la gowal xwélatwa 
lax ‘ngldzisa wiwa).—Wai, latmésen gwagwéx's‘alal laxa ‘nemgé- 
saxs laé laxés wiwaméts!asé OdzAlasé, lax ‘neldzii Gwané qaxs Xxé- 
éxsdaaxa gwa‘xnisaxs laé gwal tsenxwaxs laé lag‘aa lax Odzilase. 
Wa, gil'em dzaqwaxs laéda wiwaméts!énoxwe xwanal‘ida qa‘s lé 15 
négwésa lax mokwa‘yasés g-alé, qaxs nénuyamts!és‘maé modkwa- 
‘yasxés gaLa‘yaxa gwa‘xnisaxa ganuLé. Wa, gil‘mésé nEgera- 
yodxa la modkwala ‘lagéxs laé xomal‘idé ixnogwadis Lefwa la 


1See also p. 302. 2Continued on p. 226, line 17, 
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him who goes to | steal salmon with the hook. Therefore the 
20 Nimkish always || disappear at night, for they club one another when| 
one does not give in to the owner (of such a place). Therefore they 
just | club one another with their punting-poles. (I just wish to | 
talk about this.) As soon as evening comes, the | river people start, 
25 and tie their canoes to the tying-places || where the salmon go to 
spawn. When it gets dark, (the man) feels about with his hook tied 
to a long shaft. When there are many | salmon, it does not take 
long before he fills (his canoe). When it is full, | he goeshome. As 
soon as day comes, his wife takes an | old mat, spreads it over her 
30 back, and then she takes her || belt and puts it over the old mat on 
her back. | As soon as she has done so, she takes her carrying-basket, | 
puts it on her back, and goes down to the place where the salmon- 
canoe of her husband is. | Then she first takes up the best of the dog- 
salmon, whose skin is not white. | Of this she makes preserved sal- 
35 mon. Afterwards she carries up those whose skin is white; || and 
when all the best salmon have been taken up from the beach, | the 
one with white skin is first cut open. She does the same | as she 
does with the one about which I spoke first,;—namely, the salmon 
speared at the mouth of the river,— | when it is cut open. The only 
point that is different is when | it is roasted, for the salmon with 


gildra gata lag. Wi, héem lagildiséda ‘nemgésé q!tnala 
90 xisaxOx ganuLex, qa‘s kwéxap!ex“‘ida‘maaxs yix'stdsaéda ‘nE- 
mokwaq gixa &xndgwadis. Wa, hé‘mis lagilas fem la 
kwéxap!ex‘‘itsés dzdmég:alé laxéq. (Wa, a'men ‘nex’ qEn gwa- 
gwex’sEX'Ex"idé laxéq.) Wa, gil'em dzagwéléx‘na‘ktilaxs liasa 
wiwameéets!énoxwé aléx‘wid qa‘s lé mox‘watrla laxés mokwa‘yé laxa 
95 ts!enadasasa k'lotelixs xwéla‘waé. Wa, gilfmésé p!ndex‘idExs 
laé Iex‘tilx‘itsés galbala gvilt!a samnts!4. Wi, gil‘mésé q!énoma 
k-lotwliixs laé k-!és géx‘idexs laé qot!a. Wa, gil'mésé qot!axs 
laé natnakwa. Wa, giilfmésé ‘nax‘idexs laé genemas ix‘édxa 
k-lak:lobané, qa‘s Lebég'indés lixés Awig'atyé. Wis, la ix‘édxés 
30 wtiség’anowé, qa‘s qeEkiyendés laxa k-!ak!obanatyé la LEbég-is. 
Wa, gilfmésé gwalexs laé ax‘édxés Oxtaats!é lexa‘tya, qa‘s Ox- 
Leléqexs laé lents!nyala lax hinaasas yilnegwats!isés la‘wimemé. 
Wai, lafmés hé gil ax‘étsdsa ék'é gwa‘xnisaxa k'!ésé ts!Elak-a. 
Wai, héem xa‘masilasoltsé. Wa, al‘mésé la oxiex“idxa ts!éts!ela- 
35 k'axs laé ‘witldsdpf‘yamasxa éké k'!otela. Wa, gilfmésé ‘witlds- 
de‘yamasgéxs laé hé gil xwalitse‘wa ts!nlake. Héem gwégii- 
laqé gwégilasaxen gvilx'dé waldema smginété lax Ox"siwa‘yasa 
wa,! yixs lax'dé xwatasp‘wa. Wi, léx‘a‘més dgtiqala‘yoséxs laé 
LlopasE’wa, yixs k'!ésaé alarm L!opa ts!elaké L!obekwa yixs laé 


1See p. 223. 
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white skin is not as thoroughly roasted || when it is roasted, because 
it is not fat; and it is not hung up for a long time | to dry over the 
fire of the house of the river people. | They try to make it thoroughly 
dry before it is taken down by the | woman, and she puts it away at 
the place where the food is kept for the winter. | Even if it is kept 
a long time, it does not get mouldy, and it does not || get a bad taste 
for it is not fat. Therefore it is liked | by the Indians. Now we 
will talk about it when it is | given as food in winter by the one who 
obtained it. | 

Middle Piece of Salmon.—When the | woman cuts dog-salmon, 
making preserved salmon of what she is cutting, she | leaves the 
meat on the skin thick. After she has | cut it, she takes the cut- 
ting-board and puts it down outside of the || house, in this man- 
ner,| When the meat on the skin is too thick, | she cuts it off four 
finger-widths on the side of (the fish) from which | 
she is going to make preserved salmon. Then she 
cuts downward from the back of the neck of the | 
dog-salmon, and she cuts down to the tail of the 
dog-salmon. Then | she hangs it on the stage be- 
low the upper stage at the place on which || the 
preserved salmon is hung. As soon as it is half 
dried, the woman takes it down | and binds (the 
pieces) together with split cedar-bark, in this way: | 


L!Opasr*wa, qaxs k'!ésaé tsenxwa. Wa, hé*miséxs giilaé la xile- 
larela lax neqost@wasa Ingwilasa g’dkwasa wiwaméts!énoxwe. 
Wa, larm lalor!a qa alak:!alastas lemx‘widel, qo lat axixdydltsa 
ts!edaqé, qa‘s géxéq laxa gatyasas dédamaliiséxa lita ts!iwtinxé- 
édeL. Wi, wax‘*rm la gala la k'!és xits!px-fida. Wa, k’!ésem- 
Xaawise q!ésp!ex‘‘ida, qaxs k ledsaé la tsenxwa‘ya, lag‘ilas éx-fa- 

gisa bak!time. Wai, la‘mésens gwagwex's‘alal laqéxs laé hi‘m- 

gilayoxa ts!iwtinxé yis ixanemaq. . 

Middle Piece of Salmon (Qlaq!aq 6). — Wii, hé*maaxs laéda 
ts!edaqé xwaLaxa gwa‘xnisaxs laé xamasilaxés xwaiLasE'wé. Wii, 
latmésé wikwéda q!emledzatyasa wiidzekwe. Wai, g-il'mésé gwal 
xwaLaxs laé aes t!nledzowé, qa‘s ax‘Elséq lax L!asanatyasa 

g okwe ga gwaléga.!’ Wa, gilfmésé xentela wigtidzityéda q!em- 
laliixs las ‘tlelsodxa modenas ‘wadzefwas lax ApsEnxa‘yasés 
xamsilasoLé. Wa, lanm gvix“‘ide t!nlsoyds lax Oxraatityasa gwasx- 
nise. Wi, la laxsdend lax witixwaxsda‘yasa gwa*‘xnisé. Wai, 
hémis la géxwatsés laxa q!elabd‘yasa q!e‘lilé qa géxwalaatsa 
xa‘masé. Wi, g*il'mésé k:!ayax‘widexs laéda ts!edagé xixodnq, 
Gat yibndzodeq g ‘a gwilég'a yisa dzedekwé denasa (9.). Wi, 


1 That is, placing its upper end on a log, so that the cutting-board Mba aan toward ine 
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Then she hangs them up again where they were hanging before. As 
soon as they are | really dry, the woman takes them down again 
and puts them | into a basket made to hold the middle parts of the 
salmon. As soon || as they are all in, she puts (the basket) away 
at a place where she made room for it | under the stage where she 
put her preserved salmon. | 

Backbones of Salmon.—The woman takes cedar bark and | splits it, 
and she takes two backbones (of dog-salmon) and puts them together | 
at the tails; that is the place where she ties them together with cedar- 
bark in || this manner: Then she hangs them up on the 
stage under which | the preserved salmon is dried, that 
it may have the full heat of the fire; and when | it be- 
gins to be dry, the woman makes two baskets of cedar- 
bark; | and when she fin- ishes them, she puts them down 
and takes down the-backbones. | When they are all down, she sits 
down and begins to break off the tails || from the backbones, and she 
throws the tails into | one basket, and she throws the backbones into 
the other one; | and when they are both full, the woman puts away 
the | two baskets under the stage on which she keeps the preserved 
salmon. | This is to be food for winter use, and it is called || ‘“‘back- 
bone for soaking.” It is a small basket into which she puts the | 
salmon-tails, and the name of the basket is ‘‘tail-receptacle.” The | 


la ét!éd géx‘wideq laxés gilx'dé géxwalaasa. Wa, gvil‘mésé la 
dlax‘id la lemx‘wida laé Axaxdyd yisa ts!edaqé. Wai, la ixts!dts 
lixa Llabaté hékweélérm qa g‘its!nSwatsa q!laq!aqlacyé. Wa, gil- 
emésé Switla Axts!ots laqéxs laé géxaq laxés g-ayasila‘yé qa g’ayats 
lax iiwabatyas k lag ilé qa axatsa xa°mase.’ 

Backbones of Salmon.—Wii,? la ax‘édéda ts!edaqaxa denasé qa‘s 
ts!ex*édéq. Wa, la ax‘édxa ma‘lé xak!adzi, qa‘s q!ap!éx-‘idéx 
tslétslasnafyas. Wii, hé‘mis la yanodaatséq, yisa denasé; ga 
ewiilég'a (fig.). Wi, lamése gex*widrg laxa q!rlabityasa lem‘wa- 


‘saxa xafmasé qa L!ésalasm‘wésésa legwile. Wi, gil*mésé lemx- 


30 


ewidExs laéda ts!ndaqé L!abatilaxa ma‘lé L!aL!ebataxa dédentsemé. 
Wii, gil'mésé gwatexs laé mexalilaq, qa‘s ixaxddéxa xak‘!ladzo. Wa, 
g-ilfmésé ‘wilaxamasqéxs laé k!wagvalila qa‘s koqiléxa ts!asna‘yé 
laxa xak'!adzowé. W4&, lafmés ts!mxts!dlasa ts!asna‘yé laxa ‘nems- 
gpmé L!abata. Wa, la‘més ts!exts!ilasa xak !adzowé laxa ‘nems- 
gem. Wa, gilfmésé qoqiit!axs laé géxéda ts!edaqaxa ma‘l- 
tspmé Llanlabat lax Awabdtyasa k lag ilé qa géx"demasa xafmasé. 
Wa, larm hé‘mawiilalxa ts!iwtinxé. Wa, héem Légadns t!étalas 
xak !adzowé. Wa, la‘més armayaléda L!abaté, yix g‘its!*wasasa 
tslanacyé. Wi, héem Légadeéda Llabatas ts!asnafyaats!é. Wa, la, 


1 Continued in Publications of the Jesup North Pacifie Expedition, Vol, V, p. 430. 
® Continued from p. 223, line 10. 
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basket into which she puts the backbones is larger; it is called | 
“‘backbone-receptacle.’’ That is all about this." | 

Split Salmon.— When the | woman cuts open the dog-salmon, she 
takes off the gills of the | dog-salmon, and then she cuts open and 
takes off its head, and she | cuts open the back on the upper side of 
the back fin. || The meat on the backbone is not thick; and she cuts 
down | to the tail, and she breaks off the tail. Then she | puts 
down on the ground what has been cut. She takes the backbone and 
cuts off the | meat that was on it from the back of the salmon’s 
neck, and | she cuts down to four finger-widths from the place where 
she broke off the salmon’s || tail, Then the woman turns over what 
she is cutting, and | she cuts off the meat that was left on it; and 
when she reaches down | to the same distance that she has cut be- 
fore on the other side, she breaks off the | backbone and throws it 


away whenitis only bone. Thenitis thus: | Now the meat 
is divided at the ends, and a piece of the backbone || is 
at the upper end. This is called ‘‘tail-hold- ing-together.”’ 
As soon as the woman finishes this, | she hangs this, 


what is called ‘‘split-down,”’ on a frame made for the purpose, | 
outside of the house. When the weather is bad, she | hangs it 
up on the staging in the house. Now it is hanging in’ this man- 


‘walaséda Llabate, yix g*its!e*wasasa xak-ladzo. Wa, hérm Léga- 
des xak:!ladzats!é. Wa, larm gwal laxéq.! ; 

Split Salmon (Léqwaxa).— Wi,? hémaaxs laé xwakidéda ts!p- 
daqaxa gwa‘xnisé; wa, laem hérm g‘il ixdyosé q!dsnatyasa gwatx- 
nisé. Wi, lawisLa qax*‘ideq, qa lawiyés héx'tlatyas. Wa, la 
xwalfidex &‘wig'a‘yas ék:!ot!mndalax k-!idégatyas. Wa, latmés 
k !ésemxat! wigtidzatyé q!emlalisa q!oq!iiyo. Wai, la laxsdendarm 
laxa ts!asna‘yé. Wi, larm k-oqodEx ts!asnafyas. Wai, la‘mésé 
k lixelsaxa la widzekwa. Wi, la ax‘édxa q!oq!ityd qa‘s tlrlsodéx 
q!emlrdzpwex'dis g-éx‘id Jax Oxtaati‘yasa k-!otela. Wa, la 
lag'aa laxa modené g*ix‘‘id lax gx'saasas k‘dqdyox"dis lixa 
tslasnaf‘yé. Wa, la‘méséda ts!edaqé léx-‘idxés t!Elsasr‘we, Wi, 
lanm‘xaawisé t!Elsddex q!emizldznweéx'diis. Wa, g-ilfmése lagvaa 
lax ‘walagilasdisé xwaxa‘yé laxa aipsadzE‘yaxs laé k-dqodxa qo!- 
q!iyo qa‘s ts!ex‘idéxa la dem la xaqa. Wa, larm la g-a gwiiléo-a 
(fig.). Wa, lawm qexbida q!emlalé. Wa, hé‘mis q!oq!tiyowa 
ék: 'ebatyé. Wa, héem Legades k!wawaxsdé. Wa, g‘il‘méase ewa- 
texs laéda ts!ndage gex‘ints laxa hekwélaé qa gé*wasxa réqwaxa 
lax Liasand‘yasés g*okwé. Wa, gvil‘mésé ‘yax'se'mé ‘nalixs laé 
héem géxwask‘wa q!elile laxa gokwée. Wa, lag-a gwiilaxs laé 

! Continued in Publications of the Jesup North Pacifie Expedition, Vol. V, p. 435. 
2 Continued from ibid., p. 433. 
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ner: | After it has been hanging thus for three days, || 
it is half dried. Then the woman takes it down | 
and straightens it out, so that the split-down hangs 


straight down from the end of the tail-holding-together. | Then she 
hangs it up again st the place where it was hanging before, | and 


it is in this way: She just leaves it again hanging over 
one night. | Then the woman takes it down, and she pulls 
out the short bones that are left || in the split-down. 
As soon as all the bones are out, she rubs it | as the 


women do when they are washing clothes; | and therefore the split- 
down is soft, and therefore also it is | white. After she has fin- 
ished rubbing it, she hangs it up again | at the place where it was 
hanging before; and when it is really dry, t akes it down 
again and putsitonamat. As soon as itis | all down, she takes two 
cedar-bark baskets and puts them down at the place where she is 
working, | and she takes the spht-down and breaks off the tail- 
holding-together and | throws it into one of the baskets. Then she 
rubs | the split-down again; and after she has done so, she earls it 
into the || other basket; and she continues doing so 
when it is all finshed. Then she puts away the two "| Baskets under 
the staging where she keeps the preserved salmon. | It serves for 
winter food.*| 


géxwaleg'a (fig.). Wa, g*ilfmese la yiduxitxsé ‘nalis hé gwiilé 
géxwalaénafyas laé kk !ayaxtwida. Wa, léda ts!mdaqé Axaxddnq 
qa‘s dalédéq, qa ‘namnqalax’‘idésa Léqwaxa ‘nexbendxa k!wa- 
waxsdr‘yée. Wa, laé ét!léd géx‘tnd laxés gilx-dé gexwalaasa. 
Wi, gia gwiilég'a (fig.). Wa, demxaiwisé xa‘malax géxwalaxs 
laéda ts!edagé &xaxddeq qa‘s q!ekdléxa tselts!eEkwé xaq @xdzo- 
wexa Léqwaxa. Wa, gvil’mésé ‘wiflamasxa xaqaxs laé q!nwex'- 
‘ideq yo gwegilox gwégvilasasa ts!édaqaxs ts!oxwaaxa gwil- 
ewiila, Wa, lag: ilas telkwa Léqwaxa. Wi, hérmxaawis lag-ilas 
meElmadze‘we. Wa, gil'mésé gwat q!oyaq laé ét!ed goxwideq 
laxés gexwalaasé. Wi, ¢ gil'mésé flax‘id lemx*wédaxs, laé ét !edéda 
tsledaqe axaxodEq gata axdzodalés lixa léfwatyé. Wa, gil'mésé 
‘wi'laxaxs leé ix‘édxa ma‘lé Llat!ebata qa‘®s ix‘alilés laxés éaxr- 
‘lasé. Wis, la ax‘edxa Léqwaxe, qa‘s k'oqodéxa k!wawaxsdp‘yé, qa‘s 
ts!mxts!odés laxa ‘nemsgEmé L!abata. Wi, la‘mésé ét!ed q!awex:- 
idxa Léqwaxa. Wa, gir mésé gwalexs laé ts!exts!dts laxa ‘nems- 
gEmé Llabata. Wa, larm héx'sinm la eweovila. Wa, al*méseé 
owalmxs laé ‘wilamasxés Axse‘wé. Wii, la g‘exaxa ma‘ltsemé 
Lian!ebata lax awabafyasa k-lagilé qa Axatsa xafmasé. Wa, lazm 
hémawilalxa tstiwtinxe.! 


1 Continued in Publications a the can North Pacifie 2 Speainenn Vol. V, p. 433. 
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Fresh Roasted Backbone.—When | the dog-salmon is cut by the 
woman, | the dog-salmon is put on an old mat to be cut. Then | the 
woman cuts off the gills of the dog-salmon, so that they || are attached 
only to the end of the intestines of the dog-salmon. Then she cuts 
off | the head; and as soon as it is off, the woman | begins to cut, 
beginning at the back of the neck of the dog-salmon, and going to 
four finger-widths | from its tail. Then she cuts along the upper side 
of the dorsal fin; | then she turns around what she is cutting, and she 
cuts into it || on the upper (dorsal) side where she stopped, four fin- 
ger-widths from the tail of the dog-salmon. | Then she cuts it, beginning 
from there, until she reaches the back of the neck. | Then the meat 
on the backbone is thick when she takes it off from the | skin. When 
there are many backbones, the woman | takes straight-splitting pine- 
wood and she splits it in || pieces to make roasting-tongs. ‘These are 
four spans |in length. As soon as she finishes splitting them, she 
puts them into the ground | where she is working. Then she takes 
the intestines of the dog-salmon and | rubs them on the roasting- 
tongs. As soon as they are all slimy, | she takes cedar-bark and ties 
it around under the || split part of the roasting-tongs; and after she 
finishes tying it, she takes | the backbone and puts it crosswise into 
the roasting-tongs; and as soon as | four have been put in, she ties a 
piece of cedar-bark | just over them. Then she takes four more pieces 


Fresh Roasted Backbone (Alxwasé L!obedzo xak-!adzo).— Wa, 
hé’*‘maaxs Jaé xwa’LasESwéda gwa‘xnisé, yisa ts!Eda’qé; wi, lazm 
k!egedz0’tsa gwatxnisé laixés .xwaLedzo’we k!ai’k!obana. Wa, 
latmésé ts!0/s*idéda ts!mda’qax q!0’snafyasa gwafxniseé, qa 4‘més 
ixbii’xa ya’x*yigilasa gwaxnisé. Wa, la‘més qa’x‘‘ideq qa lawa- 
yés héx‘tla‘yas. Wii, g-ilfmésé lawi’yéxs la’é xwa’lidéda ts!eda- 
qaxa g’a’x"‘idé lax OxLaatad‘yasa gwatxnisé la’g-aa la’xa mod ae 
lax ts!a’snafyasa gwa‘xnisé. Wai, lan’m é’k: lot tendalax k- lide’ o 
yas. Wa, la xwé 1: idxés xwa’LasE‘wé. Wis, la‘mé’sé xwa/IbEtr’ ae 
nExsa’/wasés wa’laasdé 1la’xa m6’dEné Ee ts!a’snatyasa gwa*xnisé, 
Wi, la‘més xwa’lideq g°i’x‘‘id liq la’laa lax 6’xLaatifyas. Wa, 
laem wa’kwé q!r’ meldzas f‘yasa xak'!idzoxs la’e la’wi la’xés pEsr- 
na’‘ye. Wai, Beare eile moped xa/kladzixs la’éda_ ts!nda’qé 
ix'é’dxa éga’kwa lax xf’smSwé xb/x"meEsa. Wai, laf‘mésé xd’xex"- 
sE/ndgq, qa‘s L!0’psayogwiléq. Wa, lab’m anieip Maul ba’Lafyas 
qa ‘wasgemats. Wai, gi/l*mésé gwal xi’qéxs la’e La’g garlsaq la’xés 
@/axe‘lasé. Wa, lafmé’s &x‘é’ dxa ye’x'yig'ilasa gwa‘xnisé qa‘s 
yilts!nte’ndés la’xa L!6’psayoLé. Wai, g'i’lsmésé la ‘na’/xwa k:lék: !p- 
la’laxs la‘é &x‘é’dxa dEna’sé qa‘s yikane’ lodés la’xa br’nbatyasa 
xf/‘yasa L!0’psayo. Wa, gi’l’mésé gwal yita’qéxs la’é &x‘é/dxa 
xa/k'!ladzo qa‘s gé’g epleiodes la’xa Llopsayo. Wa, g°i’lmésé 
mo’weda la axsaItsloyoxs la’qéxs la’é yilfatn’lotsa dena’sé lax 
é’/k léveliis. Wa, la e’t!éd ax*e’dxa m6’maxat! xa’kladzd qa‘s 
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of backbone and | puts them over those that have been tied in. As 
25 soon as these four are also done, ties (the tongs) up again above 
them, and she keeps on. | denen so; and she only stops wie she 
reaches the end of the roasting-tongs. | That is in this way: 
As soon as they are full, she takes | four slender pieces of 
split pine and places them lengthwise | on the ends of the 
30 backbones in the roasting-tongs. Now there is one || long 
strip of split pine on each side. Then she takes six 
pieces | and pushes them through between the two legs of 
the roasting-tongs; then | she puts one on each side of the back- 
bones; then she pushes them over (the long split sticks), | and thus 
they are fastened. After this is done, she puts them in the ground 
by the side | of the fire of the house; and when they begin to 
35 blacken, the woman || takes them and puts them right over the fire. | 
Now they are finished, and they are called ‘roasted - backbones” 
after this. | 
1 Pectoral Fins of Dog-Salmon (Pectoral fins of the dog-salmon 
taken | at the upper part of the river).— When the woman cuts the | 
dog-salmon and she finishes taking off the gills, she | cuts around the 
5 neck of the dog-salmon, and cuts off the || pectoral fins, half a finger 
thick, | and they are just hanging down. Then she also | cuts off 
the anal fins and takes them off. She puts them into a | basket; 


ixe’eindés la’xa la yitekwa’. Wa, g’i’l’emxaa’wisé ‘wi’‘léda 
25 mo’waxs la/é é@’t!éd yilté’dex é’k !ételiis. Wa, lan’m hé’x'si 
gwe’gilé. Wi, a’fmes gwa’texs la’é qlixtowe’da L!o’psayowe. 
Wa, ihe m g’a gwii'léga (fig.). Wa, gi’l'mésé q !iixto’xs la’é &x‘e’d- 
xa mo’tslaqé wiswtl xok” xex"mé’sa. Wa, la ad’dzaqilamaisnq 
lax Obafyasa la L{6’pts!ols xa’k'!adzo. Wa, lan’m wa’x'sasglaxa 
30 gilsgilt!a xdk" xpx"mp’sa. Wa, la é’t!éd ax‘e’dxa q!eL!ets!a’gé 
qa’s Lle‘nxsddés na’qodala xEwe’la‘yasa L!0’psayo. Wi, laz’m 
wa’x'sats!endalaxa xa’k'ladzowe. Wa, lak’m 6’k'!odEnts laq. 
Wa, hé’mis la Hla’layosé. Wa. g°i/lSmés¢ ewa‘lexs la’é La’ndlisaq 
la’xa legwi'lasés g°0/kwe. Wa, gi lmeésé la k!timelx-‘i’dexs la’é 
axte’déda ts!eda’qaq qa‘s Lé’satplodés la’xa ‘nexsta’/‘yasés mee 
Wai, lan’m gwa’la. Lar’mia Lé’gadEs L!0’bEdzo xa’k !adzo la’ xeq.! 
1 Pectoral Fins of Dog-Salmon (PEL!pxa’/‘wésa gwa‘xmisé oa’yol 
lax ‘ne/ldziisa wi).—Wa, hé’maaxs la’é xwa’Léda ts!eda’ qaxa 
gwa‘xnise. Wa, g i/lmésé gwal lawi’lax q!0’snafyaséxs la’é 
t!o’tséstblaxa 6’xawatyasa gwa‘xnisaxs la’é tlat!o’skinamrmxa 
5 PEL!Exa’‘wa‘yas. Wa, la‘mé’s k'!o’den la’xens q!wa’q!wax'ts!a- 
na‘yéx, yix Ela’la‘yés lar’m 4’Em la té’kwata. Wa§a, lazmxaa’wise 
t!0’sodxa pELa’gatyé. Wi, lan’mta lawiq. Wa, la Axts!a’las la’xa 


we 
on 


1 Continued in Publications of the Jesup North Pacifie Expedition, Vol. V, p. 437. 
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and after she has sliced that which is to be preserved salmon, | she 8 
hangs it up at the place where she is going to dry it. After she 
finishes hanging it up, || she takes a drying-rack and puts the anal 10 
fins on it, and she scatters them | over it. Then she puts it up right 
over the fire, so that the heat | of the fire strikes it. She finishes 
that; and when | the salmon is half dry, the woman takes down that 
which is to be preserved salmon. | Then she takes her fish-knife and 
cuts off the pectoral fins || and throws them also into a basket. After 15 
she has done so, | she hangs up the basket with the pectoral fins in 
it by the side of the | drying-rack on which the anal fins are. After 
this is done, | she gathers the drying-poles and spreads on them that 
which is to be preserved salmon, | with the meat side downward, to 
the fire. || When she has done so, she watches the pectoral fins and 20 
the | anal fins until they are thoroughly dry. As soon as they are 
thoroughly dry, | she puts them away as food for the winter. She 
does | the same with the salmon-tails, which are also put on a drying 
rack | when they are dried. Now we shall talk about the way || they 25 
are cooked. 

Dog-Salmon Cheeks. (Plucked cheek, the head of the dog-salmon 1 
when it is | roasted, to keep it for winter use).— | 

When the Nimkish go to catch salmon in the river Gwané, above, 
and when there are many dog-salmon, the || woman cuts off their 5 


lpxa’‘yé. Wa, g'i’l'mésé gwa’texs la’é t!n/Is‘édxa xa‘ma/staxs la’é 8 
gé’xwides la’xés x‘ila’staq. Wi, gi/fmésé gwal ge’xwaq la/é 
ix‘é/dxa k-!itk-!edé’s@ qa‘s ixdzo’désa prra’gatyé lig la gwe/ldzewe 10 
lag. Wa, la ra’/latelots la’xa nexsta/‘yasa Ingwi’/lé qa L!é’sEg-o- 
stalase‘wésés 1!é’s‘aliisa Iegwi/lé. Wa, la gwa’la. Wa, gi/l'mése 
k: !a’yax®widéda xa‘ma’staxs la’éda ts!eda’qé ixa/xddxés xa‘ma’sLé. 
Wi, la‘més ax‘é’dxés xwaLa’yowe qa‘s t!0’saléxa pé’pEL!Exawa‘yé 
qa‘s ts!exts!4/lés la’xa lpxi’‘mexat!. Wa, g-i’l‘mésé gwal ‘wi’‘laxs 15 
la’/é téx*waLelotsa peL!Exawa‘yaats!é Ipxé. lai’xaaxa Apsé’Lelasa 
k litk: 'edé’séxa la ixdza’yaatsa pELa’gatyé. Wai, oi’l'mésé gwa/aLE- 
laxs la’e qlap!é’x‘idxa gayd qa‘s LEp!atplodésa xa‘ma/sLé laq. 
Wa, lan’m ‘na’xwarm bena’dzE‘yé q!emeldza’/‘yas la’xa legwi'le. 
Wii, gi/l'mésé gwa'la la’é da’doqwilaxa peL!pxa/wa‘yé LE‘wa pELa’- 20 
gafyé qa 4’lak-lalés le’mx‘wida. Wa, gi/fmésé a’la la In’mx‘wi- 
dexs la’é g°é’xaq qa‘s la’k'!rsrlatxa ts!Awti/nxta. Wa, hé’emxaa 
gwe’gilaxa tsla’snatyé klitk ledé’s‘emxaa Axdzi yaasaséxs la’é 


In’mxwask’wa. Wa, la‘mé’sens gwa’gwéx's‘alal laqéxs la’é 
hafméx'si‘lasE’wa. . . «1 oA 


Dog-Salmon Cheeks. (P!rl0s, yix hé’x't!atyasa gwa‘xnisé, yixs 1 
L!0/bekwaé qa‘s Axélask‘wé la’laa 1a’xa ts!aéwii/nxé).— 

Wa, hé’‘maaxs Ja’é wiwamésa ‘nk/mgésé la’xés wii Gwarne 
la’xa ‘ne’Idzis. Wi, gi/lSmésé q!é’nEma gwaxnisaxs la‘éda ts!n- 


1Continued on p. 327, line 1. 
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heads. Then the woman takes | wood of the red-pine that splits 
readily. (She makes pieces) one span and four fingers long, | and 
she splits them to make roasting-tongs. Sometimes she makes | one 
hundred, and sometimes she makes two hundred. | After her work is 
finished, she gathers them up, and takes them to the place where 
she || cuts dog-salmon. Then she puts up on the ground one pair 
of tongs, and | puts the salmon-head on the end of the tongs, which 
are open; | and she just stops pushing down the head | when the 
points of the tongs reach up to the eyes of the head. | The roasting- 
tongs are not tied with cedar-bark. After || she has finished with 
one of them, she puts down what she has finished; | then she takes 
another pair of roasting-tongs and | puts them up in the place where 
the first ones have been standing. Then | she does with them the same 
thing as she did with the first ones. | She goes on doing so with the 
others. After she has || finished, her husband takes much fire-wood 
and makes a fire | on the beach. When the fire that he makes 
blazes up, they | take the heads in the roasting-tongs and place them 
around it. | First the throats are roasted; and when they begin to 
be black, | they turn them all round, so that the nape of the neck is 
next || to the fire on the beach. As soon as the skin is blackened, 
they are taken from the fire | and put down on the beach; and when 
they cool off, she | takes the salmon-heads out of the roasting-tongs 


da’qé qak‘a’lax hé’x'tlafyas. Wa, la &x‘e’déda ts!nda’qaxa 6’g-a- 
qwa lax x4/sE'wé wtna’giilé. Wa, la mo’denbala la’xens ba’Lax, 
Wa, la xd’x‘wideqg qa‘s L!0’psayogwiléq. Wa, la ‘na’l*nemp!Eena 
la‘k'!endé ixa/‘yas Loxs 10’L'maax ma‘ip!n/nyag’é axa’fyas. Wai, 
gi/l'mésé gwa’lé ixa’‘yasexs la’é q!ap!e’x “id qa‘s lis la’xés xwa’t- 
dumeexe gwa‘xnisé. Wa, lé La’g‘arlsaxa ‘nk’mts!aqé L!opsaya qa‘s 
k!waxto’désa hé’xthityé lax laé’natyas Aqa’lé wa’x‘sandts!exsta- 
fyasa L!opsayowe. Wa, a’lmésé gwal We ciyensel ase he’x't !afyaxs 
ae é la’g‘aé O’batyasa Llpsayowe lax gégrya’gesasa héx't!a‘yé. 
, lan’m la k‘!ea’s yire’/msa L!0’psayowée dena’sa. Wai, gi’ 
‘mésé gwa’lamasxa ‘ne/mts!aqaxs la’é Lex‘ilisaxés la gwa’lama- 
tsefwa. Wa, la’xaa é’t!éd &x‘6’dxa ‘ne/mts!aqé L!d’psaya qa‘s 
La’stolisés lax La’dzE‘wasdiisés g‘i’lx-dé axsE‘wa’. Wi, hé’rm- 
‘xaa/wise gwé’x“‘idEq la’xés g'i’ kx dé gwe’gilasxa gi/lx'dé ixsd’s. 
Wii, 4’més la hé gwena eile wad itewas Wa, gi/lfmésé gwa’- 
texs la’é la/'wiinemas &x‘e/dxa q!é’nEmé Imqwa’ qa‘s lex‘wa’lisé 
la’xa Llema’‘isé. Wa, g@f’lfmés¢ x i’qdsta Inqwe’lafyaséxs la’é 
axé/dpx'da‘x'xa L!éL!d’pts!ala hé’xt!é* qa‘s lé q!wii‘stalas laq. 
Wi, lan’m hé gil L!0’pasdsé q!oq!ona’s. Wi, gi’lmésé k!timn’!- 
x‘idpxs la’e le’x‘idrq ‘wi‘la qa hés la awa’p!afyas la nexwa’- 
laxa legwisé’. Wa, gi’l'mésé k!time’lx‘idé L!é’saséxs la’é ixsen 
da‘laq qats k-a’tlalisplég. Wa, gi/l'mésé k-Ox‘widexs la’@ &x6’- 


ee 
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and puts them down on the beach | by her side. When she has 
taken them all off, she takes the roasted salmon-heads | and breaks 
open the jaws. She spreads them out so that they are || spread out 
flat. Then she takes out the edible part inside the head, and only | 
the skin and the bones are left on the ‘‘plucked cheek.” As soon 
as | this is done, she takes a long drying-rack. Sometimes it is | a 
little over a fathom in length. The width of the drying-rack is | two 
spans and four finger-widths. || She puts her ‘‘plucked salmon- 
cheeks”? on it. They are all spread out | when they are on the 
drying-rack, and they are close together | on it. As soon as this is 
all done, she takes what she has done | and puts it just over the 
fire of the house, where it is really | hot. When she finishes, she 
requests her husband to || go and call those who are walking about 
in the village, the men the | children and the women, and even the 
weak old women, | to go and eat the edible part taken out of the 
head when it was lifted | from the roasting-place of the ‘‘plucked 
cheek.”” Immediately the | man calls all the men and all the 
women || and children seen by him to come quickly and to eat the 
roasted | salmon-heads. It is not long before all those whom he | 
invited come down to the beach, and they sit around the heap of 
roasted edible insides of the | salmon-heads. Then they begin to 


dalaxa L!éL!o’psayowé, yi'xa héhé’x't!atyé, qa‘s Ax‘ali’srléq 1a’xés 
Apsa’lisé. Wa, gi/lf'mésé ‘wi’‘laxs la’é ax‘é’dxa L!0’bekwé héx:- 
tlafya qa‘s wa’x'sé‘str’ndéx q!wayd’sas. Wa, la LepsE’/ndrq qa 
Lepa‘lés. Wi, la lawayodex hi’mts!4wasa hé’x't!latyé. Wii, a/*més 
la LIés LEfwa xa&’qéda la axa’ta la’xa p!elo’sé. Wa, g°i’lméseé 
‘wi'‘la gwa’texs la’é ix‘é’dxa klitk !mdé’sé gi’/It!a ‘na/l’nemp!Ena 
é/segiyo la’xens ba’Lagé ‘wa’sgemasa. Wa, Ja himd/dengéla 
la’xens q !wiiq !wax'ts!ana‘yéx, yix ‘wa’dznwasasa k: litk Wwdé’sé. Wa, 
hé’*mis la &xdzd’dalatsésés p!nlo’sLé. Wi, laz’m ‘wi’‘lagm LEpa’- 
faxs la’@é gidzewéxa k'litk!edé’sé. Wa, la memk‘o’taxs la’é 
gi/dzitya. Wa, gi’lmésé ‘wi’‘laxs la‘é &x‘@’dxés Axa’‘yé qa‘s 1é 
La‘laLelots la’xa neqo’staisés lngwi'lasés g°6’/kwé la’xa 4/li la L!e’- 
sala. Wa, gi/lmésé gwalexs la’é Axk !a/laxés la/wtinemé qa 
lés 1é"lalaxa g‘iyi’/mg‘ilselaxa be’begwanEmé Lo'mé g-i/ng-ina- 
nEmé LE‘wa ts!é’daqé LE‘wa wa’x*mé la wad’yatslaila ts!é’daqa 
qa lés ha‘ma’pex haimts!4’wiisa hé’x't!a‘ya, yixs la’é ‘mr/wés 
la’xa L!0’basdiséxa la p!elo’sa. Wa, hé’x‘ida‘mésé 1é’da brgwa’- 
nEmé Lé‘lalaxa ‘na’xwa bé’bEgwankEm LE‘wés dogiilé ts!e’daq 
Loma gi’ngindnem qa g’a’xés ha’labala hé’x*hax‘‘idxa L!d/bekwé 
héx'tlafya. Wa, k'!é’st!a gi’laxs g-a’xaé ‘wi’‘la h6o’qtints!ésa Lé’- 
‘lanemé qa‘s lé k!itse‘sta’liszlaxa ‘mmwe’s¢ L!d’bek" himts!A’sa 
hé’x't!la‘yé. Wii, la’x-da‘xwée himx“‘i’da. Wa, g‘i’l'mésé po’ti- 
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eat; and as soon as they have had enough, | they carry away what 
they could not eat. They carry || it in their hands and go home. 
But the owner of the | heads which are called ‘‘plucked cheeks” 
goes up from the beach and makes a fire under the ‘“plucked cheeks.” | 
When they are dry enough, (the woman) takes them down and puts 
them into a | large basket. Then she puts them away for the 
winter. | That is the end. || 

Roasted Dog-Salmon Heads (Heads of |dog-salmon when they are 
roasted and dried, with the edible insides).— | 

When the woman cuts off the head of the | dog-salmon, and when 
she has many salmon-heads, she takes the || same number of short 
roasting-tongs of the same kind as the roasting-tongs | for roasting 
the ‘‘plucked cheek,” and she does in the same way as she does | when 
she roasts them. Each point of the roasting-tongs is pushed | into 
each side of the neck of the salmon-head, and reaches up to the eyes. | 
When this is done, she puts them up around the fire on the ground, || 
outside of the house. First the jaws are roasted; and | when they 
begin to be black, she turns them around with the nape of the neck | 
towards the fire; and when that begins to be black also, she takes 
them | into the house. Then she puts them up with the | roasting- 
tongs over the fire, right where it is really hot. || They stay there a 


dpxs la’é ‘wilazm m0o’telaxés k'!é’tsla‘yawa‘yé qa‘s lés da’k !ota- 
laqéxs la’x'da‘xwaé nii’*nakwa. Wa, la’Léda axno’gwadiisa hé’x:- 
tlafyé, yi’xa p!elo’se 10’sdésa qa‘s lé Inqwée’laabrwexés p!xlo’sa. 
Wi, gi’imésé ln’mx‘widexs la’é axa’xddEq qa‘s gé’ts!édés la’xa 
fwa/lasé lexa’‘ya. Wi, lan’m g'é’xaq qaé’da tslacswiinxe. Wai, 
lan’m gwa’la. 

Roasted Dog-Salmon Heads (X°d’xwasdé, yix hé’x't!atyasa gwa‘x- 
nisaxs L!opasE‘waé qa‘s le/mxwasE‘wée ‘wi"la Le‘wis ha’mts!4).— 

Wi, hé’*maaxs lu’é qa’x‘‘idéda ts!eda’qax hé’x't!a‘yasa gwax- 
nisé. Wa, gi’/mésé la q!é’neméda hé’xt!acvaxs la’é Axe’dxa hé’- 
emaxat! wa/xéda ts!n/Its!ek!wa L!éL!o’psaya; hé gwé’x'sé L!opsa- 
eyfisa L!0’piixa p!elo’se. Wa, la hé’emxat! gwii'le gwa’laasaséxs 
la/é L!o’paq. Wa, larm L!n’nqale wa’x’sandts!exstatyasa L!0’psayo 
lax @’wanilxawa‘yasa hé’x'tlatye. Wa, la la’g-aa lax gégnya’ensas. 
Wa, gi/lmésé gwa’texs la’é gwii’stelsaq lax Inq tusé’, lax L!a’sa- 
nifyasés g’o’/kwe. Wa, lazm hé gil L!op!étsosé Oxasxaitya. Wai, 
gi/lmésé k!timelx‘idexs la’é 1é’x“idmq ‘wi'la qa hés gtiyap!a’- 
léda Inq!tsé’. Wi, gi’emxaa’wisé | k!tmelx‘idexs la’é ax‘é’dnq 
qa‘s lé laé’Las la’xés o°0’kwé. Wai, la Lé’sarelots ‘wi‘la LE‘wis 
LléL!o’psayowe lax é6’k: !atyasés Inewi'lé lax nnga’sasa 4/li L!é’sala. 


15 Wa, la hé’x'simm li. Wa, a’fmésé axa’xdd, la’é A’lak lala la 
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long time, and she takes them down when they begin to be quite | 
dry. Thenshe takes off the roasting-tongs, and | she ties the roasting- 
tongs together and puts them in the corner of the house. | That is 
also what the woman does when she roasts the ‘‘plucked cheeks.”’ 
Then | she takes a large cedar-bark basket and puts the roasted 
heads || into it; then she puts it away for winter use. | 

Dog-Salmon Spawn (1) (Scattered spawn of the dog-salmon, | caught 
in the upper part of the rivers when the dog-fish are spawning).— | 
When a woman cuts the fish caught by her husband, | she takes a 
high box and puts it down at her || left side at the place where she is 
cutting; and after | the woman has finished cutting the dog-salmon, 
and when | what she is cutting is opened out, then she scoops out 
with her hands the scattered | spawn and puts it into the tall box; 
and after she has | done so, and the box is full of the scattered 
spawn, || her husband goes up and puts it down in the | corner of the 
house. Then short boards are put down flat on top of it, that | the 
rain may not drip in when it rains. When | that is done, he leaves 
it, for the cover is not water-tight, for | the men will always go and 
take out some of it. | 

Dog-Salmon Spawn (2).—Now we will talk about the sticky(spawn). | 
When the tall box is full of spawn, when | the woman cuts the dog- 


le’mx‘wida. Wa, lawi’sta axa’laxa LIéL!d’psayowe. Wii, la 
yiLo’yodxa LIéL!0’psayowé qa‘s g’é’xéq 1a’xa Oné’gwilasés g°d’kwé 
hé’emxaa gwe’x‘idéda ts!mda’qaxs L!opaaxa plnld’sé. Wa, la 
ix‘e’dxés ‘wa’lasé dr/ntsem L!a’bata qa‘s g°é Hisledece x'0’xwiisdé 
laq. Wa, la g@’xaq qa‘s hé’lélayotxa ts!awit/nxra. 

Dog-Salmon Spawn (1) (Gwelétse, yix gé’*nasa gwa'xnisaxs giiya- 
nEmaé lax ‘np/ldziisa wi’wa; yixs la’é xwi’lawéda ewaexniss)._Wa, 
hé’‘maaxs la’é xwa’Kidéda ts!mda’qax ya’nemasés 1a’*wtinemé 
la‘més hé gil &x‘@’tsdséda La’watsé qa‘s hii’ng-alisés lax gem- 
xagawalisas k!waé’dzasaséxs la’é xwa'ida. Wa, gi/l'mésé gwa’ta 
Ja’é xwa'lidéda ts!mda’qaxa gwaxnisé. Wi, gi/lmése nplaléso 
xwa’La‘yaséxs la’é LE/Ix“itsés eefyasowe 1A’xa gwe'léedza‘tyé 
ge/ni qa‘s Lelts!a’lés 1a’xa La‘watsa. Wa, a’l'mésé gwal hé ewe’- 
gilaxs la’é qo’tléda La’watsiixa gwélé’dzatyé gé’na. Wa, gi/l- 
mee qo’t!axs la’é 1a’*wtnemas 14’ sdésa qa‘s lé hi’/ng‘alilas lax 6’né- 
gwilasés g°o’kwe. Wa, la paqe’mtsa ts!a’ts!ax"semé laq, qa k: !é’sés 
tsax"ts!A/lasdsa tsa/xwiixs la’naxwaé yu’gtx*‘ida. Wa, gi’l'mésé 
gwa'texs ga’xaé bas qaxs ké’saé ak’mxix pi’qrma‘yas qaxs 
q{tina’ asda be’brgwa’nemé In tsEyo’lts!od Lae 

Dog-Salmon Spawn (2).—Wii, la‘mé’sen gwa’gwex's‘alal la’xa q !n’/n- 
kwe. Wa, hémaaxs la’é qod’t!éda La’watsiixa gé/niixs ga/laé 
xwa’Léda ts!pdaqaxa gwa*xnise. Wa, la ixté’déda tsteda’ qaxés 
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salmon, she takes a | dish and washes it out. When it is clean, she | 
dips up the fresh salmon-spawn into it. When it is half full, | she 
stops, and she takes a smooth stone and pounds | it so that it all 
bursts. After it has all burst, she | stops pounding it. Then she 
takes a good-sized seal-bladder and | puts the burst salmon-spawn 
into it. She just finishes putting it into it || when it is full. When 
it is full, she takes a twisted cedar-bark rope | and ties the neck of 
the bladder firmly. After this has been done, | she hangs it up not 
very near to the fire, in the | rear of the house. Then it remains 
hanging there until | the fern and the salmon-berries begin to sprout. | 
The juice of this is also used by painters for making the paint | stick 
on what they paint. | 
Quarter-Dried Salmon.—This is | another way of (preparing) 
soaked green salmon. Now we will talk about | the way of (prepar- 
ing) quarter-dried green salmon. When | dog-salmon are first 
speared, when very old, the wife of the | one who speared them car- 
ries them up with her fingers, and places them on the mat on which | 
she cuts open the dog-salmon that her husband has obtained. | Then 
she takes her fish-knife and cuts the old dog-salmon. | She first cuts 
the gills at the neck || of the salmon, and then she cuts off the head 
and takes it off. | Then she cuts down along the back from the neck 


1o’q!wé qa‘s ts!d’xtigindéq. Wa, gi’fmésé égiga’xs la’é 
git’xts lotsa ald/masé gé’né laq. Wa, gi’/fmésé nego‘yox‘widExs 
la’é gwa'la. Wa, la axé/dxa qe"tseme t!@’sema qa‘s In’ sElgendés 
liq qa ‘naxwés qtix‘i’da. Wa, gi/lfmésé ‘wi’‘la qtx"‘i ‘da, la’é 
ewal Imsn/lgéq. Wa, la ax‘e’dxa hé’la po’xtintsa mé’gwaté qa‘s 
pents!4/lésa kiigikwe’ gé’*né lag. Wa, a’Kmésé gwal prnts!A/lagéxs 
la’é qd’tla. Wa, g° i/lemesé qo't laxs la’ é axé/dxa mp/Ikweé dena’sa 
qa‘s aEle’ yiLexste’ nts la’xa poxtinse. Wa, g@i’lfmésé gwa’ta la 
té’x¢walilas li’xa k'!és xp/ntela nexwa’la la’xa Inewi'lé lax 
o’gwiwa'‘lilasa g*o’kwe. Was, lak’m hé’x‘sizm tegwi'lé la/laal 
la’xa q!wa’xendzasa sa’gtim LESwa q!wa’leme. Wa, hé’miséxs la’é 
ixso’/sa kla’k: let !é/noxwé qa ‘wa’palasés k-!a’telaxés k: !atasn‘we, 
yixs k!it!mga‘yae. 

Quarter-Dried Salmon (Dzé’télak"; k-!0/lox").—Wii, g:arm ‘nemx’*- 
idataxaat! t!elk® k-!o’loxwa. Wi, hé’*mawisLaLEns ewaewen salute 
gwe’gilasaxa dzé'télakwé k:!o’loxwa. Wa, hémaaxs g-a/laeé 
skg’Ekwa’ gwa‘xnisaxs la’é ts!pla’k'a. Wa, lé’da genk’masa 
sEg" miulad € ga‘sx"Ex“‘I’dEq qa*‘s le k' !ngEdzo’ts la’x xa lé’*watyé, yix 
xwa’/LEdzi’séx ya/nemasés 1a’winkmé gwa‘xnisa. Wi, la‘més 
ax'e/dxés xwanayowe. Wa, la xwa’lidxa ts!ela’k-é gwa‘xnisa. 
Wi, hé’em gil t!0’s‘itsdséxs la’é t!0’s‘idex q!0’sna‘fyas 6’xawa- 


5 fyasa klo’tela. Wa, la’wista qa’x“ideq qa la’wés he’x't!la‘ya. 


Wa, la xwa’lidex dwi’gatyas g‘i’x*‘id lax 6’xLaatifyas la’g-aa 
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down | to four finger-widths above the tail. A little | meat is left 27 
on the backbone. The meat on the green salmon is thick. | Then 
she takes split-cedar sticks and || spreads (the green salmon) as she 30 
does the dried green salmon. As soon as | she has spread it, she 
hangs it up in the smoke of the fire of her | house. Sometimes it 
hangs there one day; | then it is half dried. As soon as it is half 
dried, the woman takes it down | and looks for a mixture of sand and 
clay on the || bank of the river; and as soon as it is dry, she digs it 35 
out; | and when she has dug two spans deep into the ground, | she 
spreads out one of the quarter-dried green salmon in it; then | she 
takes grass and puts it over it; then she strews a | handful of dirt 
(sand and clay mixed) over it. As soon as it is covered with || dirt, 40 
she takes another green salmon and | spreads it out in the hole; then 
she puts grass | over it, and she again puts dirt on it. | Sometimes 
one woman puts a hundred in | one hole. Then she covers it above 
with dirt, || and much grass is put under it; | and it is still there 45 
when winter arrives. | 
Spawn of Silver-Salmon.—Now I shall talk about the | spawn of the | 

silver-salmon and of the sockeye-salmon caught by trolling; for they 
are alike, | and their spawn is small. When | the woman cuts what 


la’xa m6’dené lax 6’klafyas ts!a’snafya. Wa, lan’m la ho’laté 27 
q!e’mindza‘tyas q!o’q!ityas. Wa, la wa’kwe q!emledza’‘yasa 
k'!0’loxwé. Wi, la‘mé’sé &x‘é’dxa x0’kwé k!waxLa’'wa qa‘s 
qxt !e’déq lax gwii’laas‘masa Inmd’kweé k:!0‘loxwa. Wa, g‘i/l'mésé 30 
gwal qrta’qéxs la’é gé’xtwideq la’xa kwa/x‘iliisa Ingwi’lasés 
go/kwe. Wiis, la ‘na’Knemp!ena ‘ne/mxsa‘mé ‘na’lis gé’x‘tilacelaxs 
la’e k-la’yax‘wida. Wa, g°i/l'mésé k:!a’yax‘widexs la’e ixa’xddéda 
ts!mda’qaq qa‘s lé a’lex*‘idxa na’xsaap!é LOS é’g'isé LO® L!é’q!é lax 
o’gwiigafyasa wa. Wa, la g‘i’l'em le’mxwaxs la’é ‘lap!é’deq; wi, 35 
gi’fmésé matp!enx'bete’Isela la’xa &‘wi/nak!isé ‘la’payfaséxs la’é 
LEpbetw’Isasa ‘ne’mé dzé‘lé‘lak® k'!d’lox" lag. Wiéa, la‘mé’s axé- 
é’dxa k'!é’t!mmé qa‘s axdzo’dés la’qéxs la’e xaL!ex~‘i’d k-!a’dzdtsa 
go/xsEmaufyaakwe dzEeqwa lag. Wa, gii’l‘mésé hamelg-tdzd/‘ya 
dzeqwa’ la’qéxs la’é @/t!éd &x°’dxa ‘nk/mé k-!0/loxwa qa‘s 40 
LEbegi/ndés lag. Wa, lan’mxaa’wis ax‘aldzd’tsa  k:!é’t!emé 
laq. Wai, laz’mxaa’wise k'!adzdtsa dzEqwa’ liq. Wa, la ‘nal- 
‘nemp!ena 1a’k !indéda hé gwi’la &xésa ‘nemod’kwé ts!nda’q 1a’xa 
‘nemts!eq!mse ‘la’patya. Wi, la aé/kla ts!emé’g-intsa dzEqwa’ 
la’qéxs la’é q!é’nema k'!é’t!smé la axa’bewés. Wa, lan’m 45 
hé’x'sirm lé 1a’g'aa la’xa la ts!iwii/nxa. 

Spawn of Silver-Salmon.— Wa, la‘mé’sen gwa’gwéx’s‘alal la’xa 1 
gé/nisa do’gwinété dzaSwit/’na LEfwa melé’ké, yixs ‘nema’x‘is- 
f‘maaxs hé’*maé a/lés &’m*npmace ge’*nis. Wa, hé’*maaxs la/é 
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her husband has caught by trolling, and also || the sockeye-salmon 
caught in salmon-weirs, she puts the spawn down on the beach | on 
the right-hand side of the place where she is sitting and cutting. As 
soon as she has finished | cutting, she takes a drying-rack, made on 
purpose, and puts | the spawn on it in this manner: eb 
As soon as this is done, | she puts it up just over the ler Iteazee 
fire, so that it is smoked by the smoke. || It is left there 
a long time, and it is only taken down when it is | really 
dry; and it is put into a spoon-basket of open weave, | 
and then she hangs it up again | behind the fire so that 
it gets just enough heat from it. Then it is | called ‘“dried-part- 
of-salmon,” and its name is ‘‘whole-piece.” | 
Sockeye-Salmon.—that is, (old) white sockeye-salmon. | When 
the sockeye gets white in the upper part of the river, | it is called 
“uoly sockeye salmon;” and it is speared by those who live on the 
rivers | at the spawning place of the ugly sockeye-salmon at the 
upper part of the river. As soon as | (a man) gets many, his wife 


cuts some j)s— of them in the same way | as the dog-salmon 
are cut ' when they are made into green dry salmon. | 
She just cuts right down the back of the salmon in this 
manner: WY | She does not allow it to be taken into the 


house, for she does not allow it | to be smoked by the smoke. Her 
husband only aging for hanging up what has been 


xwa’lidéda ts!eda’qax do’gwinrmasés la/‘winkmé LO‘ma La/wa- 
yots!o melé’ka, wii, la‘me’se’ ax‘a’liselaxa ge’né lax hé’tk-!o- 
tagawalisases k!waé’dzasaxs xwa/Laé. Wi, g‘i/lmésé gwal xwa’- 
taxs la/é axte’dxa hékwé’laé klitk'edé’s  qas Lpex"dzd’/da- 
lisa gé/*né laq; ga gwi’leg'a (fig.). Wa, gifmesé gwa’texs la’é 
La’g" eniote ne nEqo ‘stasés Ingwi’lé qa kwa’x‘asESwésésa kwa- 
x‘f’la. Wa, la gi’la &xula’ a Wa, a’/imésé ixa’xdyodxs la/é 
a/lak: lala la le’mx‘wida qa‘s ixts POOR, la’xa yibrlo’sgemé 
ka’yats!a. Wi, lanm‘xaa’wisé xwé’laqa te’x‘walilem 1a’xa 6’gwi- 
walilasa Ingwi'lé qa hela’tisa 1!é’saliisa lngwi'le laq. .Wa, ie! m 
Lé/gades la’tlem‘wé’dzek" Loxs sEné’ts!éx’Laé. 
Sockeye-Salmon.—Ta’yalts!ala, yi’xa la ts!nla’xid melé’k-a. 
Wa, gi’lfem la ts!ela’x‘idéda melé’k'é lax ‘ne‘Idzisa wa, la’é 
Le ‘gadEs mela’lé. Wa, hé’*mis la stk:a’sdsa wi/waméts!énoxweé 
lax’ la xwé/lawaatsa mela’lé lax ‘nw’Idziisa wa. Wa, ete 
q!Ey0’ Eqexs la’6 genE’mas xwa’lidxa wad’kwé qa yo’wes gwi’- 
lox xwa’/Lafyaséx xwa’Latyasa gwa‘xnisaxs la’é@ k aes, 
A‘em neqa’x6d xwii’FidEx iwi’g‘atyasa k!o’tela g'a gwi'leg-a (fig.). 
Wa, la k'!és hé’tq!alaq la laé’L 1a’xa g°0’kwé qaxs k'!é’saé hé’t 
qialaq kwa’x'asdsa = kwa’x ‘fla. Wa, 4’miséda 1&’*wtinrmas 
qaxn’lsa qa ge ‘xtdemasa la xwa’Lésés genrmé. Wi, hé’emxaa’- 
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cut by his wife; and the || woman hangs up what she has cut, and it 2; 


is dried by the | sun and the wind. It is left hanging there with 
cross-sticks | of broken cedar in the tails, which | cross over the two 
drying-poles. It is left there for a long time, so that it becomes really 
dry. | When it begins to be dry, it is named ‘sun-dried salmon.” | 
When it begins to be really dry, the woman | takes it down and takes 
off the cross-pieces of cedar-wood from the tails. As soon | as they 
are all off, she gathers them, and takes them into her | house. She 
takes a box and tilts it over by the side of the | fire; and soon it 
becomes warm, and then it becomes dry inside. After it is || quite 
dry inside, she puts it down on the floor of the house not far from the | 
fire, so that it is heated by the heat of the fire. Then she | takes the 
sun-dried salmon and puts it away well in it. After | she has done 
so, she puts the cover on the box containing the sun-dried salmon. | 
Then the cover is tied down with cedar-bark rope. || Then she 
finishes it. | 

Old Sockeye-Salmon.—I will again talk about ugly sockeye- 
salmon. | When a man has caught many ugly sockeye-salmon, his 
wife | makes sun-dried salmon of some of them. Others she splits 
in two; | and when she gets tired of cutting sun-dried salmon, || she 
just splits the others in two. She just cuts off | the heads of the 


wiseda ts!eda’qé la So Ae xwa’La® ue Wi, lamm 1!é’sasdsa 
Lié’sEla LEfwa ya’la. Wa, la‘més héx'si’em ge’xwalé gé’gn‘yaxs- 
dalaxa k-d’grkwe k!waxia’wa. Wa, hémisa gayo ‘spla la’xa 
ga’yo ma“Its!aqa. Wa, la gi oom hé gwi'lé qa A’lak'!alés lemx- 
‘wida. Wa, gi’fmésé Ip/mx‘widexs ibe é Le’gadEs ta pattelale: 


Wa, gi/lsmésé la A’/lak!ala le’mx‘widexs la/éda ts!eda’qe Axa’-: 
, 1 


xodrq qa‘s lawa’léxa gégrtyaxsdE‘yas k!waxLa’wa. Wa, g't’l- 
‘mésé ‘wilé’masqéxs la’é q!ap!éx‘‘ideq qa‘s 16 mpwé’Las 1la’xés 
go/kwe. Wa, la &x‘e’dxa xitsE’mé qa‘s qdgtindliséq 1a’xés tn- 
ewi'lé qa‘s pEx’ts!0’déq qa In’/mx‘walts!axidés. Wa, g‘t/mése 


The’ mx‘walts!ix‘idexs la’é ha’ng‘alitas la’xa k !é’sé qwé’sata 1a’xés ; 


Ingwi'té qa Lie’salase‘wésés Llésaliisa Imgwi’lé. Wii, latmé’sé 
ix‘é’dxa ta’yalts!ala qa‘s lé aé’k-!a ha’nts Iélas lag. Wa, gt’l'mésé 
gwa'lexs la’é yikttyi‘nts yiktya‘yasa ta’yalts!alaats!é x&tse’ma. 
Wii, la‘mésé t!emak-iyi/nts t!ema’k: lye afyasxa dEnse/né denn’m laq. 
Wai, lan’m gwal la’xeéq. 

Old Sockeye-Salmon.— Wii, hé’remxann gwa’gwex's‘alasia melo’lé, 
yixs gi/lfmaé q!nyd/Léda begwa’nemaxa melo’taxs la’é gene’mas 
a’yalts!alagilaxa wad/kwé. Wa, la q!wa’xségilaxa wad/kwé. 
Wa, hé’*maaxs la’é wid’Fida la’xés xwa’Lléna‘yaxa ta’yalts!ala. 
Wa, 4’*misé la q!wa’kilaxa wad’kwe. Wi, lan’m 4’pm la qak-a’- 
lax hé’x‘t!la‘yasa melo’lé. Wa, lar’mxaa’wisé xwa/Lodammxaax 


bo 
or 


30 


ise) 
on 


40) 


— 


w 
on 


40 


=~] 


1( 


15 


10 


15} 


%) 


240 ETHNOLOGY OF THE KWAKIUTL [ BDH. ANN, 36 


ugly sockeye-salmon, and she also cuts off the | backbone; and she 
cuts down across, dividing the body of the | salmon into two pieces, 
which are only held together by the tail. | As soon as she finishes, her 
husband puts up poles; || then he puts up posts on each end of which 
rest the long poles over which the split salmon are hung. | After he 
has done so, the woman takes the split salmon and | hangs them over 
the poles in this manner: and | they are also put 
up outside of the house, and the | sun and the 
wind dry them, and there they stay a long time || 
before they are dry. As soon as night comes, | 
the woman takes a large mat of coarse cedar-bark 
and spreads | it over them to cover them, so that they may not get 
damp | by the dew of the night; and when it is a fine day, | she 
uncovers them again in the morning and takes off the large mat cover- 
ing, || so that the heat of the sun and the wind may reach them; 
and when it is | raming, she does not uncover them. When they 
are really dry, | the woman takes them down and takes them into 
the house. | Then she takes a cedar-bark basket and puts them into 
it. After | they have been put in, she puts them away close to the 
fire. || This will be food for the winter. Sometimes they | do the 
same with the silver-salmon. They do not do the same with dog- 
salmon | and other kinds of salmon. That is all of this. | 


xa’k‘ladzis. Wa, la hi’xple xwa’ta‘tyas la ma‘its!n’ndex 6’gwi- 
da‘yasa k'!6’trla. Wa, la‘mé’sé le’x‘arm la Elega‘layosés ts!a’sna‘ye. 
Wai, g'i’lfmese gwa a, la’é ixen’lse la/*winkmasexa dz0’xtimeé; lak’m 
LaLEbp’lsaq qa ka’ dutayantsa ge’x"demaLasa q!wa’xsafyé. Wi, 
ei/mése gwa'texs la’asa ts!nda’qé ax‘é/dxa q!wa’xsa‘yé qa’s 
qexenda’ is vé’x‘tindalas laq, g'a gwii’lég'a (fig.). Wa, laz’mxaa 
hé’/pm la Seileny ma L!a/sana‘yasa g°6’/kwe. Wa, lan’/mxaé hé’*ma 
Lie’sEla LEfwa ya’la ln’mxwaq. Wa, la‘mé’sé héx’sii’eEm ge’xwa- 
axs k:!é’s'maé In’mxwida. Wai, gi’lsmésé ga mulidexs la/naxwa- 
éda tsleda’qé &x%é’dxa ‘wa’lasé Grate) dzo té’watya qa‘s Lep!é’- 
dés lax 6’k la‘yas con no/kwés qa k'!é’sés xwé’laqa dp/lx‘ida’ma- 
tsd’sa go’sixa ga muié. Wi, gi’lmésé é’k'a ‘na’/lixa gaa’lixs 
la’é xwe’laqa 10’s‘ideq qa la’wis nawk’masxa ‘wa’lasé le’*watya 

qa L!é’sasE*wesésa L!é’sEla LESwa yA’la. Wa, gi’lfmésé yo’- 
gwaxs la’e klés 10’stideq. Wa, gi’Smesé &/lak:!ala le’mx*wi- 
de xs la’éda ts!eda’qé &xa’xddeq qa‘s lé laé’Las la’xés g-d’kwe. 
Wa, la &x‘é’dxa Lia’bate oe s hia’nts!odés lag. Wa, g i’lsmésé 
gwal ha’nts lalaqéxs la’é* g’é’xaq la’xa nexwa‘la la’xés legwr'le. 

Wa, lan’m hé’ félayotxa is lawtt’nxLa. Wi, la ‘na’lé nemp!Ena hé 
gwe'g lor poate dzafwti'ne. Wa, lak !és hé gwe’g-ilase*wéda gwacx- 
nisé LEEwa wad/kweé k:!o’k!ttela. Wa, lazm ewal la’xeq. 
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Roasted Silver-Salmon. (Roasted tails of silver-salmon caught by | 
trolling.) || 

When the silver-salmon caught by trolling is cut open, | the 
tail is left on the backbone. After | the woman has cut it, she 
takes the roasting-tongs and breaks off the | tail from\the backbone, 
and she puts the salmon-tails | crosswise into the roasting-tongs in 


this manner: Often || the salmon-tails are taken off after the 
backbone has been roasted, | in this manner and 
they only break them off after they have DSP been 
roasted. | After the tails have been put “% into 
the roasting- tongs, | they are put by the side 
of the fire; and when theskinis blackened, | they 
are taken away and laid down || just over the fire, so that 


the heat of the fire goes right up to them; | and when the owner 
of the house gets hungry,he just takes | them down and eats of them. 
And if he does not eat all (he has taken down), he just | puts it back 
above. | 

Halibut.—[The method of halibut fishing has been described in 
“The Kwakiutl of Vancouver Island” (Publications of the Jesup 
North Pacific Expedition, Vol. V, pp. 472-480). The account con- 
tinues as follows:] 

As soon as (the halibut-fisher) enters his house, his wife | quickly 
gives him something to eat; and when he begins to eat, his wife | 
goes out of the house, carrying her small basket, in which she has 
four fish-knives. | She is going to work on all the halibut lying on 
their backs on the beach. || 


Roasted Silver-Salmon.—z!0’brk" ts!a’sné‘sa dza‘wit/né dd’ewinéta. 

Wa, hé’*maaxs la’é xwa’litse*wéda do’gwanrmé dza‘wit’na. Wa, 
la‘mé’sé ixata‘méda ts!a’sna‘yé laxa xa’k:!adzis; wii, gilsmésé gwal 
xwa’Léda ts!eda’qaxs la’é Ax‘é/dxa L!d’psayowe qa‘s k:0’qaléxa 
ts!asna‘yé laxa xa’k!adzowé qa‘s lé gé’g-aalts!alisa ts!asna‘yé la’xa 
L!0’psayowé gra gwii'lég'a (fig.). Wa, la q!tina/lazemxat! a’fem 
la’wodayowa ts!a’sna‘yaxs la’é L!o’pa la’xa xa’k !adzowé, yixs 
ga’é gwi'lég'a (fig.). Wa, a’fmésée koqé’layoxs la’é L!0’pa. Wa, 
hé’*maaxs la’é gwat 4xa/Its!odalayo la’xa L!0’psayowéda ts!a’sna‘yé. 
Wai, lafmé’sé La’/ndlidzem 1a’xa Ingwi'lé. Wai, la‘mé’sé k!itimn’Ix:- 
‘Ida‘mé 1!é/saséxs la’é Ax‘6’tsESwa qa‘s Lé/saLElodayowé lax nEqo/- 
stisa legwi/lé qa L!é’smgdstalasm‘wésés L!é’saliisa Ingwi’lé. Wa, 
gi/lmésé po’sq!px‘idéda g°d’gwadisa g°d’kwaxs la’é 4’nm Axax6- 
deq qa‘s hi‘mxidé laq. Wi, gi’l’mésé k:!és ‘wi’‘laqéxs la’é 4’nm 
xwe'laxaLelots la’xa é’k:!é. 

Halibut.—Wi, gi’l'mésé laé’L 1a’xés g'd’kwaxs la’é genr’mas 
ha’labala L!exwé’laq. Wa, g:i’/fmésé himx~i’dexs la’é grne/mas 
la’welsa da‘laxés la’/laxamé g"i’ts!e‘watsés mo’wé xwa’xttLaya’. Wa, 
lan’m lan @’ax‘édetxa ‘na’xwatmé nelnEré’sa p!ép!a’*yé. 
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5 Now I willtalk about the woman, what she is going to do after | her 
husband has finished fishing; for the man never | helps his wife this 
side of his going out | fishing (after he has finished fishing), and also 
when he has hauled the halibut out of his halibut-fishing canoe.’ . . || 

10 As?soon as the woman sits down on the beach at the place where | 
the halibut have been put down, she takes out her four knives, and | 
she takes a sandstone and whets her knives on it. | As soon as the 
four knives are sharp, she | first takes the fin-knife; for the four 

15 knives all have names. || The first knife is the fin-knife; | the next 
one, the cutting-knife; the next one, the flaking-knife; and | the last 
one, the splitting-knife. She sits down by the head of the halibut, 
and | she cuts open the lower part of the belly of the halibut, (in 
this manner:)3 She cuts all around it, | Then 
she turns it backward and takes the cut- 

20 ting-knife and|| cuts under the cheek-fins, and 
cuts out the gills. As | soon as she has them 
off, she pulls out the intestines of the halibut, 
and she | cuts off the guts so that they come off from the stomach. 
Then she turns the stomach inside out, so as to | spread it, and puts 
it down. Last she cuts off the pectoral fins, | on the other side, and 


5 Wa, la‘mé’srn last gwagwex's‘alan la’qéxs laéda ts!eda’qe héx 
Jan @/axalaregéxs la’é gwa‘lés la’“wiineme 10’qwa, qaxs héwi’xa- 
sméLéda begwa’nEmé g°0’x‘widelxés genE’mé gwa’sagawésés laé’- 
na‘yé lo’qwa. Wa, hé’ ‘miséxs la’é gax"solta’laxa plép!a”yé la’xés 
lo’gwats!é.* . 

10 Wa, go i/l'mése kiwa’ galiséda ts!eda’qé lax k lixk ligé’dzasa 
p!a’yaxs la’é Axéwiilts!0’ dxés xwa’xtiLayowé m0’wa. Wai, la 
Axé/dxa t!é’g;ayowé defna’sgem qa‘s g’é’xalalisés xwaLayowé laq. 
Wa, gi/lfmésé ‘wi'la é’x‘bax“idéda mo’wé xwa’xtirayoxs la’é hé 
ofl ax'é’/tsdséda pELA’layo xwa’Laya, qaxs ‘naxwa‘maé Lé’gadéda 

15 mo’we xwa’/xittayd. Wi, hé’em g-a’/léda pera/layowé xwa’Laya; 
wi, hé’*misa gelts!s’mé; wi, hé’*misa xwa’Layowé; wi, hé’*mis- 
Léda t!n/lyayowé. Wa, la k!wa’gvalis lax oxta’lisasa p!a/*yé. Wai, 

la xwa’/ifidex br’/nbafyas tuk’ li’sa p!a’*yé (fig.). Wa, la xwaltse’- 
‘sdenq. Wa, la nelatn/lodqéxs la’é a&x'é’dxa gerlts!e’mé qa‘s 
20 xwa’xtiLap ta’dexa pEL!£/mya‘yé pa xwaLo’déxa q!0’snatyé. Wi, 
gil'mésé lawixs laé go’lolts!exa ya’x-yigilasa p!a*ye. Wa, la xwa’- 
Lodxa ts!ryi’mé qa lawayés la’xa mo’qtila. Wa, la 1é’x‘semdeq qa 
L!é’pleqatéséxs lae &x‘a’lisaq. Wa, lawi’sta héweyo’d xwa’Lodxa 
pELa’ la’xa Apsa’dzptyé qa‘s extaiicedt Wa, la xwa’Itsé‘stalaxa 


1 Continued in Publications of the Jesup North Pacific Expediticn, Vol. V, p. 480. 
3 Continued from ibid., p. 480. 
2 That is, close to the edge of the fish. 
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puts them down. Then she cuts around the || skin, keeping close to 25 
the edge-fin. She only stops cutting when she | arrives at the end 

of the tail [salt-taste tail]. Then | she begins to cut from behind the 
head of the halibut, at the place where she first cut it. She | does 
the same on the other side. Then she cuts off the skin of the white 
side. | As soon as the skin is off, she cuts down along the middle 

of the || backbone of the halibut; and when she reaches the backbone, 30 
she again | cuts, beginning from the rough edge, cutting close to the | 
ribs, until she reaches the backbone. Then she takes off one side of 
the | halibut and puts it down, (in this manner:) 
Then she does the same also | on the other side. 
As soon as it is off, she turns it over and cuts 
off also || the skin of the black side. As soon as 
it is off, she cuts | also that side of the rough-edge, and goes on 
to the backbone. When she | reaches it again, she cuts down 
straight | to the backbone, and she puts it down with what came 
from the other side. | Then she does the same also to the 
other side that was still on. || As soon as all the meat of the 40 
halibut is off, she takes off the apron-side (spawn) | and puts it 
down. ‘Then she cuts off the head, and she | takes the rib of an elk 
and takes hold of the tail. Then she | 
lif ts the backbone of the halibut by the YW) oz 
tail and cuts off the ribs, | cutting them Tm, 
close to the backbone, (in this manner:) SS 


L!é’sé ma’kinxEndaélaxa q!wa’q!tinxatyé. Wi, a’lfmésé gwal xwa’- 25 
taxs la’e la’g'aa la’xa 6’xLatyasa dE/mp!axsdatyé. Wa, hé’em 
ga’oitlé o’xiaatatyasa p!ai’‘yé g‘i’/Ip!edasa xwa’Lafyas. Wa, la 
é’t!édxa apse’nxa‘yé. Wa, la sa’podxa ‘mela’dza‘yé Liésa. Wa, 
gilfmésé lawii’di L!é’saxs la’é ‘neqa’xod xwa’/lédex ‘nexEna/‘yas 
him6d’masa p!4’*yé. Wa, gil'mésé la’g-aa la’xa himd’maxs la’é é’t !@d 30 
xwa’lid gi’gEvela laxa q!wa’q!tinxatyé. Wa, laem ma’k-ildzoda- 
laxa x‘i’la qa‘s 1é wala la’xa himo’mod. Wa, la axd’dxa Apso’dedza- 
fyasa p!a/‘yé qa‘s ax‘a’lisés (fig.). Wii, la’xaa é@’t!éd hé gwé’x'fidxa 
ipse’nxa‘fyé. Wa, g‘i’l'mésé lawi’xs la’é 1é’x‘ilisaq qa‘s 6’gwaqé 
sapo’dxa ts!o’lats!a‘yé L!é’sa. Wii, g'i’l*mésé lawi’xs la’é xwa’lidex 35 
Aawii/nxa‘yasa q!wa’q!tinxa‘yé qa‘s la’laé la’xa himd’mo. Wa, g'i’l- 
‘eEmxaawisé la’g-aa 1a’qéxs la’é ‘neqa’xod xwa’lédEx ‘nExEna’‘ya- 
xaashimo’mo. Wa, la’xaa g‘i’g‘ilisas li’xés g'a’yanemé 1a’xa Apsa’- 
dzatyé. Wa, laxaa hé’em gwée’x‘‘idxa la 4x‘a’lateléda &psh’nxa‘yé. 
Wai, gi’l'mésé ‘witlowéda q!r’/mlalisa p!a’*yaxs la’é 4x0’dxa tsii’p!é- 40 
dzafyé qa‘®s ax‘a’liséq. Wa, la qak'o’dex ma/légrmanés. WA, la 
ix‘é’dxa gele’masa L!Ewe’lsé qa‘s da’x‘‘idéxa dr/mp!axsdatyé qa 
i/klaxsdalésa himd’masa p!A’fyaxs la’é kwexd’laxa x‘ila’. Wa, 
lan’m ma’g'ilenéxa himd’md (fig.). Wi, g’i’/l'mésé ‘witla la’wéda 
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As soon as the ribs are off, || the woman takes cedar-bark and ties the 
tail-ends of | both sides of the ribs of the backbone together, (in 


this manner:) Then she carries them | up and hangs 
them just over the fireplace of the house. She | takes 
her roasting- tongs and takes them down to where the 
fins are. | She takes them at once, and puts four fins 
in one pair of || ‘ roasting-tongs. She ties the roasting- 


tongs on top with cedar-bark. | Then she takes thin split cedar- 
wood, and puts it over each side, (in this manner:) | 


As soon as she has done so, she gathers driftwood on Ly 
the beach, | and makes a fire; and when the fire that Qhro}fad 
she has made blazes up, she | picks up stones and puts “Shy 
them on the fire that she has made. As soon as || there Ip 
are enough on it, she takes the fins in the roasting- QE=}-4p 


tongs and | puts them up by its side. Then she gathers 
the backbones | while the tail is still attached to them; and she takes 
the | stomachs and puts them down on the beach, not far from the 
stones in the fire. | Then she also takes mats and puts them down 
there also with her || tongs, and also a bucketful of water. As soon | 
as the fins are roasted, she takes them away from the stones on the 
fire; | and when the stones are red-hot, she takes her | tongs and 
with them takes off the wood that is left on the fire. | When it is all 


x‘f’/lixs la’é &x‘é’déda ts!mda’qaxa dena’sé qa‘s ya’Lodé 0’xsda‘yasa 
wa’x'sot !mna‘yé x‘i’lasa himo’ma qa‘s ya’Lodeéx (fig.). Wa, la da’laq 
qa‘s lé gé’x*waLr’lots lax ‘nrqd’stawas legwi’lasés g'6’kwé. Wa, la 
ax‘é/dxés L!d’psayowé qa‘s 1é In/nts!és lax &xa/sasés peta’. Wa, 
hé’x*‘ida‘mésé 4x*6’drq qa‘s axts!o’désa m6’we pELa’ la’xa ‘nk/mé 
L!d’/psaya. Wii, la klilg'mtotsa dmna’sé laxa L!0’psayowe. Wi, 
la &x*é/dxa x6’kwé wi’swel k!waxia’*wa qa‘s k'!aa’t!édés laq (jig.). 
Wa gi/lmésé gwa’lexs la’é q!ap!é’x‘idxa q!é’xalé la’xa L!ema*‘isé 
qa’s Inxwa/lisé. Wa, g'i’/fmésé x‘i’qdstawé Imqwe’la‘yaséxs la’é 
x0/x‘widxa t!é’spmé qa‘s xEx"La'lés la’xa leqwe’latyas. Wai, g‘i’l- 
‘mésé hée/ia lax na’qatyaséxs la’é ax%é’dxa L!d0’pts!ala pELa’ qa‘s 
lé 1a/nolisas laq. Wa, la‘mé’sé q!ap!é’x‘idxa himd’mod, yixs hé’- 
‘maé a/tés Axa’lé de’mplaxsdafyas liq. Wa, la’xaa 4x‘é’dxa 
mo’qtila qa g’a’xés g'aé’s laxa k'!és qwe’sala la’xa t!é’qwapa‘ye. 
Wa, la’xaa .4x‘@’dxa le’nlfwatyé qa‘s g'a’é ax‘a’lisaq LEfwis 
k'lipra’la; wi, hé’*misa na’gats!é la qo’t!laxa ‘wa’pé. Wa, gi’l- 
emésé L!d’pa pELa’xs la’é axse’ndeq la’xés t!8’qwapatye. Wa, 
ej/lf'mésé ‘na’xwa la x‘i’x‘ixsemx“‘idéda 1!é’semaxs la’é &x‘e’dxés 
klipna’la qa‘s k-lipsa’lés la’xa x‘ixiqlayawafyasa gt’Ita. Wa, 
gi/lsmésé ‘witlaxs la’é &x*e’dxa ts!a’ts!esmoté qa‘s bexsé‘sta’lés 
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off, she takes old eel-grass, and puts it around || the red-hot 65 
stones; and she plucks off | broad-leaved grass, and throws it 
over the | hot stones. As soon as they are covered, she takes the | 
stomach and puts it on the stones. Then she takes the head and | 
puts it on the stones, close to the old eel-grass, inside of it. || As soon as 70 
this is done, she takes the fins that have not been roasted and | puts 
them on also, and also some of the rough-edge and of the | backbone, 
which she puts on ‘also, and also the tail and the | apron-part. As 
soon as it is all on, she takes her mats and | spreads them down to 
one side of what she is steaming. Then she takes a || bucket with 75 
water and pours it over what she is steaming. | After she has finished 
pouring the water, she takes the mats and covers it | with them, so 
that the steam cannot come through. After she has done so, | she 
takes her fish-basket and picks up the guts of the | halibut, and the 
liver and the slime. After she has it all, || she carries it down to the 80 
beach, and she throws it into the sea. | Then she washes out her fish- 
basket, so that all the slime comes off | from it; and then she goes 
up the beach, takes the pieces cut off from one side of the halibut, 
and | scrapes off the blood. After she has done so, she spreads them 
out | on the beach, so that they are not one on top of the other, but 
very close together || at the edges. Then she covers them over with 85 
a mat, for it is not | good if they are split while they are still fresh. 


la’xa fwi’‘stiisa x i/x‘ixseEmala t!é’sema. WA, 1a’xaa k!t’Ix‘fid 65 
la’xa awa’dzoxLo k:!é’t!ema qa‘s texa’lodalés lax 6’ktya‘yasa 
ts!n/Iqwa t!é’sema. Wai, gi/lfmésé ha‘melxa’laxs la’é 4x‘é’dxa 
mo’qitila qa‘s &x‘a’lodalés. W4A, la’xaa ix‘é’dxa ma’légmEmand qa‘s 
ixalodalés la’xa ma’k‘ala la’xa ts!a’ts!ssmoté lax d’ts!Awis. Wa, 
@il'mésé ‘wilaxs la’é &x‘é’d la’xa k'!@’sé L!6’p!étsds peta’ qa‘s 70 
lé’xat! ax‘a’lots liq. Wa, hé’*misa wad’kwé q!wa’q!tinxatya LESwa 
him6’mod qa‘s lé’xat! ax‘a/lodalaq, LO‘ma dr’mp!axsda‘yé, Lefwa 
tsi’p !éts!atye. Wa, gi’lsmésé ‘witlaxs la’é ix‘e’dxés 1é’Elfwa‘yé qa‘s 
Lé’Lep!a’liséq lax ma’g*inwalisasés nekaé’spwe. Wai, la ax‘é’dxa 
‘wa’brts!ala na’gats!a qa dza’dzp_nyi’ndés la’xés nek’a’/spwe. Wai, 75 
gi/l'mésé gwa’t dza’saqéxs la’é ax‘é/dxa lé’Ewa‘tyé qa‘s na’s‘idés 
laq qa k:!e’sé k-u’x*sfléda k'!a/tela lig. Wa, g'i/l'mésé gwa’lexs 
la’é &x6’dxés k:!6’gwats!é Ipxafya qa‘s 1é ments!a/lasa ts!Eyi’masa 
pla“yé Letwa dewa’na Lefwa k-!é/la. Wa, g‘i’lfmésé ‘witlaxs la’é 
k:!0’qtints!é’sElaq la’xa L!ematisé qa‘s lé qupstn’ndxEq la’xa dE’msx’é. 80 
Wi, la ts!0’x‘widxés k'!0’gwats!é lexa’‘ya qa ‘witlowésa k!é’la 
la’qéxs la’e 10’sdésa qa‘s 1é &x‘é’dxés Apso’délé xwa’Leée p!a’/tya qa‘s 
keé’xaléxa E’Ikwa. Wai, gi/lfmésé gwa’Imxs la’é gwél‘ali’srlaq 
la’xa Llema‘isé qa k:!é’sés haqewinek‘ata. Wa, la’La memk-a’- 
fafmé €we’nxa‘yas. Wa, la na’kiiyintsa lé*wa‘yé laq, qaxs k'ié’saé 85 
ék lax t!n’Isase‘waxs hé’*maé a’lés ge’te. Wa, hé’mis la’gvilas 
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87 Therefore | they are only split the following day. After she has 
finished covering them, | she calls those who are walking about to 
come and sit down on the | beach. As.soon as they arrive, she takes 

90 off the covering of || what she is steaming. Then she spreads a mat 
on the beach, as a place on which to throw | the bones that are left 
over when they eat. As soon as the guests finish eating, | the woman 
watches that all the | guests throw on the mat the bones that are 
left over. | As soon as all the guests begin to eat, taking up their 

95 food || with their hands, while they are eating; and when they eat, | 
they throw all the bones that are left over, and the fat skin, | on the 

» matspread on the beach. After they have eaten, the | guests get up 
from the beach and go down and | wash their hands in the sea. 

100 When they have finished, they || all go home to their houses and 
drink water there; | and the woman scrapes off from the stones 
the rest of the food of her | guests, and puts it on the mat; and she 
puts the | rest of the food of her past guests on it, and she carries it 
down to the beach, | and she shakes it into the sea. Then she washes 
off || the mat, so that it is clean. After she finishes | washing it, she 
carries it back, and hangs it at the place where the | halibut is dried. 
After she finishes, she gathers the skins of the | halibut and takes 
them into her house to Bane them up | over the fire, so that they are 


or 


87 a a/leml Hin “lsnaolen ‘pai 'lise a Wi, e'Fmese gwal ‘na’xwaxs 
Ja’é ‘la/qiiigatixa giiyi’mgilsela qa ga/xés kitis‘a’lisula la’xa 
Liema‘isé. Wa, gii/lf'mésé g:a’xexs la’é lé’t!edxa niyi’masés 

90 nek'a’/sr’we. WA, la Lep!a’lisxa 1é’*watyé qa ts!mgudzo’dalatsa 

ha‘ma’paxés xa@/qésawa‘yé. Wa, gi/lfmésé gwa texs la’é hamx*- 
i/déda Lélanemé. Wa, lan’m q!a’q!alaléda ts!eda’qé qa ‘na/xwa- 
‘mésa k!we’lé ts!pgedzo’dalasés ha‘mo’té xaq la’xa lé:watye. Wa, 
go i/lsmeése himx“i’/dexs la’é ‘na’/xwafma Lé‘lanEmé xa/max'ts!a- 
5 nasés e‘eyasOwédas la’xés hatma’*yé. Wai, gi/l*mésé hamx“‘i’/dexs 
la’é ts!ngrdzo’dalasés x&’qésawa‘yé LE‘wa tsEnOxmo’dEmas L!és 
la’xa Lebé’sé léfwatya. Wa, gi/lmésé gwal ha‘ma’paxs la’/éda 
kiwe/lé qlwa’gilis qa‘s lé ho’q!iints!és la’xa tlematisé qa‘s 1é 
ts!n/nts!enx‘wid 1a’xa dn/msx'é. Wi, gi/lsmésé gwalexs la/é 
100 ‘na’xwa na’*nakwa 1a’xés gig’d’kwée qa‘s lé na’x‘idxa ‘wa’pé laq. 
Wai, la’Léda ts!eda’gé kéxa’lodxa k:!é’ts!ayawa‘tyé hi’mx'sE‘wésés 
Lelanemé qa‘s iaixdzo’dalés la’xa lé*watyé. La Axeé’gints lax 
ha‘m6/tdiisa Lé‘lanemx dé qa‘s lé q!mné’pents!ésrlaq la’xa L!ema‘isé 
qa's lé laaxstn’ndeq 1a’xa dE’msx’é. Wa, la_ ts!0’x*wtildzo- 
5 dammxa léwatyé qa é’gidzox*widés. Wa, g‘i’l*mésé gwal ts!o’- 
xwaqexs g’a’xaé da’laq qa‘s gaxé géx‘wa’lisaq la’xa gé’x"demiixa 
k-latwasé. Wa, gi’l'mesé gwa Iqéxs Ja’é qlap!é’x“idxa L!éL!é/sasa 
p!a’*yé qa‘s le 130’ Las 1a’xés g’d’kweé qa‘s lé gé’x*waLn’lots lax 
nEqo’stawasés legwi’lé qa L!é’sailase‘wesésa L!é’ salis. Wi, lan’m 


ve) 
or 
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heated by the heat. || The meat-side of all of them is upward. 
This is the way that the Indians call | “turning up the back.”” Then 
she takes a rest, for she will | split the halibut that is to be dried 
on the following day. | 

This is the way the Indians do when they catch the first halibut. | 
Everything is steamed by the women, for it is said that the halibut 
know || that the one who caught them first is thankful for it. There- 
fore | it is steamed at once when it is first caught; and it is said, that, 
if | the one who caught halibut first does not cook it right away, he 
will not | have another bite. The fisherman will go out in vain 
trying to | fish halibut. Therefore they do this way when halibut is 
first caught. || The woman does not do thus when | more halibut is 
caught by her husband. When they first take out the stomach of | 
what is next caught by her husband, then they throw it all into the | 
sea, with the guts and the heads | and the backbone and the apron- 
part. Often they also || throw the fins into the water. Sometimes 
they | hang up the fins at the drying-place of the halibut, so that they 
get half dry. | As soon as they are half dry, they boil them, and eat 
them with spoons | with the liquid. But the woman only now and 
then eats | roasted fins, when she takes a rest from splitting her hali- 
but, || the four that are being roasted while she is steaming the 
stomach and | the other parts. | 


‘na/xwapm 6é’k‘!adza‘yé E’lsadzpfyas. Hé’rm gwe‘yé’sa ba’k!umé 
nelena’‘yéda hé gwii’té. Wa, lan’m x°0’s‘id 1a’xéq qaxs a’iméLé 
t!n/Isalxés k-!a’wasilasdLaxa la’La ‘na’x"‘idetxa tn/nsza. 

Wai, hé’em gwé’g'ilatsa ba’k!timé aperre g-alé lo’gwanem p!a‘ya, 
yixs k:!e0’saé i és hé’x‘idarm nek‘a’sdsa ts!eda’qé qaxs qla’la- 
‘maa‘laéda p!i’*yaqéxs mo’lole‘maaxs g‘a’laé 1i’Lanema 1a’g‘ilas 
hé’x“‘idakEm neEx“i’tsE’wa, yisa ga/loLag. Wai, qa‘lad k 1a’ slax 
hé’x‘idaEm lax ha‘mé’x‘silasdlax yis lo’gwanEmiiq la’‘laxé k:!é’slax 
la’lax é@’t!éd lax q!ek-a‘so laxexs la’é wax: é@’t!éd 10’qwéda. 1d’- 


q!wénoxwaxa p!a’*yé. Wa, hé’*mis la’g-ilas hé gwé’g'ilaxés g-a’lé- 


Ale. 


LanEmé p!i’fya. Wa, k'lé’stla Ja ne gwe'gileda ts!Eda’qax la : 


é’t!éd lo’gwanrmsés 14/*wiinemé. Gi’/maé la’ WEYOdEx mO’qilliisa 
a‘lé lo’gwanrmsés 1la’‘wtinemaxs la’é a’em_ ts!mxsta’laq la’xa 
db/msx’é, ‘wifla LE‘wis ts!Byi’/mé, Lo‘ma ma/légrmanowe. Wa, 
hé’*misa him6’mowé LE‘wa tsii’plédzatyé. Wa, q!tina/lanmxaawisé 


ts!pxstalaxa peta’ la’xa de’msx’é. Wa, la ‘na’fnemp!ena gé’x- ‘ 


‘walisxa pELa’ la’xa Ie’mx"demaxa k-!a’wasé qa k‘!a’yax‘widés. 
Wa, gi’l'mése k-!a’yax*widexs la’é hi’nx'Lendrq qa‘s yod’séq 
LE‘wis ‘wa’pala. Wa, la’Léda ts!mda’qé 1lé’x‘anm himx-‘i’/dnaxwa 
la’xa L!6’bekwé pELa’, yixs la’Lé x’d’s‘idmxs la’é t!n’Isaxés Kk !a’- 
wasexa m0’wée L!0’pasdséxs la’x'dé nek‘a’xa mo’qiila LE‘wis 
wad’kwe. 
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32 As soon as the autumn comes, when the halibut are really fat, | 
the fishermen go out again to fish halibut for food in | winter. Their 
35 wives take out the stomachs and || cut off the gills, and they split 
them open and spread them out on the beach; and they | spread 
them right over the fire of the house, so as to dry them; | that is 
called ‘‘dried stomach.” And they cut off the | head, and they cut 
off the lower jaw and open it out, | and they cut on each side of the 
40 bone in the head. || As soon as it is off, [the woman] throws it away 
on the beach, | at the place where the brain was. And she spreads 
the outer skin also | just over the fire of the house. That is called | 
‘“‘dried head.”’” And she takes the fins and hangs them up at | the 
same place where she first hung the others; and that is called ‘‘ dried 
45 fins.’’ || Then she takes the ribs and hangs them up, in the same way 
as I | have said before [p. 244]; and this is called “ribs.” | And she 
takes the rough-edges and ties them together at the tail-ends, and 
she | hangs them up at the same place where the others are, and this 
has the same name. | And she also takes the tail and cuts down the 
50 side; || and as soon as it is spread, she takes out the end of the back- 
bone, | and she also spreads it over the poles where the others were; 
and this is called | ‘‘dried tail.” And she also takes the apron-part 
and | hangs it up where the others are, and this is called ‘‘dried 
apron.” | And she also takes the skin and spreads it on a cutting- 


32 Wai, gi/lfmésé 14’yinx‘édexs la’é 4’lak !ala la tse’nxwéda p!a’*yeé 
la’as @’t!éd la 160’x*widéda 16’lq!wenoxwaxa p!i’*yé qa‘s la’k'!EsE- 
laixa ts!iwii/nxé. Wai la grgmnn’mas ixa’laxa mo’qtila qa‘s t!0- 

35 sddéxa q!0’sna‘yé. Wa, la yi/miideq qa LEpa’tiséxs la’é Lep!Een- 
da’las lax nkq0d’stowasés Ingwi'tasés g°0’/kwé qa In’mx‘widés. 
Wa, hé’nm 1é’gades mo’qwasdé. Wai, la’xaa qax‘idex ma’- 
légemands. Wi, la t!0’s‘idex 6’xtasx‘iifyas qa wa'x'sé‘stés. 
Wa, la’xaa t!d’t!edzendd k-ats!4’énafyasa xaxts!4’wasa ma’légr- 

40 mind. Wa, gii/lsmésé lawii’xs la’é ts!eqr’/nts!ésxa g'i’ts!n°wa- 
sasa leqwa’. Wii, la’xaa Lep!a’Lelotsa hélo’sgmmaé 1a’xaaxa 
nEqo’stiwasa Ingwi'lasés g'd/kwée. Wi, hé’em régades ma’- 
léqasdé. Wa, la’xaa Ax‘é’dxa peta’ qa‘s gé’x‘tindalés la/xaax 
ixa/sasa gi/lx-dé ix‘a’Ltelodayé. Wa, hé’rm 1é’gadEs patasdé. 

45 Wa, la’xaa Sx‘6’dxa x‘i/la qa‘s gé’x¢widé lax gwi’laasasen g'f/l- 
x'dé wa’ldema (see p. 244). Wa, hé’em 1é’gemsé x‘i/la. Wa, 
la &x*é’dxa q!wa’q!imxatyé qats ya’Lodéx 6’xsdafya. Wa, la’xaa 
té’x'waLElots lax Ax&’sasa wad’kwé. Wa, hé’x‘sirm Lé’gEmsé. 
Wa, la’xaa ax‘é’dxa de/mp!axsdatyé qa‘s t!0/s‘idéx ono’dza‘yas. 

50 Wa, gi’l'mésé Lepa’taxs la’é la’wayddxa O’batyasa himd’md. Wa, 
la’xaa Lep!a’Lelots lax &xa’sasa wad’kwé. Wi, hé’em we’gadEs 
dr’mp!axsdéyasdé. Wai, la’xaa &x‘'é’dxa tsii’p!édzatyé qa‘s té’x- 
fwaLn’lodés la’xés wad’/kwé. Wa, hé’rm tLé’gadus_ tsi’p!édza- 
fyasdé. Wai, la’xaa &x‘é’dxa L!é’sé qa‘s LebEdzo’dés 1a’xa t!Elé’- 
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board || for dried halibut. The meat side of the skin is upward. | 55 
Then she takes her splitting-knife, and she cuts under the | thick 
layer of fat of the skin, and two finger-widths is the width | of split- 
ting it; and she continues cutting [what she is doing] until she comes 
to the | tail, for she begins at the neck, and it just does || not come 60 
off; and she does the same with the other side; this is | called “torn- 
from-the-edge.”’ The torn-off edges | do not come off from the skin. 
As soon as | the woman finishes, she hangs it up at the place where 
the others are. | She puts the meat-side upwards; but when it has 
been hanging four || days, the woman takes down the skin, and she 65 
tears off the | torn-off edges. And when they are all off, the woman 
takes a | narrow piece of cedar-bark and ties them in the middle, and 
she hangs them up | again not very near to the fire, namely, | the 
torn-off edges. Then she hangs up the skin again also. This is 
only || done to those that are caught in the autumn, when the halibut 70 
is just | gettmmg fat... 2 

When the guests have gone out, | the woman sharpens her fish- 
knives, in the evening; | and when she has done so, she takes the 
cutting-board | and scrapes it off, so that it is clean. After she has 
done so, she || puts 1t down on the beach where she is going to split 75 


dzixa k:'!a’*wasé. Wai, lan’m 6é’k'!adzatyé n’Isadzafyasa L!é’sé 55 
Wa, la &x‘é’dxés t!n’lyayowé xwa’Layé. Wa, la t!e’lyabédxa 
wa’kweé tsétse’nxtinxésa L!/é’sé. Wa, la ma‘ide’né wa’dzewasasa 
t!n/lyabotse‘was. Wa, hé‘na’ktila‘mésé axa’‘yas la’g-aa la’xa 
oxsdE‘yas g‘i’girela la’xa 6’xawa‘yas. Wi, ha’lsela‘mésé {la 
k'!és la’wixs la’é é’t!éd hé gwé’x‘idxa ipsE/nxa‘yé. Wa, hé’rm 60 
Lé/gadEs xwa’xtise/nxa‘yé, yi’xa tsE/ntsEnxtinxa‘yé. Wa, lan’m 
k- les lawa/éda xwa’xtisenxa‘yée lax L!é’sé. Wa, g‘i’l'mésé gwa’- 
texs la/éda ts!eda’gé gé’x‘waLn/lots lax ixa’sasa wad/kwé. Wa, 
lan’m hé e’k'!adzatyé n/lsadzafyas. Wai, hé’t!a la md/bEnxwa‘sé 
‘na'liséxs la’éda ts!eda’qé &xa’xddxa L!é’sé qa‘s xwa’sddaléxa 65 
xwa’xtisenxa‘yé. Wa, gi’l'mésé ‘wi’laxs la’éda ts!eda’qé@ 4x‘é’dxa 
ts!é’q!é dena’sa qa‘s yiLo’yodéq. Wa, la’xaa xwé’laqa té’x‘waLn’- 
lots la’xa k'!é’sé xe/nLEla ‘nExwa’la la’xa legwi'lé, yi’xa xwa’- 
xtisenxatyé. Wii, la xwe’laqasa L!é’sé 6’gwaqa. Wai, lan’m 1é’x-anm 
hé gwe’gilase‘wéda logwanemaxa lf’yinxé, yixs hé’*maé a’lés tsE/n- 70 
x‘widéda p!a’yé. . . . + Wa, g‘i’l*mésé ‘witla ho’qtiwelséda 1é‘la- 
nemx'dixs laé’da ts!eda’gé g'é’xi‘lilaxés xwa/xtiLayowaxa la dza’- 
qwa. Wa, g'i’/l*mésé gwa’texs la’é ax‘é’dxés t!elé’dzowé qa‘s 
k-éxeldzo’déq qa é’g'idzowés. Wa, g'i’l'mésé gwa/texs la’é ax‘a’- 
lisaq la’xa L!ema‘isé lax &xa/sasés t!e’/lsasdLé. Wa, lan’m gwa’- 75 


i Here follows a description of the cooking and eating of halibut-heads (pp. 357-359). Then the text 
continues as above. 
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76 the (halibut). Now she is | ready for the following day. As soon 
as day comes, the | woman goes down to the beach, to the place where 
she is going to cut the halibut; | and she sits down at the place where 
the cutting-board is already put up, in this manner: | 
Then she takes one-quarter of the halibut and puts it 6 

80 down on its back on the || cutting-board. The skin- 
side is next to the cutting-board, | and the side next \S 
to the ribs is upward. Then | she cuts it downward, in A 


this manner: She begins at the neck of the halibut, | and 
goes half way down the quarter towards the thin end. It 
is | thicker at one end, and its length is two spans of 
85 our || fingers and two finger-widths. Then she does | 
the same to the other quarter; and if one piece is cut 
too long, | she cuts it off and throws it into a basket 


which is made on purpose | for the unused cut-off pieces. When 
she has done so with the | other pieces at which she is working, 
90 she puts them on a mat spread out on the beach. Then || she takes 
one piece and puts it down on the cutting-board; for | all the hali- 
but is cut into long, square pieces.1 Then | she cuts them length- 
wise, going straight down the long thick pieces of halibut. She | 
cuts them, beginning at the thick end, going towards the thin end. | 
She stops cutting when they are half the width of a little finger | 
95 thick. Then she turns her knife down flat, and she cuts under | one 


76 lata qaé’da la’ La ‘na’ ae Wa, et! emesé- na’x‘idExs la! éda 
head qé In’/nts!és la’xa L!ema‘isé 14x &xa’sasés t!e’IsasoLé. Wa, 
la k!wa/g-alisa la’xa la gwa’lés Laé’sa t!rlé’dz6 ga gwii'lég'a (fig.). 
Wa, la ix*e’/dxa Spso’dels playa qa‘s neLedzd’dés la’xa t!nlé’- 

80 dzo. Wa, lan’m hé ma/k‘aléda &xa’sdiisa L!é’sé la’xa t!elé’dzo. 
Wa, la é’k ladza‘ya ma’k-atax'dé la’xa x‘t’la. Wa, la‘me’sé t!o’- 
saxodrq ga gwii’lég'a (fig.), g’g tela la’xa O’xawa‘yasa p!a’*yé 
la’g-aa 1a’xa “nEgo’ ya‘tyasa ipso dite la wi’swtilba. Wi, la LELE- 
kwé’da ipsba’tyas. Wa, la ma‘tp!n’nk@ SwA’sgrmasas 1i’xens 

85 q!wa’q!wax'ts!ana‘yé, hé*mé’sa ma‘ide’né. Wii, la’xaa hé’em 
gwe 'xidxa ipsex'sé la’xa 6’xsdp‘yé. Wa, gi’l*mésé g‘i’It lag-aaxs 
Jaé t!o’sodeq qa ts!pxts!0’désa q!é’g'aa la’xa lexa’*yé, hékwe’lé 
qaé’da t!o’t!lasésawatyé. Wa, g‘i’/l'mésé ‘witla hé gwé’x“‘idxa wad’- 
kwé la’xés laé’na‘yé g’é’dzddalas la’xa Lebese’ fee fwatya. Wi, da 

90 ix’é’dxa ‘ne/mts!aqé qa‘s k-adEdzo’dés la’xés t!elé’dzowé qaxs 
la’é ‘na’/xwarm la k’!é’k-!ewelx‘tina plai’wédzEsé. WA, la‘mé’sé 
negein’ndalax nex‘Ena’‘yasa k:!pwe’lkwé p!a/fya. Wa, latmé’sé 
t!d’saq g’i/g tela la’xa Letx"batyé la’g'aa la’xa wilbatyas. Wa, 
a’iemésé gw al t!0’saqéxs la’é k'!o’dené wa’gwasas la’xens sEt!ax’- 

95 isin een wi la pa’x‘idxés fimdlpamene, qa‘s. t!e’It wldzapéxa 


1 That is, Square in cross-section. 
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side of what she is working at; and then she rolls out the halibut, 
thus | the piece that she is cutting becomes thin; and she only stops 
when it is spread out. | Then she rolls it up again and turns it over, 
and she also cuts it thin | (on the other side); and she does not stop 
cutting until it is all spread open. She || goes on doing so with the 


others. As soon as all the halibut is cut thin, | she hangs the pieces 
up on the drying-place for the dried hali- 
but, | in this manner: She hangs them 
up lengthwise. | After they have all 
been hung up, the woman takes 
her | fish-knives and puts them into her 


small basket, and carries them || away with the basket in which the 
cut-off tips of the halibut are.t. . . | 

When? it is evening, the woman goes down to the | beach, to the 
place where the drying halibut is. Then she gathers up the dry- 
ing-poles | on which the drying-halibut hangs. As soon as she has 
gathered them all, | she covers them over with mats, so that the || 
dew of the night will not get at them. | 

When day comes, she takes off the covering- | mats, and shespreads 
out again the drying-poles on which the drying halibut hangs. | 
She does so every evening and every | morning. Sometimes it takes 
three days Ib before the e drying-halibut is half es When it is half 


rene /ditasés ixsESwe’. Wi, la lénna’ kileda p ta’eya. Wa, la 
wilna’ktilaxs la’é t!n’Isaq. Wa, a’mésé gwa'lqéxs 1a’é Lup |e’- 
da. Wa, la lé’x‘endrq qa‘s xwé’lidéq. Wi, la’xaa t!pIs‘idEq. 
Wa, a’lemxaa’wisé gwal t!n’Isaqéxs la’é ‘witla Lepa’la. Wa, la 
hé‘starem gwé’x“idxa wad’kwé. Wa, gi/imésé ‘wi'la la t!elé’/kwa 
p!a’yaxs la’é gé’x‘widng la’xa gé’x"demixa k'!a’*wasé. Wa, lan’m 

ga gwa’lég ‘a (fig.). Wa, lan’m gé’x"sEq!ala 1i’xés g-ildd’lasa. 
Wi i, *ot’leméss la ‘witla gnyo/kiixs la’éda ts!eda’qé x‘é’dxés 
xwa’xtitayuwé qa‘s la’ts!odés la’xés la’laxamé. Wi, la da/laq 
LE‘wa lexa’‘yé, yix la g‘i’ts!ewatsa t!0’t!esba‘yé p!a/*ya.! 

Wa,’ gi’lsmésé dza’qwaxs la’éda ts!mda’qé In’nts!és la’xa are 
ma‘isé lax ixa’sasés k-!a’*wasé. Wa, la qlap!é’x“‘idxa géga’yo, 
yix la gé’xwalaatsa k'!a’*wasé. Wa, g'i’l'mésé ‘witla q!ap!é’x°‘- 
dexs la’é na’ktinentsa 1é’/Elfwa‘yé laq qa k-!é’sésé la’g-aatnléda 
go’siixa ga’nuré aq. 

Wi, gi’lfmésé ‘na’x*‘idexs la’é é@’tléd li’wiyddxa ‘niwE’mé {é- 
fwatya qa‘s 6’tlédé gwé’fidxa géga’yowé, yix gé’x"demasa k:!a’- 
‘wasé. Wa, la hé’menalanm hé gwe’gilaxa dza’dziqwa LE‘wa 
gégaa’la. Wi, la ‘na’fnemp!ena yii/dux"p!e/nxwa‘se ‘na’lasa 
kla’wasé k:!és iS 1a pee wida: Wa, gi 1Fmese k a yax‘widExs 


1 Continued on p. 359. 2 Continued from p. 359. 
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16 dry, | she takes down all the drying halibut, and she opens them, so 
that they are spread open. | Then she hangs them up again lengthwise. 


They are hanging | in this way: When it is a 
fine day, they are then ready in | one day, and 
20 they are thoroughly dry. As soon as || day 
comes, they are taken down again, and 


are opened out again and | spread out on the beach. Then they are 
spread out on the drying-poles. As soon as | much halibut is ready, 


she spreads the drying halibut out | on the beach, 
in thismanner: and when it is dry, | she folds it in 
halves length- wise, in this way: and she 

25 puts it away || on a stage made on pur- 
pose in one corner of the house, 
in this manner: | and the woman piles one 
halibut on top of | another. Then they © 
weight one on an- other, and they become 
flat. | That fin- ishes this, | 


30 As soon as all the dried halibut is flat, || being piled up one on 
another, they get damp again. Then the | woman takes large bas- 
kets, made on purpose, and she puts | the dried halibut into them, 
one hundred in each. Finally | she puts (the baskets) in a place 
where the damp can not get at them. Now this is done. | 


16 


la’é ixema’xddxa k-!a’*wasé ‘witla. Wa, la dzax‘wi’deq qa da’t- 
idés. Wa, la xwé’laqa g‘i’lg-aate’lodalaq. Wa, lan’m la gé’g:i- 
lala g'a gwi’lég'a (fig.). Wa, gi’l'mésé 6’k'a ‘na/lixs la’é hé’lala- 
Emxa ‘ne’/mxsa ‘nii’/laxs la’é a/lax‘id k!a’yax'wida. Wa, g‘i/l- 
20-‘mésé ‘na’x“‘idexs la’é @’t!éd &xa’xoyd qa‘s é’t!édé dzax*widrgq qa 
LéLEpa’léséxs la’é Lep!a’Lelots la’xa gé’gayd. Wa, gi/lSmésé 
q!a’q!éx'silaxs p!4/‘yaxs la’é Lep!/ali’srlaxa la k:!a’yax‘wid k: !a/was 
la’xa Llema’isé g'a gwii/lég-a (fig.). Wa, gi’l’mésé In’mx‘widExs 
la’é nEgEXLa’ta k-!6’x*wideq g'a gwa’lég'a (fig.) qa‘s lé gé’xaq 
la’xa k'la’gélé, hékwe’lénm lax dné’gwilasa g°6’kwé gra gwi'léga 
(fig.). Wa, laz’m ‘mewé’gindaléda ts!eda’qasa k !a’*wasé la’xa 
wad’kwé. Wa, lan’m git’ngwatolil qa ‘né’*nmmadzox‘widés. Wa, 
lan’m gwal 1a’xéq. ; 

Wi, g:i/l'mésé ‘na’xwa la nanngedzd’x*widéda k‘!a/wasaxs la’é 
30 gaé’l ‘mewega’yap!a. Wi, laz’m xwe’laqa la pe’x‘wida, wi, lé’da 
ts!eda’qé ix‘6’dxa hékwé'la‘yé two’ L!a’/L!ebata. Wa, la hints!o’da- 
lasa Kk: !a’*wasé laé’lak !endts!4wéda ‘na’fnemsgemé. Wai, lawi’sta 
g'é’/xaq la’xa k-!é’sé la’g‘aaatsa de/lx'a. Wa, laz’m gwal la’xéq.’ 


bho 
or 


1 Continued on p. 360. 
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Dried Codfish.—When they can not | catch any halibut and they 1 
have much codfish, | the woman takes out the guts, and she does in 
the same way as I | described before when she cuts what has been 
caught by her || husband; and she also does in the same way when ; 
she spreads open the meat | while the skin is stillon. Assoon as | the 
bone is taken off, the woman takes off the skin and throws it away. | 


or 


Then one-half of it is this way: Then the woman | cuts 
itin two lengthwise. Then there are four pieces on both 
sides. || Then she cuts straight down one-half of | one 19 


side in this manner, and she does in the same way | 
as she does with the Ev halibut when she cuts them 
thin, and they are | hung up at the place where 
halibut is dried. It is done in the same manner. | As soon as it gets 
dry, it is all white; and when it is || bad weather, it is dried in the 15 
house, behind | the fire. When it gets dry, it is all red. | All this 
does not keep well, the sun-dried as well as the | smoke-dried (fish). 
That is all about this. | 

The dried codfish is treated in the same way, and they also || do 20 
everything with it that they do with dried halibut. It is eaten as 
breakfast in the morning | when there is no dried salmon in the 
house. | 


Dried Codfish (Né@’sasdé k’!a/*was).—Wi, hé’*maaxs k’!e’saé 1 
gityo’Lasxa p!la’*yé, wa, gi’l'mésé q!é’nemaéda né’tsla‘yé, wa, 
lé’da ts!eda’qé hé’x‘idarm la’wiyodex ya’xyigita lax gwa dunner 
gwa’gwex's‘alase gwe’gilatséxs g'ila’é xwa’l‘idex ba’ktlanzmasés 
fa/-winrmé. Wi, Ta! ie hé’rm gwe’gvilaxs la’é Lepa’té q!e’mlala- 5 
séxs hé’*maé ales ixa’la la’xés 16’ sé. Wa, gi’l‘mésé lawi’yé 
xa’qaséxs la’éda tseda’qé t!n’Isodex L!é@’sas qa‘s_ ts!mx‘é’déq. 
Wa, la gra gwa’léda épsd’dilaség'a (jig.). Wi, lé’da ts!eda’qé 
ma‘its!n’/ndrq la’xés gi’Iddlasé. Wi, lan’m m0’x‘séda wa’x‘sddilé. 
Wa, la‘mé’sé ‘neqa’xod xwa’lidex ‘nex‘Ena’/‘yasa ApsEx'sii’sa 10 
ipso’dilé g'a gwii'leg’a (fig.). Wa, la’erm hé’em gwé’gvilaqé gwe’- 
gilasaxa p!a/‘yaxs la’é t!n’Isase‘wa. Wa, la hé’emxat! la ge’xwa- 
sE‘we lax gé’*wasaxa k'!a’*wasé. Wii, la he! Emxat! gwé’g: ilasns we. 

Wa, gi’l*mésé le’mx‘widexs la’é ‘mr’Imaxsa. Wi, oi/lfmésé yr- 
ya’gisa ‘na’lixs la’é hé’em Iz’mxwasE‘wéda g’d’kweé lax 6’gwiwa- 15 
litasa legwi’té. Wa, g‘i’l‘mésé |n’mx‘widexs la’é 1L!a’L!nq!itxsa. 
Wa, la k-!és gi’la é’k'anaxwa LE‘wa L!a’Llésdrgdta Lo‘ma kwa’- 
kwax'degolé. Wa, lar’m gwat la’xéq. 

Wai, la hé’emxat! gwe’gilase*wéda né’sasdé k- !4’wasa; hé’emxaa 
gwa’yililéda k- wasn pla’ye, yixs gaa’xsta‘yaaxa gaa’lixs 20 
k !e&’saé xa’mas g'aé’t la’xa gd Biers 
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1 Herring-Spawn.'—When (the man) has all (the spawn) in the 
canoe, | he goes ashore at a point where the wind blows hard. 
Then he|takes the long poles and puts 
them up in this way: | This is called 
“standing on rock;” and when he 

5 has finished || hanging up the hem- 
lock-branches with the spawn on 
it, and when it is fine weather | and the wind is blowing hard, 
(the spawn) gets dry in six days; | and when it is all dry, the 
man takes down the | hemlock-branches with the spawn on 
them and puts them on the rocky place, and | his wife wipes 
off the herring-spawn from the hemlock-branches. Then she ‘puts 

10 it || on a mat; and when it is done, she covers it with a mat, | 
when it is evening. In the morning, when day comes, she | spreads 
all the mats, and she scatters the herring-spawn over them; and 
when | it is really dry, she takes her boxes and she | picks out 
from among the white herring-spawn large pieces and puts them into 

15 the || boxes; and when (a box) is full, she takes the cover | and puts 
iton. Then she puts it away ina dry place in the house, | This is kept 
to be eaten in winter. Then she takes a | medium-sized cedar-bark 
basket and puts into it the red spawn. | This is sold to other tribes, 

20 for || this is not good to be kept long. Now that is all about hemlock- 
branches with | herring-spawn on them. ... Kelp is also towed 


1 Herring-Spawn.—Wi,! g‘i/l*mésé ‘wilg’aalmxs la’xa xwa’k!tinaxs la’é 
la’g-aala la’xa a‘wi'Iba‘yé yix 1a’k!wemadzasasa ya/la. Wa, la ix*- 
é’dxa gilsgilt!a dzeseqwa qa‘s qa’xalodés ga gwi/lég-a (fig.). Wa, 
hé’em 1é’gades qa’q!&. Wa, g‘i’/lmésé gwa’lexs la’é gé’x*waLzld- 

5 da’lasa entendexia’la q!wax lag. Wa, gi/lfmésé ae’grisa ‘na’- 
lixs 14’k!wémasaéda ya’la, wii la le’mwitmx"‘idxa q!eL!pxsa’ ‘na’la. 
Wi, gi/l'mésé ‘wi'‘la ln’mx‘widexs la’/éda begwa/nemé ix‘axd/dxés 
EnfEndexa’la q!wa’xa qa‘s ix‘aldda’léq la’xa t!édzek!wa. Wa4, la 
gEnk/mas qE/mxalaxa an/nté la’xa q!wa’xé. Wa, la k’!a’dzodalas 

10 la’xa tetwatye. Wa, gi/l'mésé ‘wi’‘laxs la’é ‘naktiyi’ntsa lé*watyeé 
la’qéxs la’é dza’qwa. Wa, gii’l ‘na’x*idxa gaa/lixs la’é ‘wi’‘la 
Lep!a’lodalaxa 1é’rl'wa‘yé qa‘s gwéldzolalésa an/nté lag. Wii, gi’ 
‘mésé A’lak !ala lemx‘wi’dexs la’é 4x‘é’dxés xmxEtse’mé; wi, la 
mME/nmaqaxa ‘mE’la ab/ntaxa &fwa’'wastowé qa‘s la lats!4’/las la’xa 

15 XEXEtse’/mé. Wa, gii/lfmésé qoqtit!axs la’é 4x‘é’dex yikitya’*yas 
qa‘s yiktiyi’ndés lag. Wa, la g‘é’xaq la’xa lemwé’lé 1a’xa g°0’kwé. 
Wa, hé’em &xé’lasds qa‘s ha‘mi’txa ts!iwi’/nxé. Wa, la &x‘é/dxa 
ha‘ya’lfa L!a’L!ebata qa‘s k:!ats!o’désa L!a’Llaxdeéleqala ax/nt 
laq. Wa, hé’em la’xoyés la’xa a’togila lé’lqwilatatya, qaxs 

99 k'!é/saé gii’la é’k:la hé gwe’x'sé. Wa, lan’m gwal la’xa q!wa’xé 


ensendaxLaé’la. . . . Wa, hé’‘misa q!a’x'q!rlisé la da’pasd qa‘s 


1Continued from p. 185. 2 Continued on p. 422, line 1. 8’ Continued from p. 422, line 12. 
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and | put into the spawning-place. It is also anchored there; | and 22 


when the herring finish spawning, after four days, | the kelp with 


the spawn on it is taken out of the water; and || the hair of the kelp 25 


is pulled off from its stem and is hung on the poles | on the point 
where the wind blows hard, and the | woman always turns it over; 
and she does not do so a long time, | before it gets dry; and when it 
is quite dry, | the stems of kelp are counted into lots of ten, which 


are laid flat || one on another, and are tied in the middle with 30 


cedar bark, this way: 
and | a cover is put = 
in a dry place | in the 
winter. That is all about cee | 

Preserving Roots.—See p. 188. 

Elderberries.—After! all (the berries) have been carried down- 
stream, (the woman) spreads a | mat at a place not too near the fire. 
She unties | the cords of her elderberry-basket, and pours the berries | 
on the mat that has been spread down. She sits down by the side 
of it, and puts the || empty baskets down on her left-hand side. Then 
she takes up one bunch of | elderberries at a time and strips off the 
elderberries into the cleaning-basket. | As soon as they are all off, 
she throws away the stem and | takes up another bunch of elderberries 
and strips the berries | into the basket in which she had carried the 


Then they are put into a box, 
on tight. Then it is put away 
= house: This is to be eaten in 


lé’xat! AxaLayo’dayo la’xa wa’yadé. Wiis, lak’mxaé 4’Em q!n’Isala. 
Wa, gi’l‘mésé gwal wa’séda wa’na‘yaxa la mod’p!enxwa‘s ‘na’lixs 
la’é ix‘tista’nowéda En‘EndExLé’la q!ax'q!sli’sa. Wa, la k!tilpa’la- 


yEwa iwi’dzo sE‘fya’sa q!a’x'q!nlisé qa‘s la té’x‘tinda’layd 1a’xa 2 


dzo’xtimé Ja’xa Awi'tba‘yé lax lak!wé’madzasasa ya’la. Wai, lé’da 
ts!mda’qé hé’meEnatarm 1é’x'léx'aq. Wa, k’!é’st!a gé’xid hé gwée’- 
gilaqéxs la’é lemx‘wi’da. Wa, gi/l'mésé a’lak:!ala la lemx‘wi’dé 
la’é ho’s‘itse‘wa ‘nak’nqaxsa q!a’x-q!plisé. Wi, la papnqa’laxs la’é 
yiLoyo’tsisa drna’sé (fig.). Wa, la gé’tsloyo 1la’xa xxEtsr/mé. 
Wai, la anmxa’sE‘wé yiktiya‘tya’séxs la’é g°é’xayo la’é lem‘wi'lé la’xa 
g0’kwe. Wa, lar’m ha‘mi’txa ts!Awii/nxé. Wa, lan’m gwal la’xéq. 

Preserving Roots.—See p. 188. 

Elderberries.—Wi,' gil‘mésé ‘wi‘latdsamasqéxs laé Lep !alilasa 
le‘watyé laxa k'!ésé nexwala laxés Ingwilé. Wa, la qwétryindex 
tlemakfya‘yasés ts!énats!@ Ipxatya. Wii, la qebedzdtsa ts!éx‘ina 
laxa Lebéle té*watya. Wii, lii k!inxelitaq yixs laé ha‘néta ‘nemsgemé 
lopts!a lexd lax gemxagawalitas. Wa, la‘més dax‘‘idxa arisen te 
ts!éxina qa‘s xix'ts!alisa ts!éx-ina laxa lexa‘yé x‘ig‘ats!éq. Wii, 
gil‘mésé ‘wilg‘ifextoxs laé ts!ex‘édex ts!émanis. Wa, laxaé ét!éd 
ix‘édxa ‘neEmxLala ts!éx‘iIna. Wai, laxaé xix‘ts!Alasa ts!@x‘Ina 
laxés xix'tslalasaqés xigikwagiits!a ts!énats!@ Imxafya. Wa, 


1 Continued from p. 205, line 23. 
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10 elderberries. || When these are also off, she throws away the stems, 
and | continues doing so with the other elderberries. When they are 
all | off, she goes to pick more elderberries. In the morning, when 
daylight comes, | she does the same as she did before when she went 

15 to pick elderberries; | and when her baskets are full, she || ties down 
the top and she carries them down river on her back, | carrying one 
basket at a time; and she does the same as she did with the | 
elderberries she picked first, stripping the berries. When | they are 
all off, she puts them into the baskets; and | when this is done, she 

20 spreads a mat over them so that the || soot of the roof can not drop 
on them during the night. In the morning, when daylight comes, | 
she takes her paddle, goes to her small canoe and | launches it, in order 
to go and get fire-wood. When she reaches | the place where there 
is much driftwood, she puts it aboard her small canoe; | and when 

25 it is full, she goes home. When || she reaches the beach of her house, 
she takes out of the canoe the | driftwood that she has obtained; and 
when it is all on shore, she asks her | husband to carry it up | into 
the house. Then her husband goes and | carries it up into his house; 

30 and his wife goes, taking her clam-digging stick || and a shell of the 
horse-clam. She sits down on the floor in the | middle of the house, 
and with the end of her digging-stick digs up | the ground. Then she 


10 gil'emxaawisé ‘wilgilexié laé ts!mx*édex ts!énanis. Wi, ax"sii- 
‘mese hé gwégilaxa wadkwe ts!éx'ina. Wa, gilfmésé ‘witla la 
xigikwaxs laé ét!éd ts!éx-axa ts!éx‘iniixa la nax“idxa gaala, wii, 
laxaé Aum hé gwegiilés gilx-dé gwégilasexs lax'dé ts!éx-axa ts!é- 
xina. Wa, gilfemxaawisé qoqtt!é ts!éts!énats!is lanlxatyaxs laé 

15 t!emak‘iyendalaq. Wa, g’axé OxLatosElaq laxa wa. Wai, larm- 
xae ‘nalinremsgememkaq. Wa, laxaé hépm gwex‘‘idgés g-ilx dé 
gweg'ilasxés g‘ilxdé ts!enanemxs lad xix“ideq. Wa, g-ilfmésé 
éwitla la xig‘ektixs laé ‘witla la laaxts!alas laxa lazlxatyé. Wa, 
gilfmésé gwatexs laé nakityindalasa lewa‘ye laq qa k !esés q!ip!n- 

20 qrlaso‘sa q!waldbrsaxa la ganota. Wa, g‘il‘mésé ‘nax“idxa ga- 
alixs laé Ax*édxés sé*wayowe qa‘s li laxés xwaxwagimé. Wé§i, 
li wifx"stEndrgq qa‘s li dnéqax q!éxala. Wa, gil'mése lag-aa lax 
qlayasasa ql!aq!expmaxs laé moxsaq laxés xwaxwagtime. Wai, 
eil’mésé qot!é xwaxwagtimaséxs gaxaé ni‘nakwa. Wa, g'il’mésé 

25 o-ax‘alis laxa L!ematisasés g’dkwaxs laé hex‘idarm moltodxés 
q!éxaneme. Wai, gilfmésé ‘wicloltaxs laé héx-‘idarm 4xk:!alaxés 
lafwiinemé qa lis wéx'wiisdésplaxa q!éxalé qa lis wég‘itelaq 
laxés gokwée. Wi, la‘mésé wix'wtsdésé la‘wtinrmaséq qa‘s la 
wig iLElaq laxés g‘okwe. Wa, lata genrmas &x‘edxés k lilakwé 

30 refwa ‘walasé xalaétsox met!anatye. Wi, li k!wag-alit laxa 
Awagawalilasés g’Okwé. Wa, li ts!mx‘walilaxés k-!ilakwé laxa 
Awinagwile. Wa, hé‘mis g-ig‘ililatséxs laé bal‘itsés q!waq!wax’- 


ne 
( 


POAS] PRESERVATION OF FOOD 290 


starts and measures | three long spans and one short one for the length : 


of her | digging, and the same for the width of the hole she 


digs with her digging-stick. || Then she cleans the soil out with the : 


large clam-shell. When | it is one span and four finger-widths | 
deep, she stops digging. Then she takes the small | pieces of drift- 
wood and puts them into the hole; and when they are level | with 
the floor, she takes larger pieces of driftwood and || puts them down 
on the sides of the hole. Then she puts one down on each side, 
inside of these two, | and she lays other medium-sized sticks cross- 
wise close together over the | four pieces. After this has been done, 
she takes her medium-sized hand- | basket, goes down to the beach, 
and puts stones 
house, and she pours the stones over the wood that she has built up. 
She | keeps on doing this, and does not stop until there are many 
stones on it. | When she thinks there are enough, she stops. She 
takes the | large basket, goes into the woods, where she is going to 
look for dead fern and | skunk-cabbage. First she plucks off the 
dead fern-fronds; and when || her basket is full, she breaks off the 
broadest leaves of skunk-cabbage; | and when she has broken off 
many of them, she piles them on top of the fern-fronds | and ties 
them down. She puts the basket on her back and carries | it out of 


tslanatyaxa mamop!enk'Elasa ts!ex"ts!amatyé  yix ‘waseEmasas - 


‘laplalitiras. Wa, la héemxat! ‘wadzrgreg‘axs laé laplitsés kk !ila- 
kwe. Wi, li golotts!alasa ‘walasé xalaés laxa t!ek'a. Wa, gil 
‘mésé modenbaléda ‘nemp!enk‘é laxens q!waq!wax‘ts!anatyé yix la 
‘walabstalilasas ‘lipafyaséxs laé gwal ‘lapa. Wa, li Ax‘edxa Amem- 
syé qlaq!éxema qa‘s Loxts!odés laq. Wi, g-ilfmésé ‘nemak-iya 
LESwa Aiwinagwilaxs laé ax‘édxa Lastakwala q!éxata qa‘s k-ak-n- 
denodés laq. Wi, li kak-etotsa malts!aq lax Awagawa‘yas. 
Wii, la eek ryindalasa memkewakwé hiyalasto q!éxat laxa mo- 
ts!laq@. Wii, gilfmésé gwatexs laé ix‘édxés héla k-logwats!@ In- 
xafya qa‘s li lents!é laxa L!emasfisé qa‘s li xox"ts!alasa t!esemée 
laq. Wa, gilfmésé qot!axs laé oxLosdésklaq qu‘s li OxLaéLelaq 
laxés o'Okwe qa‘s li gtiqnyints laxés Gaxalasox"dé. Wi, li hé- 
xsipm gwegilé. Wii, alfmisé gwatexs laé q!énema t!lésemée. Wii, 
gilmésé k-dtaq larm hétalaxs laé gwala. Wa, li ixtedxa ‘wa- 
lasé lexatya qa‘s li laxa avle. Wa, larm lal Axlxa gemsé 10° k:!p- 
klaok!wi. Wa, hét!a gil k!tilx-‘itsd‘séda gemse. Wi, gilfmése 
qot!é lpxatyas laé p!oxtwidxa awadzoxtowe k'!ek !adk!wa. Wai, 
gilfemxaawisé q!enemé p!logwankmaséxs laé moktiyints laxa gmm- 
sé, qa's t!emak‘tyindéq. Wa, li OxLex‘ideq qa‘’s g'axé oxo 
tlalaq qa‘s li oxnaéLelaq laxés gokwe. Wi, li oOxtng-alilas 
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into it. When it is full, she carries it up || into her . 
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the woods into the house. She puts it down on the floor, | not too 
close to the pile of wood and stones. She does not set fire || to it 
until daylight. As soon as the wood is burnt up, she | takes her 
tongs, which are in readiness on the floor of the house. She also 
takes a long-handled | large ladle and alarge dish. If | there are many 
elderberries, there are three, or even four, | large dishes for holding 
the boiled elderberries. This is all || sheneeds for her work. When 
the stones are red-hot, | she takes her tongs and picks out what is left | 
of the drift-wood and the small pieces of charcoal. When | these 
are all out of the fire from the stones, she levels down the top of the | 
red-hot stones so that it is level; and after this has been done, she || 
takes the dead fern-fronds and sprinkles a little water over them, 
just enough to | dampen them; and after this has been done, she 
throws them on the red-hot | stones. When these are thickly 
covered with dead fern-fronds, she takes the | broad leaves of skunk- 
cabbage and spreads them over the dead fern-fronds as smoothly as 
possible; | and she bends the edges of the skunk-cabbage leaves in at 
the sides || of the hole that she has dug; and she only stops when she 
has four layers of | skunk-cabbage leaves on top of the fern-fronds. 
After doing so, she | takes her elderberry-basket, and she pours the 
berries over the | skunk-cabbage leaves; and when all have been 
poured on, she takes many | skunk-cabbage leaves and spreads them 


laxa k'lesé nexwala laxa t!éqwabnegwile. Wa, alfmése menabo- 


5 tsa gtlta laqéxa la Max‘‘idxa gaala. Wa, gilfmésé xiqostaxs laé 


ixedxés k:!ipralaa qa g'axés gwalél k‘adéla. Wa, hé‘misa gilt !ex- 
Lala ‘walas k-ats!enaqa. Wa, hé‘misa ‘walasé loq!wa. Wa, gcil- 
‘mésé q!énema ts!éxinixs laé q!iinala yaduxtixta Loxs mEwex- 
Laéda awawe dzégats!éxa ts!éxima lonlq!wa. Wi, hépm waxé 
ix*éxstsEswas qa’s é@axalayaé. Wa, gilfmése memenitsemx~“idéda 
t!ésemaxs laé ax‘édxés k‘lipralaa qa‘s k:!ips*alax‘idéxa x ‘Ix’p- 
qlayawafyasa qléxalé LeSwa am‘Emayastowe ts!oma. Wa, gil 
‘mése ‘wile ilqéda t!ésemaxa giltixs laé ‘nemak‘Eyindxa xix°Ex- 
sEmala t!ésEma qa ‘nemakwyés. Wa, giil‘mésé gwalexs laé 
ixfédxa gemsé qa‘s xaL!ex“idé télxngELEyintsa S‘wapé laq qa 
delxés.. Wa, g:ilfmésé gwatexs laé Ipxryindalas laxa x‘ix'ExsE- 
mala t!ésema. Wa, gil'mése li wikwa gemsaxs laé Axédxa 
awaxtowé k:lek !adkhwa qa‘s aék'!@ Lepryindalas laxa gpmsé. 
Wii, laxaé ék'!ebax“idé dbafyasa k-!ek !adk!wa lax wax'sané- 
qwasa ‘labrekweé, wi alfmésé gwalexs laé modzekwaléda k !n- 
kladk!wa lax Okwayatyasa gemsé. Wa, gilfmésé gwalnxs laé 
k loqtlilaxés tsléts!énats!@ larlxatya qa‘s li giiqmyindalas laixa 
kek !ladk!wa. Wa, g:ilfmésé ‘wilts!4xs laé Ax‘édxa q!énemé k:'!n- 
k ladk!wa qa‘s léxat! Lepryindalas lax dkttya‘yasa ts!éxina. Wa, 
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over the elderberries. || She stops when these are very deep, and she 
waits forthe | berries to be cooked. Then she washes the large 
dishes and the | large long-handled ladle; and after domg so, she | 
rests for a little while. When evening comes, she peels off the 
skunk-cabbage covering | from the elderberries which have been 
steamed; and after the skunk cabbage has been taken off, | 
the large dishes and puts them all round it. | Then she takes the large 
ladle and dips into the cooked | elderberries. She puts them into 
the large dish; and | when it is full, she continues dipping into them 
and pouring them into the other elderberry-dishes. | When all have 
been taken out of the steaming-hole, she takes || other skunk-cabbage 
leaves and spreads them over the cooked-elderberry | dishes, for she 
does not want the soot to fallinto them. She | leaves them that way 
over night, so that they will cool off and become | cold in the night, 
and also that they may become thick. | In the morning, when day 
comes, the woman who works at the elderberries takes a straight- 
splitting | cedar-stick, square im cross-section, of the thickness of 
one-half of our || little finger. She takes her knife and | measures off 
pieces of square cedar-stick two | spans long. Then she cuts them 
off. There | are two of the same length. Then she measures off | 
two pieces, each one short span long, and she takes the straight- 
edged knife and cuts them off. | Now there are two each two spans 


gilfmésé la q!éx-dzekwalaxs laé gwala. Wi, a‘misé la ésrlaq qa 
Liopés. Wa, hémis la ts!oxigindaatséxa fiwawe lorlq!wa Letwa 
fwalasé gvilt!extala kats!enaqa. Wa, gilfmésé gwalexs laé 
yawas‘id x‘ds‘ida. Wai, li dzaqwaxs laé kitsilaxa neyimé k-!ek:!a6- 
k!wa lax okttya‘yasés nek‘asE‘wé ts!éxina. Wai, gilfmésé ‘witlaweda 
kek: !adk!wiixs laé &x°édxa iwawe lorlq!wa qa‘s li k-i‘stalitelas laq. 
Wai, la ax‘édxa ‘walasé kats!mnaqa qa‘s tséqés laxa ki‘nékwé ts!é- 
x'ina qa‘s li tséts!alas laxa Swaweé dzég'rgwats!é lorlq!wa. Wa, 
gilfmésé qot!axs laé hanal tséts!Alaxa wadkwé dzégEgwats!é lorl- 
q!wa. Wa, gilfmésé ‘wilgrlts!awa kimyasaq laé ax‘édxa_ k-!n- 
k-fok!wa wadkwa qa‘s li Lepryindalas laxa dzeg-Egwats!@ Jorl- 
q!wa qaxs gwaq!Blaaq q!ipryindalaso‘sa q!walobrsé. Wi, larm 
xamaéit hét gwaé~é qa‘s Alak:!alit widex:‘ida; wi, hé‘mis qa 
widaqédéséxa ganoLé; wi, hé‘mis qa genx“idés. Wa, g*ilfmésé ‘na- 
x“idxa gaalixslaéda ts!ats!éx‘sila ts!edaq &x‘édxa ég'aqwa lax xA- 
sefwe k!waxtawa. Wa, la k!odené k:!ewelx‘iinéna‘yas laxens 
sElt !ax'ts!ana‘yéx yix ‘wag'idasas. Wi, li ix‘édxés k'!awayowe. Wi, 
li balidxa k-lewelx‘itné k!waxLtawa qa malp!enkés laxens q!wa- 
q!wax'ts!anafyéx yix &iwasgemasaséxs laé k:!imts!endeq. Wa, li 
malts!aqa ‘nemasgemé. Wa, laxaé bal‘itsés ts!ex"ts!ana‘yé laxa 
malts!aqaxs laaxat! &x‘@dxés nexx‘ila k!awayowa qa‘s k:limts!en- 
déq. Wi, lanm malts!aqa maémaltp!enk'as Awfsgemasé laxens 
q!waq!wax'ts!ana‘yex. Wa, li malts!axSemxaéda ts !éts!px"ts !ana- 
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long, | and there are also two (each) one short | span long. She uses 
these to | measure the width of the elderberry-cakes. It is like this.* || 
After she has finished, she takes the broadest skunk-cabbage leaves 
and | spreads them out on a mat. Then she takes her husband’s 
crooked| knife and cuts out the middle vein of the leaves of the | 
skunk-cabbage, trying to get it of the same thickness as the | edge 
of the leaf. After domg this with many of them, she puts down 
flat || all the skunk-cabbage leaves which she has cut, (putting them 
flat) on the fire of her | house, so that they will get soft. She wants 
them to get a little | heat only, and therefore she puts them on the fire 
for a little while. | After doing this with all of them, she puts them 
away. Sometimes | they leave the elderberries in the house for 
three days, so that they may get very || thick before making them 
into cakes. Now they are ready to be | made into cakes.” |... 
The*® woman takes the drying-frame for the elderberry-cakes.- | She 
puts it down where she is going to put the elderberries on it. She 
takes | the skunk-cabbage leaves which have been heated, and the 
middle vein of which has been cut out, and she puts them on || the 
drying-frame smoothly. As soon as the | skunk-cabbage leaves have 
been spread over the drying-frame, she takes her straight | knife and 


‘yés Awaisgpmasé laxEns q!waq!wax'ts!anatyéx. Wa lamm k-adayol 
qa iiwadzrtwastes Inqiinasés ts!éndzoLéxa g'ara gwiilanég'a.! 
Wi, gilfmése gwalexs laé ix‘édxa iwadzoweé k'!rk-!adk!wa qa‘s pa- 
gndzodés laxa Lebeté lewatya. Wa, li ax‘édex xelywala kk !a- 
wayisés la‘winEmé qa‘s xElxwalés lax t!enxedzd‘yas negEdza‘tyasa 
klnk lndk!wa. Wa, larm lalon!a qa ‘nemakwés ‘wigwasas LESwa 
Awiinxatyé. Wa, gil'mésé q!éxsé la hé gwex“itsd*séxs, laé papage- 
Lalasa k'!axewax's t!ent!enxedzitye k'!ek:!adk!wa lix Imgwilasés 
edkwé qa télendedzox‘widés. Wa, laem fem ‘néx: qa xaL!Ex‘i- 
dés_ ts!rlts!mletdzox‘widex laé yawas‘id paxients laxés lmgwile. 
Wa, wilfmésé ‘naxwa la gwalaxs laé g’éxaq qaxs ‘naknemp!encé 
yidux"p!enxwa‘sé ‘naliis hé gwaéla dzeg-ekwé ts!éxina qa 
dlak: !alés la genkaxs laé leqasefwa. Wa, larm gwalila lalae! lax 
leqax'demiaq.? : 

Wa,? la &x*édéda ts !udaqaxés Ingudzowe k‘litk: !edésxés ts !endzoré 
qa‘s li pax‘alilas laxés IngasLaxes ts!endzoLteée. Wa, li. ax‘édxés 
penkwe k:!axewax"s t!ent!enxedze‘we k:!ek:!ladk!wa qa‘s aék le 
Lebedzodalas laxés lngedzowe k:litk !wdésa. Wa, gil'mésé labendé 
LEpa‘yas k-tek ladk!wa laxa k-litk:!edésaxs laé ax‘édxés nexx‘iila 
k !awayowa qa‘s tlosiléxa la ‘wadzogawa‘yasa nExts!awasa kk: litk: !p- 


vA rectangular cake. 2Continued on p. 167, line 1. * Continued from p. 171, line 86. 
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cuts off all those that are broader than the middle sticks and that 
hang over the drying-frame. | When she has cut them all off, she 
takes her measuring-stick .| (for the 


berry-cakes) and! places it down at (1), =——2 3) #5 
and she takes || one of the dishes con- 4 =] SS=>= 


taining the cooked elderberries and puts 

it down at (1), next | to the drying-frame. Then she takes her large 
long-handled ladle | and a large shell of the horse-clam, and | she dips 
the ladle into the cooked elderberries. She sits | down on the floor 
at one end of the drying-frame at (1), and takes her measuring- || rod 
and puts it down at the end at (1); and she puts down | three sticks; 
and as soon as they have all been put down, she takes the large | 
ladle which is full of cooked elderberries, and pours them into | the 
cedar-stick mould. Then she takes the large shell | of the horse- 
clam, which she turns on its back, and presses the back of the | shell 
on the cooked elderberries, so as to spread them inside of the | cedar- 
stick mould. Now she presses them with the back of the shell, | so 
that they settle down and have the same thickness as the | cedar- 
stick mould, and have the same thickness all over. | After doing so, 
she takes off one of the moulding- || sticks, the one nearest to (1), and 
also two | side-sticks, but she does not touch the | cedar-stick mould 
nearest (2). Now she puts down the | cedar-stick mould; one short 


désé. Wa, gilf'mésé la ‘wifla la t!ewékwaxs laé Ax‘édxés k-atsé- 
stalayOLé menyayowa qa‘s gédzddés lax (1). Wii, laxaé ax‘édxa 


‘neméxLa dzég‘Egwatsliixa ts!ex'ina loq!wa qa‘s gaxé hinbalilas - 


lax (1) k‘litk!ndésa. Wa, li &x‘édxa ‘walasé g‘ilt!exnala kats!n- 
naqa. Wa, hé*misa ‘walasé xalaétsOx met!anatyéx. Wa, li 
tséqasa kats!enagé laxa dzég'Ekwé ts!éx‘ina (fig.). Wi, li k!wa- 
balitaxa k-litk-!edésé lax (1). Wa, li Ax‘édxés k-atsé‘stalayowe 
meEnyayowe. WA, li k-atbents lax (1). Wii, li kats @stalasa ya- 
dux"tslagé laq. Wa, gilfmésé gwalfatelaxs laé dax‘idxa ‘walasé 
k-ats!enaqaxs laé qot!axa dzég-Ekwé ts!éx‘ina qa‘s la tséts!ots lixa 
meEnyayowe k!waxtawa. Wai, li ax‘édxa ‘walasé xalaétsox 
met!ana‘yéx; wi, li nevaléda xalaésaxs laé axelgés Awig-afyasa 
xalaésé laxa dzegEkwé ts!éx‘inn qa gweélalts!awe lalanéq® lixa 
meEnyayowe k!waxtawa. Wa, lanm Laqilgés iwigayasa xalaéseé 
laq qa q!esmenkwées. Wa, hé‘mis qa ‘nemalés wagwasas LESwa 
meEnyayowe k!waxtawa. Wa, hé‘mis qa ‘nemakwé wagwasas. 
Wa, g@ilfmésé gwala laé ax‘annlodxa ‘nemts!aqé meEnyayowé 
k!waxLiwaxa gwiiqenwa‘yé lax (1). Wa, hé‘misa malts!aqé gége- 
bafya. Wii, le‘mé hewixarm Labelaxa menyayowée k!waxLawe 
gwiiqenwe lax (2). Wa, la katemg-aareldtsa mémenyayowe 
klwaxtawa ‘nalnemts!aq lax wax'sbafyaxa ts!egdla. Wa, li 


LU 


bo 
on 


30 


18 


25 


30 


35 


40 


45 


50 


55 


40 


45 


50 


55 


262 ETHNOLOGY OF THE KWAKIUTL [WTH. ANN. 35 


stick at each end, | and she puts down the long cedar-stick measure 


at the end, || this way: 5 Attend ompsesor 
she again takes her =: === == ladle, | which is 
always kept filled with cooked elderber- 


ries, and | she pours them into the cedar-stick mould; and she 
again takes the | large shell, and she does the same as she did 
with the first one. | She continues doing so with the others, || 
and she only stops after finishing the whole length of the drying- 
frame. | As soon as all the elderberries have been made into cakes, 
she calls her husband | to take hold of the end of the elder- 
berry drying-frame, and they | put it up right over the fire where 
salmon are always dried; | and when they have all been put there, 
they build up the fire so that it burns || well, for she wishes them to 
dry quickly. When | there is a good fire underneath, the elderberry- 
sakes dry in one day, and they are really |dried (through). She leaves 
them drying there one day and one night. | In the morning, when 
day comes, the woman takes her breakfast, the one who makes the | 
elderberry cakes.! || 

When? (the cedar bark) is all split into strips, she takes her elder- 
berry-cakes | and piles up the drying-frames | which she is going 
tie together in bundles. She takes up one of the strips of 
soft cedar-bark | and breaks it in two. She puts (the two pieces) 
down on the floor, on a mat that has been spread out. Then she takes 


kat !atelotsa gildola menyayowé k!waxLawa lax dba‘tyas gra gwii- 
légra (fig.). Wi, gilfmése gwatexs laé ét!éd dax-‘idxa k-ats!enagé 
qaxs hémenala‘maé qotlalalitxa dzégekwé ts!éx‘ina. Wa, laxaé 
tséts!ots lixa menyayowé k!waxLtawa. Wi, laxaé ét!éd ax‘édxa 
‘walasé xalaésa qa‘s hé‘méxat! gwéx"‘itsé laxés gilx-dé gwég-ilas 
valé lnqise‘wa. Wa, Ax"si‘mése hé gwegilaxa wadkwe. Wa, 
al'mésé gwalmxs laé libendex ‘wasgemasasa k‘litk'!ndése. Wa, 
gilmésé ‘witla la legekwa ts!éndzowaxs laé Lé‘lalaxés laitwiinemée 
qa gaxés dadrbrndxa ts!éndzodzala k'litk'!edésa qa‘s li Lag‘a- 
aLeElots lax neqodstawasés Ingwilé lax x‘ildemiisé xaxamase. Wai, 
gilmése ‘wilg'ustaxs laé Imqwélax‘idxa Ingwabafyes qa Alak:!alés 
ex’ x‘iqela qaxs walaqélaaq halabala Immx‘wida. Wai, gvil'mése 
éké Liésaabatyas laé hélalansmxa ‘nemxsa ‘naliixs laé Alak lala 
lemx‘wida. Wa, lh héxsietm x‘ilrlatelaxa ‘nala LeSwa ganore. 
Wii, gil'mésé ‘naxidxa gaaliixs laé gaaxstalax‘‘idéda leq !enoxwaxa 
ts!éx‘Ina ts!Ediqa.' 

Wa,? gilfmése ‘witla la dzedzexsiakwa laé 4x‘édxés ts!éndzowé 
qa gaxés papeqmwek‘alés dzedzéndzodzila k:lék!etk-!edésa lax 
yaéltspmasLaséq. Wa, li ax‘édxa ‘nemts!aqé dzexek® kadzekwa 
qa‘s Elts!endéq. Wa, la k-ak-ededzolilas laxa Lebété eidzo léSwatya. 
Wa, li ix*édxa ts!éndzoweé sek!axsa qa‘s papEqodés lax ék !acyasa 


1 Herefollowsa description of the shredding of cedar-bark, p. 132, line 1. ? Continued from p. 134, line 34. 
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five cakes of elderberries, one on top of the other, and || puts them 
on the two strips of soft cedar-bark, (in this way): 

and when | the edges are even, she pulls the panaligid hes 
two strips of cedar-bark tight and ties the ends to- 

gether. | As soon as she finishes it, she takes up another | piece of 
soft split cedar-bark and breaks it in two; and she puts down the 
pieces on the | mat that has been spread out. Then she takes the 


bundles of elderberry-cakes that have been tied and || puts them 
on it. She ties them crosswise, the same way as the first, | in 


this manner: This is what they call one bundle of 
elderberry- cakes, | when five cakes of elderberries 
are tied to- gether. She continues doing so with | 
what she in- tends to keep im the house, to be eaten in 


winter. She uses | a medium-sized box. When she finishes tying the 


elderberry-cakes into bundles, || she tilts (the box) to one side, near the 7 


fire; and when it is warm inside and really | dry, she puts the bundle 
of elderberry-cakes | into the box. When it is full, she puts the | 
cover on and ties it down. When this is done, | she puts the elder- 
berry-box away in a place where it is always dry; || that is, where the 
heat of the fire can reach it. After she has done so, she | gathers up 
the cakes that she did not tie into bundles, and puts them into an- 
other | small box, and she throws all the elderberry-cakes into it. | 
When they are all in, she puts the cover on, | ties if down, and puts 
(the box) down by the side of the first box. || 


la ax‘ixél malts!aq dzexek" kadzekwa (jfig.). Wi, gvil‘mésé la 
‘naxwa ‘nemenxalaxs laé Ink!it!éd yaltsEmtsa malts!aqé@ dzExek" 
k-adzekweé lag. Wa, gilfmésé gwalexs laé ax‘édxa ‘nemtslaqgé 
dzpexekwé k‘idzekwa qa‘s Elts!endéq. Wa, laxaé k‘adedzodalas lax 
Lubelé téwatya. Wi, li &x*édxa la yiltspemala ts!endzowa qa‘s 
ixpyindés laq. Wa, lamm galopalaxs laé yiléts laxés g ilx'dé yinatya 
gra gwiilég-a (fig.). Wii, héem gwe‘yo ‘nemx‘sayok" ts!éndzowa la 
yiltsemala sek'!axsa ts!éts!@ndz4. Wii, li héx'simm gwég ilaxés 
eweyo qa‘s hingwil qa‘s ts!éx‘ts!ax‘sdlxa ts!iwinxLa. Wa, li ix‘ed- 
xa hela xaxadzemaxs laé gwal yaéltsemaxés ts!éts!endzowé. Wa, 
li qogtinolisas laxés Ingwilé qa‘s pex'ts!odéq. Wa, g-il'mésé alak: lala 
la lemx"ts!4xs laé aék'!a hints!(laxa yaéltsemala ts!éts!@ndzo laxa 
ts!endzoats!@ xaxadzeEma. Wa, gilfmésé qodtlaxs laé yiktiyints 
yikitya‘yas. Wa, lai t!smak-ryindeq. Wa, gil'mésé gwalexs laé 
hing-alilasés ts!@ndzoats!@ xaxadzemé laxa hémenilaf‘mé lem‘wila 
yix lag-aaasasa Liésaliisés Ipgwilé. Wa, gilfmésé gwalexs laé 
q!apléerililaxés k:!ésé yiltsentso® ts!éndzowa qi‘s li ix‘édxa ogit- 
‘lafmé xaxadzema. Wai, li pelx‘alts!alasa ts!éndzowé lag. Wa, 
gilfmésé ‘wilts!axs laaxat! yikityints yikwayafyas. Wa, laxaé 
t!emak-ryindrgq qa‘s léxat! hindlilas laxa gilx-dé hingalilems. 
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Salal-Berries.'—She takes a large dish and puts it down by the | 
side of her salal-berry baskets. She unties | the tops of the salal- 
berry baskets; and when | this is done, she pulls out the hemlock- 
branches which cover the top. || Then she takes a medium-sized mat 
and spreads it outside of where she sits, where | she is going to pluck 
the salal-berries off the stems. She tales hold of a salal-berry branch | 
and plucks off the berries from the stems, and she goes on and puts | 
the cleaned berries into the dish, and she throws the branches | on 
the mat that has been spread out. She cleans them very quickly; 


10: after all the berries have been cleaned which she put into the 
dish, | and after the branches have been put on the mat that has 


15 


20 


10 


15 


20 


been spread out, | she folds up the mat holding the branches, | and 
she goes out and shakes them out outside of the house. Then she 
goes back into | the house. She takes her front-basket, goes down 
to the || beach in front of her house, and picks up fresh stones, which. | 
she puts into her small basket, enough so that she can | carry them. 
Then she carries the basket on her back into the house, | and she puts 
it down by the side of the fire. Then | the stones are poured out by 
the side of the fire. Then she goes down again, carrying her front- 
basket, || and puts more stones into it; and when | she has enough, 
she carries them on her back into the house, and | puts them on top 


Salal-Berries.—Wii, lii ax‘édxa ‘walase loq!wa qa‘s gaxé k‘an6- 
lilas lax hix'hinélasasés nénegwats!é lazlxatya. Wa, la qwéte- 
yindex t!ét!emuak-Eyatyasés nénEgwats!é larlxatya. Wai, g-ilfméseé 
gwalexs laé tektimwalax t!ak-kya‘yasés nénEgwats!é q!waxa. Wa, 
li axtedxa héla téwatya qa‘s LEptalilég lax L!asalilasés k!waélastaxs 
lane kimt!édetxa nek!tlé. Wa, li dax-‘idxa Ee laxa 
nek!ilé ga‘s k!tlpaléxa nek!tlé laxés yisx‘Ené, qa‘s li k !ats!dtsa 
kimdrkwé nek!tl laxa loq!we. Wai, li ts!ngmdzddalasa y oan 
laxa Lebéele tefwatya. Wa, la halabalaxs laé k‘imtogq. Wa, gil 
‘mésé ‘witla kimdrkwa nek!ilé la k lats!xa kimdrewats!é loq! !wa. 
Wa, laxaé ‘witladzA‘ya yisx'Ené laxa kimdrdzowé Tabet lé*watya 
Wa, gilfmésé ‘witlaxs laé q!enépelilaxés kimdedzowé lé*watya 
qa‘s li laaqewelsaq lax Liasanatyasés g’Okwe. Wa, li édér laér 
laxés gdkwé qa‘s ax‘edéxés Sameera qa‘s li Ipnts!és lixa 
Liema‘isasés gokwe. Wii, li xex"Swidxa alexsemé t!ésema qa‘s 
li xex"tslalas laxés nanaagemé. Wai, A‘misé gwaniala qa‘s 
fakwéséxs gixaé Oxtosdésrlaq qa‘s li OxLaéLElaq laxés g-okwe. 
Wa, li oxtrgvalitas lax ondlisasés Ingwilé. Wa, lazem gtigEndlisas 
laxés Ipgwiléxa t!ésemé. Wa, laxaé @tents!ésa k-!dqitlaxés nana- 
ogpmé qa‘s liixat! ét!éd xex"ts!alasa t!ésemé lag. Wii, g:ilfmésé 
hélats !axs laé OxLdsdésa qa‘s lixat! OxLaéLElaq laxés g-dkwé qa‘s 


1 This follows the Retention of the gathering of salal berries, p. 207, line 53. 
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of those she brought in first. She just puts | the basket with stones 
in it on the floor, and she builds up the fire so | that it is high. She 


takes good dry fire-wood and || lays it across the top of the fire. When ‘ 


this is done, | she piles stones on top of it; and when they are all 
on, | she takes a low box and washes it out. | When this is done, she 
puts it down. She takes a small steaming- | box and pours water 
into it half way up from the bottom; and she | leaves it there just 
outside of the low box, at a place between it | and the fire. Then 
she takes the fire-tongs and puts them down on the floor. | Now it is 
all done, and she waits for the stones to get red-hot, 
still on the fire. | 

Now we will talk for a little while about the low-sided box for 
mixing salal-berries. || It is three long spans and one short span | in 
length, and it is just two | long spans in width, and it | is one span 
in height. | The corners made in the same way as the boxes for 
keeping preserved salmon. || That is all about this. | 

As soon as all the stones which are on the fire are red-hot, | the woman 
who works on the salal-berries takes the dishes containing the cleaned | 
berries and puts them down by the side of the low box for making 
salal-berry cakes; | she takes the tongs and puts them down at the 


as they are 


li Oxtaqas laxés gilx'dé xEgwanrkma. Wa, a‘mése la hangelila 
t!éts!ala lexiixa xnewilé t!éspma. Wéa, li hélidxés Ingwilé qa 
q!aplésgpmlilés. Wa, li axsédxa ék@ lemxwa Ielqwarma qa‘s 


gayililax‘idéq lax Oktiyatyasés Ingwilé. Wa, gilfmésé gwalexs 2 


Iné xeqityindalasa t!ésemé lag. Wi, g:ilfmése ‘wilknyendexs laé 
ixfédxa beng‘ela t!eqagilats!i qa‘s aék'!é ts!oxtgindnq. Wa, 
eilfmésé gwaltexs laé hing-alilas. Wa, laxaé &x‘édxa Ama‘yé 
qiolats!a qa‘s gtixts!odésa ‘wapé qa ‘negoyoxsdalés. Wa, larm 
ha‘nét lax Llasotiigatyasa beng‘rla t!eqag‘i‘lats!i lix Swagawa‘yas 
Letwa Ingwilé. Wa, laxaé ix‘édxa ts!ésiala qa gaxés kadéla. Wi, 
lanm ‘witla laxéq. Wa, asmisé la é@skla qa mémenitsemx“‘idéda 
tlésemé la xex"Lalalés lax Inewilas. 

Wii qrens yawasidé gwagwex'sex“id laxa beng'rla t!eqag‘i‘le- 
ts!i, yixs mamop!enk-glaasa ts!px"ts!anatyé laxens q!waq !wax’- 
ts!anafyéx yix ‘wisgemg-Eg‘aasas. Wa, la nexneqela malp!enk: 
laxens q!waq!wax'ts!anatyéx yix ‘wadzrgrg'aasas. Wii, la 
‘nemp!enk‘dsta lixens q!waq!wax'ts!anatyéx yix ‘walasgemasas. 
Wa, li yarm gwilé witilayasox wila‘yasa xEtsemaxs k-ogrkwaé. 
Wi, la‘men gwal laxéq. , 

Wa, @ilfmesé ‘naxwa la memenitsemxidéda xex"zalalésé t!é- 
semxs laé ix*édéda nanak!tltsila ts!edaqxés k‘imdex"ts!Alaxa ne- 
k!vé loelq!wa qa‘s gaxé kanolilmlas laxa beng la  t!eqag‘i- 


‘lats!a. Wa, lixaé ax‘édxés ts!éstala qa gaxés kadét lax éaxerlas- 
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place where she is going to work. || Then she takes up with both 
hands the cleaned salal-berries and | pours them into the low box for 
making salal-berry cakes, for its name is | ‘‘low box for making salal- 
berry cakes.’ She puts the berries into it; and | she only stops pour- 
ing in salal-berries when they are four | finger-widths deep, when they 
are levelled down on top. || Then she takes the tongs and takes up 
with them the red-hot stones. | First she dips them into a steaming- 
box containing water, so that | the ashes that stick on the stones will 
come off, and so that they may not be too hot | and burn the salal- 
berries when they are put in. | After dipping the stones in, she puts 
them in one corner of the || salal-berries; and she continues doing so 
with the other red-hot stones. | When she finishes, it is this way. 
Then | with both hands she takes more salal-berries 
and pours them on the red-hot stones which | are in 
the salal-berry box; and when these are also four | 
finger-widths in depth, then she takes the tongs and 
takes up || more red-hot stones. She dips them into the steaming- 
box | with water in it, and puts them on the salal-berries; | and 
when these are all covered with stones, she pours more | salal- 
berries on top; and when these are all in, she again | puts in more 
hot stones; and when they are all covered || with hot stones, she 
takes a medium-sized mat | and spreads over it, for now it boils up; 


tas. Wa, la gox‘wid laxa tex"ts!4la k‘imdek® neki!iila qa‘s 1A 
gox"ts!dlas lixés t!eqag‘i‘lats!6 beng'rla qaxs hé‘maé la Légem- 
sa beng'Ela t!mqag‘ilats!ixs laé goxts!oyowa nek!ilé lag. Wa, 
almésé gwal goxts!ilasa neklittaxs laé moden laxens q!wa- 
q!wax'tslana‘yéx yix wax"%ts!ewasas yixs laé ‘nemak‘E‘yaakwa. 
Wii, li ix‘édxés ts!éstala qa‘s klip tidés lixa x'ix-pxsemiala t!éspma 
qa‘s li g-agilasila hipstents laxa q!dlats!éts!ala ‘wapa, qa lawilésa 
k!wek!ttsema‘yaq ginatya. Wa, hé‘mis qa k:!ésés xenvela ts!nlqwa 
qa k:!ésés k!tmelx“‘idéda nek !ité qo tat k-!ip!eqalts laq. Wa, gil- 
‘mésé la hapstaakwéda t!ésmemaxs laé k:!ip!eqas lax apsbalts!iwasa 
nek!lide. Wa, la héxsii gwégilaxa wadkwé xix'Exsemala t!éspma. 
Wa, gilfmésé gwalexs ‘laé gra gwiilég'a (fig.). Wa laxae et led 
gox‘wid laxa nek!ilé qa‘s goxtyindés laxa x‘ixExsEmala t !@éssEmaxa 
la axegéxa neklilé. Wa, gilemxaawisé modené wagwasas laxEns 
q!waq!wax'ts!anatyéxs laé ét!éd ax‘édxés ts!éstala qa‘s kip !edés 
laxaaxa x‘ix'pxsEmala t!ésEma qa‘s li hipstents laxa ‘wabrts!4- 
wasa q!dlats!é. Wa, laxaé k-!ip!mqas lax dktiyaf‘yasa nek!ute. 
Wa, gilfemxaawisé la hamerlqwyindgéxs laé ét!ed goxtryindalasa 
nek!idé lag. Wi, gilfmésé ‘wilg-Elts!4yéda nek!ttaxs Jae ét!éd 
klippyindalasa ts!elqwa t!éspm laq. Wa, gil'emxaawisé hamel- 


5 qryr‘yéda ts!nlqwa t!éspm laqéxs laé ax‘édxa héladzowe te‘wa‘ya 


qa‘s LEppyindés Jaq, qaxs Im‘maé marmdelqtla. Wa, g-il‘mésé 
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and after | she has done so, she takes an elderberry-cake that has not 
been tied up in bundles with | shredded cedar-bark, and puts it up 
on edge over her fire. | It gets brittle quickly, and she goes down to the 
beach in front of her house || to look for a flat sandstone; and when 
she finds one, | she takes it up and puts it down by the side of the 
box in which | the salal-berries are being cooked. She takes her 
husband’s stone hammer and | places it on the flat sandstone. When 
the elderberry-cake is quite | brittle, she takes down the elderberry- 
cake and she takes a new || mat and spreads it out. She puts the flat 
sandstone on the | mat and takes up the cake of elderberries, places 
it | on the sandstone, and she takes the stone hammer and pounds | 
the elderberry-cake so that it breaks im pieces. When it is all broken 
up, | she takes up the pounded elderberry-cake with both hands, 
rubs it together || so as to make a powder of it, and she only | stops 
when it is all like flour. After she has broken up | one of the elder- 
berry-cakes, she takes others, for generally | they break ten cakes of 
elderberries for making the | salal-berry cakes. After ten elderberry- 
cakes have been broken up, || she takes off the mat that has been 
spread over the salal-berry box, for | they are done when they stop 
boiling. She takes a ladle | and a large dish and puts them down 
by the side of the low salal-berry box. | Then she takes the tongs 


gwalexs laé ix‘édxés ts!éndzewats!é, yixa k'!ésé yaéltsemalaxa 
k-adzekwé qa‘s li prlkemgaarelots lixa neqodstawasés Ingwilé 
qa halabalés tsds‘éda. Wa, li lents!és lax L!ema‘isasés gdkwée 
qa‘s li alix prgedzowa de‘na tlésema. Wi, gvilfmése q!aqéexs 
laé ixsédeq qa‘s gaxé pax‘alilas lax Apsandlitasés t!eqag-ilasE*wé 
neklila. Wa, la &x‘edex pelpelqasés laswinrmé qa‘s li megt- 
dzots lax prgedzowe de‘na tléspema. Wa, gil‘mésé Alak lala 
la tsdsaxs laé Axaxodxa ts!éndzowée. Wa, li Ax‘édxa rldzowe 
lféwafya qa‘s Lep!alilés. Wa, li pagedzotsa de‘na t!ésem laixa 
fewatye. Wa, li ax‘edxa ‘nemxsa_ ts!éndzowa qafs pax‘alodés 
laxa de‘na tléspema. Wa, li &x‘édxa prlpelqé@ qa‘s leseldzodés 
laxa ts!endzowe qa q!wéq!tlts!és. Wai, @ilfmésé ‘witwelx’sexs 
laé gox‘witsés wax'sdlts!anatyé efeyasd laxa q!welkwé ts!éndzowa 
qats hélox"sendéqéxs laé dzakddxés efeyasowe. Wa, altméséa 
gwalexs laé yoOrm gweéx'sa qiixéx. Wi, g@ilfmé@sé ‘witwelx'séda 
‘nemxsa ts!éndzowa laé é@t!lédxa waokwé qaxs hémenala'maé 
nEqaxsé ts!endzowé q!wélasE‘wasa ts!edagé qas axEgEmxés t!Eqa- 
oilase'we nek!iita. Wii, gilfmeésé ‘wila la q!welkwa neqaxsa ts!én- 
dzowa laé axddxa lé*wa‘yé LEpEmilitasa t !eqag Tlats!é@ beng'Ele qaxs 
ln‘maé L!opaxs laé gwal meEdelqtla. Wii, li ax*édxa k-ats!enagé; 
wi, hé*misa ‘walasé loq!wa qa‘s li k-anolilas laxa t!eqag-ilats!é 
beng‘Ela. Wis, li &x‘@dxa tsl!ésnala qa‘s klap!nlés laxa t!ésp- 
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and feels for the stones, | which are in the bottom, under the 
boiled salal-berries; and when || she gets hold of a stone, she takes a 
spoon and scrapes off the jam that | sticks to the stone. After 
scraping it off, she puts | (the stone) into the dish; and she continues 
doing this with the other stones. | When all the stones are out, she 
takes the dish with the stones, | goes out, and throws them out of the 
house. Then || she goes back with the dish and puts it down. Then 
she takes her tongs | and stirs the salal-berries. She stirs them for a 
long time. Then the | boiled salal-berries become liquid. Next she 
takes a spoon | and dips it into the pounded elderberries, and pours 
these into the boiled | salal-berries; and she continues stirrmg them 
with the tongs. When | all the pounded elderberries have been 
thrown in, it gets thick. | After finishing this, she takes her drying- 
frame, (the same one) that is used in making elderberry-cakes, | and 
she also uses the (same) measure that she used to measure the elder- 
berry-cakes, | and also the skunk-cabbage leaves heated over the 
fire, for she does everything | with the boiled salal-berries, making 
them into cakes, as she did when || making cakes of the elderberries; 
and she also ties them into bundles | with shredded cedar-bark in the 
way in which she tied the dried elderberries. | Thus they are tied 
into bundles with shredded cedar-bark, and they are put into a 
(square) box, which is | called ‘‘salal-berry box”’ because it contains 


tléspmaxs laé axsédxa Icats!enaq@ qa‘s kixfléxa t!nqiixs laé 
k!wek!titspméxa tlésemé. Wa, g'ilfmésé ‘wilg-Eltsemxs laé k !ip- 
tslots laxa loq!we. Wa, ax‘sitmésé hé gwégilaxa wadkweé t!ésr- 
ma. Wa, gilfmése ‘witlostéda t!ésemaxs laé dagvililaxa t!éts!ala 
loq!wa qa‘s li gtiqEwelsaq lax L!asanf‘yasés gokwé. Wii, g-ax- 
‘mesé k‘alaxa loq!wé qa‘s kagvalilés. Wa, la ax‘édxés ts!ésrala 
qa‘s xwet!edés laxa Llopé neklita. Wa, li gégilitexs lae Ala- 
k lala la ‘waipaléda Llopé nek!tta. Wa, li axcédxa kats!enaqgé 
qa‘s tséqés laxa q!welkwe ts!éx'ina qa‘s li tséqrlas laxa L!opé 
nektitta. Wa, li hémmnalazm xwétasa tslésnala lag. Wéa, g-il- 
smésé ‘witlaqéda q!wélkwé ts!éx‘ina laqéxs laé genx*‘ida. Wa, 
eilmése gwatexs laé ax‘edxés k: litk: !edéséxés Ingedzox"dixa ts!én- 
dzowe. Wa, héemxaawis mernyaydsés menyayixa ts!éndzoweé. 
Wa, laxaé penkwa k'!ek:!adk!wa laxa Ingwilé, yixs 4*maé naqEem- 
e@ iltd laxés la gweg'ilasxa L!opé nek!itexs laé Inqaq laxés gwegila- 
saxs lix'dé leqaxa ts!endzowé. Wi, hérmxaawisée gwiilaxs laé yaél- 
tsemalaxa k-adzekwé laxaax gwiilaasasa ts!éndzowaxs laé yaél- 
tspmalaxa k‘aidzekwé. Wa, laxaé xetsemé hints!mwasaxa Léga- 
dis nrgtidznwats!@ xetsema, yixs laé@ gits!ewax"sa nxgtidzowe 
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the salal-berry cakes. | Those are not the best salal-berries that are 
mixed with || elderberries; for they make them in a (cheap) way to sell 
them, and also for her | husband to give a feast of salal-berry cakes. 
They do the same with the | salal-berries as they do with the elder- 
berries when a feast is given. | The only difference is that the dishes 
are called | ‘‘salal-berry-cake dishes.’ That is all about the one 
way of doing this. | 

Salal-Berries and Elderberries mixed—(Strips of caked salal- 
berries). | In this! (box) salal-berries mixed with elderberries are 
pounded before they are ripe. | This is what I talked about first, for 
they are made as cheaply as possible, because they are for sale | or 
given at a feast to different tribes. Therefore the salal-berries are 
not pure; || and they put in the elderberries so that they will show 
up better and | that the salal-berry cakes will dry more quickly, when 
elderberries | are mixed with them, for this is sold cheaply. | 

Now I will talk about the salal-berry cakes, which are made care- 
fully by the | women for their own food and for their husbands, their 
children, and their || relatives. When (the woman) makes the salal- 
berry | cakes mixed with elderberries, she does not pick the largest 
salal-berries seen by her, those which grow well, | she keeps these to 
be picked when they are | ripe. When they are quite ripe, she 
takes her three | baskets, the same ones that were used before, 


tleqa. Wi, hérm k‘!és aék !aak® negiidzo t!mqéda la géqrlaxa 
ts!exina, yixs hié sénatséq qa‘s laxoyé. Wa, hé*mis qo t!eqa- 
gilaéxsdé la‘winkmaséx negtidzOwa, wi laxaé héem gwég-ila- 
sE‘weda negiidzowe tleq@ gwégilasaxa ts!@ndzowaxs laé k!wéla- 
dzema. Wii, léx-a‘mésé ogitx‘idéda Légemasa loelq !wiixs t !pxt!aga- 
tslixa negtidzowe. Wii larm gwala ‘nemx‘‘idala gwégiilaseq. | 
Salal-Berries and Elderberries mixed (T!rqélaxa héyadzo negiidzo 
t!eqa).—Wa,' la héemual k-!ilx‘amenqtla nek!ila axgqrlixa ts!én- 
dzowEn galé gwagweéx's‘alasa qaxs yayaqelakwaaxs laxoyrwéLé 
Loxs k!wéladzbmaé laxa q!énemé lélqwilaratya, lagilas k-lés 


sayoqwa nek!ilé. Wi, héSmis lag-ilasa ts!éx‘ina q!aq!ék:!@s. Wa, ! 
J { fo) | | pI 


hé*miséxs halabalaé lemx‘widéda nngtidzowé t!eqaxs.laéda ts!én- 
dzowé axgEgéq, yixs holaloxwaaxs k‘ilxwasr‘waé. 

Wi, la‘mésrn gwagwex’sex ‘idel lixa negtidzowaxs aék: laseswaasa 
ts!edaqé qa‘s hélelayo Lefwis latwiinrmé LEfwe sasemé 1LO0‘més 
LeLELala. Wa, hé‘maaxs laé gwal éaxelaxa ts!éts!enqela negidz6 
tleqa laxés k-léts!enatyé nekwaxés dogtlé awa neklita, yixa ék-as 
q!wax‘édaéna‘yé. Wa, laem gtin!esaq qa‘s lil nekwatrq qo lal 
qlayox‘widet. Wa, gilfmésé qlayoqwaxs laé ax*édxés yadux"sEmé 
laElxa‘ya yixaaxés g‘ilx'dé negwats!i. Wa, li hémmxat! gwég-i- 


1 Continued from description of the dish for pounding salal-berries (p. 60, line 78). 
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and she does everything || as she did before when she went to pick 
salal-berries, as I first described; | and she also does as I said before, 
when she picks the salal-berries off the branches, | and she puts 
them into the same dishes; and when they have all been cleaned, | 
she takes the mortar-box for the salal-berries, and she puts it down 
on the floor | where she is going to work; and she also takes her 
husband’s stone hammer and places it || on the edge or by the side 
of the mortar-box. Then she takes the | dish containing the cleaned 
salal-berries and puts it down next to the mortar-box; | and she puts 
in both hands and takes out the | cleaned salal-berries and places 
them in the mortar-box. When | they are two finger-widths deep 
in the || bottom of the mortar-box, she takes her | stone hammer 
and pounds them until they burst, and she continues | pounding 
them until she sees that they have all burst. Then she takes the 
large dish and pours the pounded salal-berries into it. After | pour- 
ing all out, she takes some more of the cleaned salal-berries, 
puts them into the mortar-dish, and when they are | two finger- 
widths deep in the | mortar-box, she takes her stone hammer and 
pounds them. | She pounds them for a long time; and when she sees 
that they have all burst, she puts the hammer down on the floor | 
and pours the pounded salal-berries into the dish. | She continues 


lés gwegilasaxs galéx'dé nekwaxen g‘ilx'dé gwagwex's‘alasa. Wii, 
laxaé hérm gwegiilagés gwégiilasaxs laé k!tlpalaxa neklilé. Wa, 
laxaé hérm k-lats!dlaséda lorlq!we. Wii, gil'mésé ‘witlala k-imdn- 
kwaxs laé ix‘édxa Img‘ats!ixa nek!ilé qa‘s g-axé hing-alitas laxés 
éaxelasié. Wa, laxaé ix‘édex prlpelqasés tafwtinemé qa‘s g axé 
mekwiigelilas laxés Img-ats!axa nek!ale. Wa, li ax‘édxa kimdnr- 
gwatslixa nek!tlé loq!wa qa‘s g'axé k-anodzents laxa Ing-ats!ixa 
nek!ilée. Wa, li goxSwitsés wax'solts!anatyé efeyaso laxa k‘imdE- 
kwé nektitla qa‘s li goxts!alas laxa Ing-ats!ixa nek!ilé. Wa, g-il- 
‘mésé malden laxens q!waq!wax'ts!anatyéx yix wAagwasasa k-imdr- 
kwe nek!il lax Ots!awasa Ilpgats!axa nek!itaxs laé dax-‘idxa 
pElpelqé qa‘s lmsplgendés laq qa ‘witlés ktx‘ida. Wa, li geéeilit 
leselgéq. Wi, gil'mese doqitilaq larm ‘witla ktik-axs, laé &x‘@dxa 
ewalasé loq!wa qa‘s la qepdsasa la ledzek" nek!il lag. Wa, gil- 
‘mésé ‘wilfsexs laé ét!ed gox‘wid laxa kimdekwé nek!tta qa‘s 
lexat! goxts!ots laxa Inmg'ats!iixa nek!ile. Wi, gtlfemxaawisé 
malden laxens q!waq!wax'ts!ana‘yéx yix wagwasas lax dts!Awasa 
Ingats!iixa nek!tlaxs laé dax‘idxa prlprlqé qa‘s lmselga‘yés laq. 
Wii, laxaé gég-ililexs Imselgatyaaq. Wa, gil'emxaawise doqilaq 
lanm ‘witla ktktix"sexs laé gég-alilasés Iedzayowe prlpglqaxs laé 
qEpaisasa la ledzek" nek!it laxa ledzegwats!é nek!il loq!wa. 
Wa, Aax"sitmésé la hé gwegilaxa wadkwe k‘imdek® nek!tla. Wa, 
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doing this with the other cleaned salal-berries, and | only stops when 37 
they have all been pounded. She does not make them into cakes 
quickly, | but leaves them for two nights in the dish, covered over 
with a mat, before | making the cakes. | 

Now I will talk about the long strips of dried salal-berries. When | 40 
the woman gets ready to dry them, after leaving them two nights 
covered | over with a mat, so that no soot will drop into them and | so 
that they will get thick,—for she can not make them into cakes 
immediately | after pounding, because the berries are full of juice, 
and therefore || she leaves them for a long time to dry up,-—then she 45 
takes up the drying-frame, | the (same) one as she used when she dried 
elderberries mixed with salal-berries, | and also the heated skimk- 
‘tabbage. She puts the heated | skunk-cabbage leaves down flat the 
whole length of the drying-frame. She puts them on very | smoothly; 
and when they are all down on the drying-frame from end to end, || she 50 
takes herstraight knife and cuts the curved edges | of the skunk-cabbage 
leaves that hang down over the two side-pieces of the drying-frame | 
(this is called by some people ‘‘stiff edge of the drying-frame)’’. | 
After cutting them all off, she takes a large horse clam-shell | and a 
large spoon, and she takes the pounded-salal-berry dish || and puts it 55 
down by the side of the drying-frame. She | takes the ladle, dips 
it in, and stirs it until they are well mixed | with the juice; and when 


oo 
~] 


al‘mésé gwalexs laé ‘wi‘la la ledzpkwa. Wa, k’lést!a yidnag-aala : 
lex‘édeq. Héda la matexsé ganores ‘naktiyalaxa 1é*watyaxs laé 
lpx‘édnq. 

Wai, la‘mésen gwagwex's‘Ex“idel laxa héyadzd nrgtidzdxs laéda 40 
ts!edaqé xwanalid qa‘s Inqéq liqéxs laé malexsés ganoLé naxtim- 
litxa lé'watyé qa k:!ésés q!wap!eqrlaso‘sa q!waldbrse. Wii, hé‘mis 
qa flak lalés genx*ida qaxs k !eAsaé gwéx‘‘idaas Iex‘édgéxs g-alad 
owal Inselgéq qaxs alak-!alaé q!énemé saaqas. Wa, hémis lag-ilas 
hé gwaeté qa lemlemox"dés. Wii, lii &xtedéda ts!edaqaxa k:litk:!p- 45 
dése, yixés klitelax-dixs g-aléx'dé Inqaxa ts!éts!pnqrla negitdzo- 
wa. Wi, hé‘misa penkwe k'!ek'adk!wa. Wai, lai pagedzotsa penkwe 
k-Ipk-!adk!wa lax ‘wisgemasasa k‘litk'!edésé. Wii, lawm aék:!axs 
laé hamelgrdzaétya k:!ek:!adk!wa paprqod‘naktilaxs labendalaé. Wa, 

li ixcédxes nexx‘ila k!awayowa qa‘s t!osiléxa kilk-rlx-enxa- 50 
fyasa k!nk:!adk!wiixs laé k:!esita lax kak Etenxatyasa kitk: !edése; 
yixs Léqrlaéda wadkwas L!aL!expnxé lixa k‘ak'rtenxa‘ya. Wa, 
gil'mésé ‘witla t !osewakiixs laé ix‘édxa ‘walasé xalaétsa met !ana‘ye. 
Wa, hé‘misa ‘walasé kats!mnaqa. Wa, lai ax‘édxa Ing-ex"ts!dliixa 
nek!ite loq!wa qa‘s gaxé hinenxelilas laxa klitk:!pdésé. Wa, li 5 
dax‘idxa k-ats!mnaqé qa‘s tséqés laq qa‘s xwet!edéq qa lrleowés 
LE‘wis saagé. Wa, g ilfmésé alak: !ala la lElgoxs laé tséx‘itsa k-ats!p- 
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the berries are well mixed, she dips the | spoon into them until it is 
heaping full of the pounded salal-berries; and she pours | them on 
one end of the dryimg-frame. Then she takes a straight cedar-stick || 
and puts it down (crosswise) near the end of the drying-frame, in this 
manner: The thickness of the cedar-stick is one- 
half of the ———4 little finger, | and it is just squeezed 
between the two side-pieces of the drying-frame. 
She | does the same at the other end; and after doing so, she takes 
the | clam-shell, turns it over, and uses it to smooth the pounded 
salal-berries || on one end of the drying-frame. Then the pounded 
salal-berries are levelled down | to the crosspiece of cedar-wood, and 
she presses | the pounded salal-berries against the two  side-pieces. 
Assoon as she has spread all the pounded | salal-berries, she dips the 
spoon into the berries again and pours them out at the | end of the 
salal-berries. She continues doing this until || she reaches the end 
of the drying-frame; and when she reaches the other crosspiece, | 
she stops. After domg so, it is in this way: | 

Sometimes she has as many as twenty drying- El Plfca ae ME 
frames with | pounded salal-berries, or even more when the salal- 
berries are growing well | in summer, and when the woman is indus- 
trious in picking salal-berries. || After this has been done, she asks 
her husband to come and help her | put the frames up just over the 
fire, not very high, | for the woman must bend her head when she 


naqé qa Llak‘Emaliséxa lmg'ekwe nek!tila qa‘s la tsédzots lax Apsba- 
‘yasa k'litk: !edésé. Wai, li ax‘édxa k!waxLawé qa‘s nEgEndsa. Wa, 
la k'atbents laxa max‘ba‘yasa k !itk:!edésé ga gwiilég-a ( fig.), yixs 
k !odenaé laxens srlt!ax*tsina‘yéx yix wigwasasa k!waxtawe. WA, 
li Adem qatawéltewe lax L!an!pxenxatyasa k:!litk'ledése. Wii, laxaé 
hérm gwex‘idxa aipsbatye. Wa, gilfmésé gwalexs laé@ Axsédxa 
xalaésé qa‘s nELalamaséqéexs laé gweldzodalaxa Ing-ekwe nek!tit lax 
ipsbafyasa klitk-!edése. Wa, larm ‘nemiik-aléda lee Ekwé nek ltl 
LE‘wa géba‘tye k!waxtawa. Wa, lai lalenxendxa L!aL!exenxa‘yasa 
lng'ekwe neklita. Wa, gilnaxwatmésé gwéldzod ‘witlasa Ing-ekwe 
nek!itexs laé et!éd tsexétsa kats!enagé qa‘s li tsédzots lax la 
‘walalaats Obafyasa neklile. Wa, ax"'siitmése hé gweevilaxs Jae 
labendalaxa k:litk:!désé. Wa, gilfmésé lagean laxa ‘nemé gé@ba- 
‘ya laé gwila. Wa, g'ilfmésé gwalexs laé ga gwileg-a (fig.), yixs 
‘nalnemp!enaé maltsemg-ustaéxséda k-litk-!edésé la axdzélaxa 
Ingekwe neklita LoSxs hiyaqamaaq, yixs hélaéda nek!iilé laxés 
q!wax‘édaénatyé LOoxs sE‘x"tslaéda ts!edagé la nekwaxa nek!ile. 
Wa, gilfmésé gwalpxs laé axk !alaxés la‘wiinrme qa g-axés g-ewalaq 
qa‘s Lés‘aLElodés lax neqostawasés legwiléxa k!ésé Alarm ék:!ala 
qaxs g‘imxwata‘maéda ts!mdaqaxs lae Lawabrwexa k:!itk:!edésaxs 
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is standing under the drying-frame | when it is put up over the 77 
fire. Now the woman takes hold of one end, | and her husband of 
the other, and they put the salal-berry cakes (for now their name 
is changed) || over the fire. After doing so, her husband | builds up 80 
the fire with very dry alder-wood. | The reason why they use alder- 
wood to burn underneath is because it gives no sparks | and it makes 
a very hot fire, for the owner of the salal-berries wishes them | to dry 
quickly. As soon as the fire burns well, they watch || the drying- 85 
frames that they may not catch fire, and they do not leave (the cakes) 
there for more than two | hours. Then they are half dry.. Now | 
the berry-cakes are done; and she takes them all down and puts 
down on the floor one | of the drying-frames. Then she takes down 
another one and puts it on top | of the one on the floor; and she con- 
tinues doing so, putting them one || on top of another. After she has 90 
taken them all down, the woman | takes an empty drying-frame and 
places it over the top | one which has the long strips of salal-berry 
cakes on it. Then she turns it over on the | empty one. The woman 
is careful that the salal-berry cake | is flush with the end of the 
empty drying-frame, and || that the sides are straight along its sides; 95 
for all the frames are made of the same length | and of the same 
width. As soon as | she has finished, she calls her husband to come 
and take hold | of the drying-frames that lie face to face. Then her 


laé Léstéya lax ék-!latyasa lngwilé. Wa, lazm dadrba‘ya ts!mdaqé 78 
LE‘wis li‘wiineEmaxs laé Léstodxa t!eqa qaxs Ie‘maé L!aiyoxLiixs 
laé Lésta‘ya lixa Ingwilé. Wa, gil'mésé gwalpxs laé la*winemas 80 
leqwélax‘idxés Ingwilasa Liiismeséxa flak:lali la lemxwa. Wai, 
hérm lag‘ilas hé legwabnwiséda L!ismesaxs k-!ésaé Sinobéxostila. 
Wi, hé‘miséxs Lomaé Liésrg‘ustala qa‘s ‘nékaé qa halabalés 
lemx‘widés t!eqa. Wa, gil'mésé x iqostiwé leqwéla‘yas laé q!aq!a- 
lalaq qa k-!ésés xix‘édé k-litk-!ndésas. Wa, k'!ést!a malts!ageiE- 85 
lagila laxa q!aq!alak-!afyaxa ‘nalixs laé klayax‘wida. Wi, larm 
L!ldpa t!eqa. Wa, li axaxdd ‘witlaq qa‘s pax‘alilésa ‘nemxs 
klitk: !edésa. Wa, li ét!éd ixaxodxa ‘nemxsa qa‘s pagég‘indés 
lixa la pagéla. Wii, li hanat ixaxrlaxa wadkwé qa‘s li ‘witla 
pagégindalas laxa wadkwé. Wi, g:il'mésé ‘wi‘laxaxs laéda ts!edagé 90 
ix*édxa lobrdzila k-litk:!edésa qa‘s li paprqodeq LEfwa ék: !pn- 
xelilé t!eqadzilaxa héyadzowé t!nqa. Wai, lazm  benasaléda 
lobredzila. Wa, li doqwaléda ts!mdaqaxa t!eqadzala k‘litk:!ndés 
qa ‘nemabalés Oba‘yas Lefwa lobrdzala k:!itk !ndésa. Wii, hé‘mis 
qa ‘nemenxalés @wenxafyas qaxs ‘nEm‘maés iwisgemasé. Wa, 95 
laxaé ‘nem’mé Awidzmwasasa k‘!ék'litk'!edésé. Wa, gil'mésé 
gwailexs laé wé‘lilaxés la‘winemé qa gaxésé daidrbrendxa 1a 
haqala k-!ék-litk-!edésa. Wa, la‘mésé la‘winemas dabrndxa 
15052—21—35 ETH—PT 1 18 
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husband takes hold of | one end, and the woman takes hold of the 
other (end). They || lift them up at the same time, and then turn 
them over so that the drying-frame with the salal-berry cake is on 
top; | and when they turn them over, the cake falls upon the | 
empty drying-frame, and the strip of salal-berry cake has been 
turned over. | Then they put it again just over the fire. | After this 
has been done, she takes the same drying-frame | from which she 
had taken the strip of salal-berry cake. || She peels off the heated 
skunk-cabbage leaves which stick to it, and throws them away. | 
Then she turns it over and puts it on the next one; and she does | as 
she did before with the first one, turning over the cakes; and she 
continues | doing this with the others. It takes only one day | to 
dry all of them. When they are all dry, the woman || takes a small 
square box, takes off the cover, and she tilts it on one side by the side 
of the fire, | so that it will get dry imside. | As soon as the inside is 
very dry, she puts out the fire. | Then, without help, the woman 
takes down the drying-frames and | puts one on top of another, as 
they had been before, when she turned them over. || She takes the 
small square box of medium size and places it | near the drying- 
frames. Then she takes up the end of one strip of salal-berry cake, | 
puts it into the bottom of the salal-berry box, | and the end up 
against the narrow end of the small box. When part of it | covers 


Apsba‘yé. Wi, lida ts!edaqé dax‘idxa aipsbatyée. Wa, la ‘nema- 
x“id wix*idgéxs laé lex‘ideq qa hés la ék!agawa‘ya t!eqadzaéla 
klitk-!edésa. Wa, gil'mésé léx-‘idqéxs laé laséda t!eqa laxa lobe- 
dzala k-litk-!edésa. Wa, larm léenkwa héyadzowé t!eqa. Wa, 
héx*ida‘mésé la xwélaqa Lés‘aLelots lax neqostiwasés Ingwilé. 
Wa, gilfmésé gwatexs laé ix‘édex ixdziyaasdiisa héyadzowé t!uqa 
qa‘s kisaléxa ts!agets!4yé penk" k:!pk:!adk!wa qa‘s ts!mx‘édéq. 
Wa, la hix‘widnq qa‘s lixat! paprqodnq. Wa, laé hérm gwex<‘id- 
qés gilx'dé gwex‘‘idaasxés gilx'de léx-ase‘wa. Wi, Ax'siiémésé hé 
gwegilaxa wadokwe. Wai, li ‘nemxsa‘mésé ‘nalaxs laé ‘witla 
Iemx‘wida. Wii, gilfmésé ‘naxwa lem'wemx*ida laéda ts!edaqé 
axfédxa xaxadzemé qa‘s axddéx yikttya‘yas qa‘s qdgtndlisésa 
xaxadzemé lixés legwilé qa Alak-!alés Immx‘widé ots!awas. Wai, 
gilmésé flak !ala la lemx"ts!axs laé kk: lilx*édxés legwilé. Wa, 
lanaxiila‘méda ts!edaqaxs laé axaxrlaxa k ‘lek litk-!mdésé qa‘s 
papeqonakiiléq laxés lix'dé gwaélasexs lix'dé léx'ag. Wa, la 
aix‘édxa xaxadzemé, yixa héla xetsema qa‘s g'axé hing-alita lax 
mak‘inxélilasa k-!ek litk: !ndésé. Wa, li dabendxa héyadzowé t!eqa 
qa‘s ts!mnx"ts!alés lax Oxiatyasa hayadzmwats!é t!qa xaxadzeEma. 
Wi, la sek‘alé Obatyas laxa Apsanexts!Awasa xaxadzemé. Wai, 
gilimésé hamelxalts!ixs laé gwanax‘édeq qa ‘nemalasés k-!6- 
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the bottom, she folds it back so that it is of the same size || as the 20 
bottom of the small box. It is in this way | when it is 
put into the small box into which it is being folded. | 
She continues doing this with the others; and = = when they 
are all in, | she heats some new skunk-cabbage leaves over 
the fire; and | when they are soft, she takes the crooked knife of 
her husband, || cuts out the thick veins in the middle, and, when they 25 
are all off, | she heats them again over the fire. She does not stop 
until they are almost brittle | and very dry. Then she puts the 
leaves on top of the | strips of salal-berry cake, and she tucks them in 
all round inside the box | containing the strips of salal-berry cakes, 

so that it is very tight. After doing this, || she puts the cover on 30 
and ties it down. When | this has been finished, she puts it down 

in a place where the heat of the fire reaches it, and | she leaves it 
there until winter; for generally | the cannibal dancers wish to eat only 
long salal-berry cakes, | when the owners of the long salal-berry cakes 
have a winter ceremonial, and also || the head chiefs of the owners of 35 
long salal-berries | wish to eat them; but the poor people of the tribe | 
eat salal-berries mixed with elderberries when they are given at a 
feast. | Now this is finished. | 

Currants'.—After doing so, (the woman) takes a large dish and | 1 

puts 1t down Buby the aieey of the currant-baskets. She ca out the | 


xwa‘yas LESwa Nay esdees vasa Paeadsume. Wa, la p ga ewilég: axs 20 
(fig.) laé hints!& laxa xaxadzemé laxés q!elx"ts Isanatyé. Wi, lit 
ix'sirm hé gwégilaxa wadkwé. Wa, gil'mésé ‘wilts!4xs laé 
ix‘édxa alomasé k:!ek:!adkhwa qa‘s pex’‘idéq laxés lngwilé. Wa, 
gilmésé prx‘widexs laé ax‘édex xelxwalisés la‘wtinemé qa‘s 
xelxwaléx t!ent!enxEdzi‘yas. Wa, gil'mésé ‘witlixs laé et !éd 2 
papax’eralas lixés legwile. Wa, al'mése gwalexs laé plaq tsds‘eda 
qaxs laé lak !ala la lemx‘wida. Wa, li aék-!a paqeyints laxa 
héyadzowé t!eqa. Wi, laem dzdpas lax @wanéqwas Oktiya‘yasa 
héyadzowé t!nqa qa Alak-!alés pmxa. Wa, gil‘mésé gwalrxs laé 
yikttyints yiktiya‘yas. Wi, la t!mmaknyindrq. Wa, gvil‘mése 30 
gwalexs laé hangvalilas laxa lag‘aaasas L!ésaliis Ingwita qaxs 
héx'sii‘méré ha‘nét lag-aal laxa lata ts!iwtinx‘ida qaxs q!imalaéda 
hamats!a ‘nex’ qa‘s se amé t!ext!aqxa héyadzowé t!eqaxs laé 
tsléts!ex‘idé g dkilotasa t!ngadiisa héyadzowée t!eqa. Wa, hé‘misa 
xamagema‘yé gigrgimeésa g‘okilotasa t!ngadiisa héy adzowé t!n- 35 
qaxs Tenske: aé qa‘s t!pxt eaea yixs laaras brgtilidatyas g’dkilots 
nengidzogtixa ts!éts!enqnlaxs lace k!wéladzema. Wan la‘meEen 
gwal laxéq. 

 Currants.—Wii, gilfmésé gwala, laé ix‘édxa ‘walasé loq!wa; qa 1 
g-axésé hindliixa niigé qledzatste lpxatya. Wa, li tekemodxa 


o 


1 Ribes bracteosus, Dou Ribes petiolare, Dougl. Gunthnneal from the description of gathering currants. 
See p 209, line 37. 
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3 huckleberry-branches that have been pushed through the baskets, 
and she takes off | the skunk-cabbage covering and puts it down, 

5 and she takes a mat || and spreads it outside of the basket. | She puts 
the large cleaning-dish on the left-hand side of the | currant-baskets. 
When everything is ready, she takes | one branch of the currants. 
She takes hold of it with her left | hand, and pulls off the berries with 

10 her right hand, and || she drops them into the large dish for holding 
the cleaned berries. She | continues doing so, cleaning the currants. 
When they are all cleaned, she takes her | front-basket, goes down 

to the beach in front of her house, and | picks up twelve stones. 
When they are all in, | she carries it on her back into the house 
15 and || puts it down by the side of the fire. Then she puts the 
stones | into the fire; and after doing this, she takes a | square 
box and puts it down next to the fire, and also her tongs, which | 
she puts down on the floor, and also a large, long-handled | ladle, which 

20 she puts next to the square box. || She also takes skunk-cabbage 
leaves which were used for covering the berries, cuts out the mid- 
ribs, | and, after these have been cut out, she heats them over the 
fire. | She continues to do this until they get very brittle. Then she 
puts them into a | small dish and breaks them to pieces until they 
25 are as fine as | flour. When this is done, and the stones that || she 
has put on the fire are red hot, she takes a small Suenene and | 


3 LéLask'rya‘yé gwademsa qa‘s ts!ex‘idéq. Wa, laxaé lawnyodxa 
naskyatyas k:!nk !adk!wa, qa‘s Xx‘aliléq. Wa, i ixédxa lé*wa‘yé, 

5 qa‘s Lep!aliléq lax Liasalitasés nag‘a‘tyé qledzats!e lexa‘ya. Wa, 
hérat!a hatnéla ‘walasé k‘imdats!é loq!we gemxanililasa niigvatyé 
q!édzats!é Ipxatya. Wi, gil‘mésé gwatmmg: alilexs laé eee ‘idxa 
‘nemts!aq!exLa q!éséna, qa‘s daxLayéx yisx’rnasé yisés gemxdl- 
tslanatyé. Wa, li xik‘dlaxa q!ésénasés hétk !dts!ana‘yé, qa‘s la 
10 k-lats!ots laxa kimts!Alasé ‘walas loq!wa. Wé§a, Ax"sitmése hé 
gwegilaxs kimtaaxa q!ésena. Wa, g'il’mésé ‘witlaxs laé ix‘édxa 
nanaagem lpxa‘ya, qa‘s la lents!és lax Llema‘isasés g’Okwé qa‘s 
la xx"ts!otsa gvig'iwala t!ésem laq. Wa g’ilfmésé ‘wilts!4xs 
o-axae ervasdesnlad qa‘s li OxtaeLElaq laxés 9° iGkwve! qa‘s li OxLa- 
15 nodlisas laxés Ingwile. Wii, héx-‘idatmésé xE‘x"wElts!alaq, qa‘s la 
xpE'x"_endalas laxés Ingwile. Wa, giil‘mésé gwatexs laé ax‘édxa 
k limyaxta, qa‘s g’ixé handlisas laxés Inewilé Le‘wis ts!éstala. Hé- 
Emxat! &x®étsd’s, qa gaxés kadila. Wi, hé‘misa ‘walasé gilt !ex- 
Lala k-ats!enaqa &x‘étso’s, qa g’axés geendlilxa k'!imyaxta. Wii, la 

20 ixédxa tsléts!aknyéx'dis k'!ek-ladk!wa qa‘s k-!axaléx t lent !enxE- 
dzafyas. Wa, gilfmésé ‘wilaxs laé prx-‘ideq laxés Ingwité. Wa 
al'mésé gwal pex‘agexs laé dlak lala la tsdsa. Wai, li ixts!dts laxa 
talogiime, qa‘s tsdsElgendéq. Wa, almeésé gwalnxs ine yo la gwéx'sa 
qtixex. Wa, gilfmésé gwalexs laé mémenitsemxidéda t!ésemée 
25 xn*x"zalalés laxa lngwile. Wa, la &x‘édxa Amatyé q!dlats!i, qa‘s 
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pours some water into it, until it is half full. She puts it down | be- 
tween the square box and the fire. Then she takes the large | long- 
handled ladle, dips it into the currants, and pours (them) | into the 
square box; and when one-half of the currants are in the box || one- 
half are still in the large dish containing the cleaned berries. | 
Then she takes her tongs, picks up the red-hot stones, | and dip them 
quickly into the water in the steaming-box and | puts them into the 
currants. She putsinsix red-hot | stones. Then she dips more of the 
cleaned currants with her large || long-handled ladle out of the dish 
containing the cleaned currants | and puts them over the red-hot 
stones. She only | stops when they are allin. Then she again takes 
her tongs and again picks | up red-hot stones, which she first puts 
into | the water in the steaming-box, and she puts these on the 
currants. || She only stops when six stones have been put in. | Then 
she takes a mat and covers over the currants that she is steaming. | 
She leaves them this way all day and all night. Then the woman | 
goes into the woods looking for broad skunk-cabbage leaves; and 
when she has found some, | she breaks off the broadest leaves. | 
When she has many of these, she digs up spruce-roots, which she | 
splits in two and which she ties in the middle. When this is done, 
she carries| everything home and puts it down at the left side of the 


eixts!odésa Swapé liq qa negodyoxsdalés. Wai, li hanagdts lax 
iwagawa‘tyasa k‘!imyaxta LE‘wa lmgwilé. Wa li ax‘édxa ‘walasé 
eilt!exiala k-ats!enaqa qa‘s tséqés lixa q!éséna qa‘s li tséts!alas 
lixa k'limyaxta. Wa, gil‘mésé nexséda q!éséna la tseyadzems 
laxa k-‘!imyaxta LE‘wa go éts!4 lixa k-imdrgwats!é ‘wilas loq!wa, 
laé ix‘édxés tslésnala qa‘s k-!lip!édés lixa xiIxsemala t!ésrma, 
qa‘s lai hanax‘wid hiapstents lax ‘wabrts!4wasa q!dlats!é, qa‘s 
li klip!eqas laxa q!éséna. Wa, la q!ev!nsgema x‘Ix'ExsEmala 
tlésem la k-lip!gemséq. Wa, laxaé ét!éd tséxitsa ‘walasé g‘il- 
tlextala k‘ats!enaq laxa Ipx"ts!ala kimdrk® q!éséna, qa‘s léxat! 
tsék nyints laxa la axeqrlaxa x‘ix'exsEmala t!éseEma. Wai, al‘mésé 
ewalpxs laé ‘witla. Wa, laxaé ét!éd Ax‘édxés ts!éstila, qa‘s k:!ip!é- 
dés lixaaxa x‘ixrxsemala t !ésema, qa‘s léxat! g‘ig-alasila hipstents 
lax ‘wabrts!iwasa q!dlats!e. Wa, la k !ip!ek-as lax dkitya‘yasa q !é- 
séna. Wai, al*mésé gwalexs laé ‘witléda q!uL!esgemé t!ésema. Wai, 
li ix*@dxa le*wa‘yé qa‘s ‘naxtimdés laxa q!dlasm‘wasa q!éséna. Wa, 
Ax'sii‘mésé hé gwaélxa ‘nila Le‘wa ganuLé. Wa, la‘méséda ts!edaqé 
laxa a1!éalixa iwidzoxtowé k:!nk:!adk!wa. Wa, gil‘mésé q!aqéxs 
laé plap!ox‘'wEeqrewaxa awadzoxtowé laxa k'!zk'!adk!wa. Wé, 
gil‘mésé q!eyoLexs laé ‘lap!idxa L!op!ek-asa iléwasé, qa‘s pak: !ex- 
sendéq qa‘s yiLoyodés lag. Wa, gil'mésé gwalexs gaxaé gemxE- 
laq, qa‘s li né®nakY laxés g'Okwé, qa‘s li gemxeEndlisas laxés In- 
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fire. | Then she takes her husband’s crooked knife and | sits down 
where the skunk-cabbage leaves have been placed. She cuts up 
the || tying of the spruce-roots which have been split in two, takes 
hold of a | leaf of skunk-cabbage, and she cuts off the mid-rib, so 
that it is the same | thickness in the middle and at the edges, then | 
she takes hold of another one and she does the same as she did with 
the | first one. She continues doing this with the others; and | 
when all have been finished, she heats them by the fire; and when | 
they are soft and thin, she puts them down on a mat. She does | the 
same with all of them. When they are all done, she takes | the 
drying-frames, the same ones that were used for the salal-berry 
cakes, | and she also uses the same cedar measure which she used 
for || mixed elderberry and salal-berry cakes. She takes the four | 
cedar-sticks, and puts them on the drying-frames, and she also | takes 
a large horse-clam shell and puts it down. | Finally she takes off the 
mat that has been spread over the steaming-box | in which the cur- 
rants are. She takes up another medium-sized || dish and puts it on the 
corner of the square box. She takes the | large shell and skims off the 
juice of the boiled currants, | since the boiled berries have all gone 
down in the | juice. She skims the juice into the dish which she 
placed on the corner of the box; | and she does not stop until the 


gwite. Wi, li &x‘édex xelxwala k !awayosés la‘winemé, qa‘s li 
k!wagralit lax gmmxélasasa k:!rk-ladk!wa. Wa, la t!ots!endxa 
yiLoyoye pak: !rxsaak" L!op!px'sa dléwasé. Was, lii dax‘idxa nemxsa 
k lek: !adk!wa, qa‘s xelxwalex t!ent!enxedzi‘yas, qa ‘nemés wa- 
ewasasa nEgEdzA‘yé LESwis éwtinxatye. Wi, gilfmésé gwalexs laé 
et!éd dax‘idxa ‘nemxs qa‘s 4'méxat! hé gwéx*‘idegq laxés gwex"‘i- 
daasdixés g‘ilx-dé tixsréwa. Wa, Ax"sii‘mése hé gwég ilaxa wadkwe. 
Wii, g'ilfmésé@ ‘witlaxs laé pex‘ideq laxés Ingwilé. Wi, g-ilfmésé 
lendrdzox‘wida, laé pagedzolitas laxa Lebilé téwatya. Was, la ‘na- 
xwarm hé gwéx‘idxa wadkwé. Wii, g‘il'mésé ‘witlaxs laé ix‘éd- 
xa klitk-!ndésé, yixaax klitk:!edéselaséxa negtidzowé t!nqa. 
Wai, laxaé hémm menyayoséda k!waxLawé, yixés menselixa ts!é- 
ts!enqEla nek!ita. Wa, hé*mis ax‘étso‘séda modts!aqé mEenyayowée 
k!waxtawa, qa‘s g’édzolilés laxa k lék-!itk'!ndésé. Wa, lixaé 
ax‘édxa ‘walasé xalaétsoOx met!anatyéx qa‘s g°axé gig-alilas. 
Wa, lawésLé &xddxa 1é*watyé Leprmialiltsa k-limyaxta q!dla- 
ts!éxa q!éséna, qa‘s gig alilés. Wa, li &x‘édxa dgti‘la‘mé héla 
loq!wa, qa‘s kag‘igendés Jaxa k:!imyaxnta. Wai, la dax-‘idxa 
‘wilasé xalaésa, qa‘s ax‘widéxa saaqasa q!@ésénaxs g’axaé q!d- 
kityéxa q!olkwé q!ésénaxs laé wtindzésés hamaésé lax iwaba‘yasa 
saaqgé. Wa, lai ax"ts!alas laxa loq!we la hang-igéxa k-!imyaxta. 
Wii, al‘mése gwalexs laé Jemokwa ql!olkwe q!éséna. Wa, gil- 
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boiled currants are dry. When|| this is done, she takes the tongs, 
with which she searches for the stones | that are still in the bottom 
of the box. | She takes out the stones and puts them down by the 
side of the fire. When | all the stones have been taken out, she takes 
a small dish into which she puts the | powdered skunk-cabbage, and 
she empties it into the boiled || currants. When it is all in, she takes 
her tongs and | stirs it; and she only stops stirring when it is all | 
mixed. Now the boiled currants are thick. Whenshe has | done so, 
she takes the heated skunk-cabbage leaves and spreads them | on 
the drying-frame along the whole length. After || doing so, she takes 
the cedar-stick measures and lays them down on the drying frame, | 
in this way,'so that the four measures are at (1). | She takes the large 
shell and dips it into the boiled currants, | and she pours them out 
inside the measures at (1). Then she turns | the shell on its back 
and spreads (the currants). When they are spread all over, | 
she presses them so that they fill the corners of the mould and | so 
that they are pressed close together. After doing this, | she con- 
tinues doing so with the others, when she makes berry-cakes. When 
the | cakes have all been made to the end of the frame, she puts it 
just over the fire; | and after doing this, she takes another drying- 
frame, and || she does the same as she did to the first one when she 


‘mésé gwalexs laé &x‘édxa ts!ésLala qa‘s k'!ap!elés lixa t!ésE- 
maxs hé‘maé alés xegwés lax Oxtatyasa k‘!imyaxta. Wa, 
larm k-‘lipistalaq qa‘s k‘!ibrndliselés lixés Imgwilé. Wi, g‘il- 
‘mésé ‘wilostéda t!@semaxs laé Ax‘édxa Hilogtimé, yix ‘ixts!mwasasa 
q!welkwé tsewek® k-!rk'!adk!wa, qa‘s li k:!aqas laxa q!olkwé 
qiésena. Wa, gil‘mésé ‘witlaqaxs laé ax‘édxés ts!éstala qa‘s 
xwét!édés laq. Wa, alfmésé gwal xwétaqéxs laé Alak:!ala la 
lelga. Wa, la‘mé la genk-éda q!olkwé q!éséna. Wa, giil'mésé 
gwalexs laé ax‘édxa prenkwée k'!ek:!adk!wa qa‘s LebEdzodalés 
laxa k'litk'!edésé labendalax ‘wisgrmasas. Wi, g‘ilfmésé 
gwalaxs laé dax“‘idxa menyayowé k!waxiLawa qa‘s k‘atemg‘aaLE- 
lodé gra gwilég-asa' mdts!aqé k!wék!waxen menyayo lax (1). 
Wai, li ax‘édxa ‘walasé xalaés qa‘s tséqés laxa q!dlkwé q!éséna 
qa‘s li tsédzots lax ots!awasa meEnyayowé lax (1). Wa, nerala- 
masxa x@laésaxs laé gwéldzots laq. Wa, gilfmésé gwéldzddrexs 
laé Laqwaq, qa lalanéqwés lax Gwtnxa‘yasa mEnyayowé. Wai, 
hé‘mis qa gwalelés q!esmenx‘wida. Wa, g’il’mésé gwalexs laé 
drm hé gwenaktilaxa wadkwaxs laé Ieqaq. Wi, gilfmésé libendé 
leqa‘yasexs laé héx‘idarm Lastots lax neqostawasés Ingwilé. Wi, 
gilfmésé gwitexs laé é@t!éd ax‘édxa ‘nemxsa k‘litk'!edésa. Wa, 
Apmxaawisé nEqEMg iltEwexés gwégilasaxés gilx-dé legrdzotsr- 


1 See figure on p. 261. 
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put the cakes on. | She continues doimg this until all the currants 
have been made into | cakes. After this is done, she takes a mat and 
spreads it over them, | so that the soot of the fire will not fall on 
them | and so that the heat of the fire will go up to it. || They need 
a strong heat to dry quickly, for the | cakes of currants do not dry 
quickly. Sometimes it takes three or | even, five days to dry them. 
When they are | dry, she takes down the drying-frames and | places 
them one on top of another by the side of the fire. When they have 
all been taken down, || the woman takes an empty drying-frame and 
puts it on top of | one with a currant-cake on it. She takes care that 
the edges are flush | on all sides and at the ends of the two drying- 
frames. | Then she calls her husband to come and help her turn over 
the | currant-cakes; and when her husband comes, the woman || takes 
one end of the two drying-frames which le together, | and her hus- 
band takes hold of the other end. Both lift them up at the same 
time,| and they turn them over. Then the currant-cake is turned, | 
and falls on the empty drying-frame. All the | currant-cakes 
and the heated skunk-cabbage leaves fall off together. || When 
they take off the now empty drying-frame, she puts it down | and 
peels off the skunk-cabbage leaves that stick to the backs of the | 
eurrant-cakes. When the skunk-cabbage leaves have been taken off, | 
they put (the frames) up where they were before, and they do the 


wa. Wa, Aémisé hé gwé‘nakilaxs laé ‘witla lngekwéda q!édzedzowé 
teq!a. Wa, gilmése gwalexs laé 4x‘edxa lé‘watyé qa‘’s Lebég-in- 
dés lax ék:!adzatyas, qa k:!ésés 1a q!tibedzodaléda q!walobnsé laq. 
Wa, hémis qa dlak'!alés Llésalasd‘sa L!ésngostilisa legwilé, qa 
halax'ts!és lemo‘naktila qaxs k‘!ésaé gnyolénox lemx‘widéda 
q!édzedzowe t!nqa, yixs ‘nalfnemp!rnaé yiiduxtixsés ‘nila Lé‘xs 
lag'aaé lax sek !ap!enxwa‘sés ‘nala lalem‘wa. Wai, gil‘mésé lemx- 
‘widpxs laé ‘naxwa LéLaxoyEwa k'lék litk !mdésé, qa‘s g axé 
papEeqrewénék-ala lixa ondlisasa Ingwilé. Wai, gilfmésé ‘witlaxaxs 
laéda ts!edaqé ax*édxa lobrdzila k-!itk:!ndésa, qa‘s li pagedzots 
laxa ixdzalixa q!édzedzowé t!eqa. Wa, li aékila qa nénamen- 
xalé @wEnxa‘ya LE‘wé Obafyasa malexsa k'!ek'!itkedésa. Wa, 
li xelalaxés latwinemé, qa g'axés giwalaqéxs Jiné léx‘alxés 
q‘!édzrdzowe t!meqa. Wai, gil'mésé g'axé taSwinemaseéxs laé dabEn- 
déda tsl!edaiqaxa ipsbafyasa papEqila malexsa k:!ék:!itk !edésa. 
Wai, li la‘wtinrmas dabrendxa apsbafyas. Wa, li ‘nemax-‘idExs 
laé weg itelodnq, qa‘s léx-idéq. Wa, hé‘mis la ladzatsa q !édzedzowé 
tlmqa laxa lobrdzila k litk Indésa. Wa, li ‘nmmax‘idamrm lasa 
q'édzedzowé t!eqa LE‘wis 4xdziyaasa penkwé k-!nk:!adk!wa. Wa, 
eilfmésé axfaLelodxa la lobudzila Kk litk:!sdésa qa‘s li pax‘alitas. 
Wa, li qtsalaxa k'lek'!adk!wixs laé k!itala lax e‘ewég-afyasa 
q!édzedzowé t!eqa. Wa, g@il*mésé ‘witliwa k:!ek !adk!wixs laé 
xwélaqostod Lag‘aacelots. Wa, la héemxat! gwéx“idxa mak-iliq. 
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same with the next one; | and after all (the cakes) have been turned 
over, they spread a mat || over them, and they are left there only one 15 
night. Then they are | dry all through. Then she takes down the 
drying (frames) and puts them down. When they have all been put 
down, she gathers up the | currant-cakes and puts them in piles of 
five, | and ties them with soft shredded cedar-bark, as she did with 
the || cakes of elderberries mixed with salal-berries when they were 20 
tied into bundles, and about which I talked before. | She also puts 
them into a dry small box which she keeps | not too far from the fire 
of the house, so that | the heat of the fire strikes it, for the currant- 
cakes get damp easily, | unless they take good care of them and if 
they do not know how to treat them. || That is all about this. | 25 
Viburnum-Berries.— While! (the man) is carrying in (the berries), 1 
his wife goes up the beach, | and the man goes aboard the canoe | to 
get driftwood. Meanwhile his wife eats. | The husband does not stay 
away long before he comes back; and as soon as || he reaches the 5 
beach, he backs up the stern of his small canoe and | goes ashore. 
He throws ashore the driftwood that he brought; and when it | is 
all out, he carries it up on his shoulder into his | house, and he throws 
it down at the place where he intends to build the fire | to cook the 
viburnum-berries. As soon as all the wood has been carried up, he 


Wai, gilfmésé ‘witla la lenkiixs laé ét!éd Lebégintsa lé*watyé lax 
ék !adznfyas. Wa, ‘nemxsa‘més la ganodLé héx'demas gwilaLr- 15 
laxs laé Alak:!ala 14 lemx‘wida. Wa, li Lénaxddxa k-!ék-!itk-!n- 
désé, qa‘s pax‘alilnlés. Wa, g“il‘mésé ‘wilg-alitexs laé q!ap!éx‘idxa 
qléq!édzedzowé t!Eqa, qa‘s papEqddaléq, qa sésrk:!axsagalés. 
Wa lai yaéltsemasa q!oyaakwé k-adzek® laq, lax gwiilaasasa ts!é- 
ts!enqrla negtidzoxs laé yaéltsemakwaxen g‘ilx'di gwagwéx's‘alasa. 20 
Wi, laxaé hints!dyo laxa pex'tsewakwé xaxadzEma, qa‘s li hing‘a- 
lilem laxa k-!ésé xentela qwésala laxa Ingwilasa gdkwé, qa lag’a- 
aasésa Liésalisa Iegwilé, qaxs dlak-!alae delnak'a q!édzedzowé 
t!leqaxs k‘lésaé aékilase‘wa yisa k‘!ésé q!arela gwégilasaq. 
Wa, lazrm gwala. 25 
Viburnum-Berries.—WaA,! gilfmésé ‘wildsdésa laé lasd@és¢ grnemas, 1 
wi, li laxsa begwanrmaxa t!eldzrlalats!@x-dé xwaxwagtma, qa‘s 
la q!éxats!énox"s laxa q!éxalé. Wa, la‘mé L!exwa genemas. Wa, 
k'lést!a alarm gilaxs g'axaé aédaaqgé la‘wtinemas. Wi, gilfmésé 
gaxalisexs laé aLaxtax‘‘idxés q!éxats!@ xwaxwagitma, qa‘s lalta- 5 
wexs laé seEp!iitilax‘idxa q!éxalé q!éxinems. Wi, gfl*mésé 
‘witloltaxs laé yilx‘tisdéstlax‘ideq, qa‘s li yilgwételaq laxés 
gokwé, qa‘s li yilx‘walilas laxés gwr‘yd, qa‘s lex‘wali‘lasLex 
Llobastasa t!elsé. Wa, gil'mésé ‘witlésdésexs laé xamax"‘ida- 


1Continued from p, 218, line 44. 
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10 [himself] goes || and takes a basket, goes down to the beach, | picks 
up stonés, and puts them into the basket. He puts in as many as 
he can | carry. Then he stops putting them in and carries them in 
one hand | up the beach into his house. He puts | them down at 
the place where he intends to work at the unripe viburnum-berries. 

15 When || he thinks there are enough stones, he stops. | You know 
already everything about the ways of building a fire to heat | stones, 
for there is only one way of heating stones for steaming | and for 
heating water for steaming. The | man has to go out to get drift- 

20 wood and stones || for this purpose, because his wife is working at the 
viburnum-berries. Whenhe has finished building the fire, | he puts on 
the stones, but he does not light the fire under them. Then | the 
man goes to help his wife, who is sitting by the side of the mat on 
which he has poured | out the viburnum-berries; for the woman 
does that first after she | has eaten, after coming home. She goes 

25 and spreads a new mat, || takes. the large berry-basket, and | 
pours the viburnum-berries on the mat. She does the same | with the 
front-basket and with the medium- | sized basket. Now her baskets 
are empty. | Then she takes the smallest basket, the front-basket, || 

30 and puts it down on her left-hand side. She sits down next to the | 
mat on which the viburnum-berries are, and she takes a bunch of | 
berries and picks the berries off the stems, and she puts them into 


10 Emxaaxs laé ix*édxa lpxa‘yé, qa‘s li lints!és laxa L!mmatisé, qa‘s 
li xpx"ts!ilasa t!ésemé laxa Ipxa‘tyé. Wa, a‘misé gwanala, qa‘s 
lakwéséxs laé gwal xpx"tslalaqéxs Jaé k:!oqtilisaq, qa‘s g-axé 
k !ox‘wtisdésrlaq, qats gaxé k logwérelaq laxés gokwe. Wi, la 
k:!ox‘walilas laxés t!ats!eltsélastaxa k-!elxé t!elsa. Wa, la‘mé 

15 héx‘idamrm gwatexs laé kdtaq lanm hélalés xegwanemé t!ésema. 


Wa, lazrmias ‘naxwa q!atelax gwégvilasasa lai Ieqwélaxa ts!ats!El- © 


q!waastaxa t!ésemé qaxs ‘nami‘lila‘maé gwayi‘lilasa laxa nek‘avé 
LE‘wa q!olixés q!dlasoLaxs laé ts!ats !elq !lwaxa tlésemé. Wa, héem 
lag‘ilas héx‘siinm la éaxrléda begwankmaxa q!éxalé LE‘wa t !sEmaxs 
20 laé genemas éGaxelaxa t!nlsé. Wa, gilfmeésé gwal‘alila leqwixs 
laé mokityalaxa t!@semaxs k-!és‘maé ménabrwakwaxs laéda brgwa- 
neEmé g’Ox'widxés genEmaxs laé k!tinxélilxa te‘watyé la qebEdza- 
lilatsa t!else, yixs hé‘maé gil Ax‘étsd’sa ts!edaqaxs g’alaé gwal 
Lipxwaxs g’alaé g'ix nii‘nakwaxs laé ix‘édxa Eldzowé lé*wa‘ya, qa‘s 
25 teplalilég. Wa, la ax‘édxa ‘walasé niig’é t!elts!ala Ipxatya, qa‘s la 
qrebrdzotsa t!elsé lixa Lebelé leSwatya. Wa, laxaé hémmxat! gwe- 
x“idxa nanaigemé Ipxatya. Wa, laxaé hérm gwéx‘idxés hélo- 
magremé Ipxa‘ya. Wa, la‘mé ‘witla la lopemts!’wa larlxa‘yas; 
wii, li ax‘édxa ‘imayagatyasés larlxa‘yéxés nanaagemé Ipxa‘ya, 
30 qa‘s hing-alilés laxés gemxagawalilaxs laé k!tinxélitxa t!eldzedzala 
LEbét léwatya. Wa, li dax‘idxa nexvala t!elsa, qa‘s k!tlpaléxa 
tlelsé laxés t!eldzanowé, qa‘s li k-!ats!dlasa t!rlsé laxa nanaaigemé. 


wee ae 
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the small basket. | She throws the stems down on the right-hand 
side. In | this way her husband helps her; and as soon as they have 
picked off all the || berries, the man lights the fire under the 
place where he is about to heat | the stones. As soon as it burns, 
he takes the high | steaming-box and puts it down by the side of the 
fire. He | takes two large water-buckets and goes to draw fresh 
water; as soon as he comes carrying a bucket of fresh water in 
each hand, || he goes to the place where the steaming-box is standing, 
and pours the water into it. | There are only two buckets of water 
poured in. | That is sufficient for the high steaming-box. After he 
has done so, | he takes the basket for holding the berries, puts it next 
to the | steaming-box, and he takes the long tongs || and the water- 
bucket and puts them down. Then he goes to draw | fresh water, 
which he places between the steaming-box and the fire. | The red-hot 
stones are to be dipped into this water. When it is all there, he | 
takes an empty oil-box and puts it down. Then | he draws some 
more water in another || large bucket. When he comes back, he 
pours the water into the | empty oil-box and washes it out. After 
doing so, he | goes and puts it down where it is to be left until winter 
comes; | however, he has poured away the dirty water with which 
the box has been washed out. | As soon as this is done, and when he 


Wai, 1a ts!eqrlasa t!eldzanoweé laxés hétk !Otagawalilé. Wi, hé‘mis 
la g‘Ex"widaats lafwtinemaséq. Wai, g-il'mésé ‘witla la k!ilbekwa 
t!elsaxs laé ménaibddéda brgwainrmaxés gwaléléx-déda ts!ats!n- 
q!waasLaxat !ésemé. Wa, gtl'mésé xiqdstaxs laé Ax*édxa Lawats!éxa 
yix'srmé q!olats!a, qa‘s g'axé hinolisas laxa lngwilé. Wii, laxaé 
ix‘édxa maltsemé iwi nagngats!i, qa‘s li tséxidex ‘wreéwap!mma. 
Wi, gil‘mésé gax wax'senktlaxa ‘wi‘wabsrts!ila naEngats!éxs laé 
hé‘nakilarms laxa yix"semé q!dlats!a, qa‘s li giiqasasa ‘wapé liq. 
Wi, lazm maltsrma narngats!@ qoqtt!axa ‘wapé giixts!oyoséxs 
laé hélats!’awa yix"semé Miolarelors ‘wape. Wa, gil'mésé ewatexs 
laé Ax‘°édxa k-!oxstanowé lexixa t!rlsé, qa‘s g'Axé hitndlilas lixa 
yix'semé q!olats!é. Wa, laxaé ét!éd ax‘édxa gilt !é k !ipralaa qa‘s 
gaxé katlalilas. Wa, li ax‘édxa nagats!é, qa‘s li tséx-‘id. laxa 
‘wE‘wap!emé, qa‘s g’axé hanagots laxa q!olats!é Lefwa lrewilé 
qa‘s hibasxés klipralaa. Wa, gil'mésé ‘wilg-alitexs laéda brgwa- 
nEmé Ax‘édxa dower sis ne qa‘s g’axé hing-alilas. Wa, li 
ét!éd li tsi laxa ‘wapé. Wéa,larm hé tsayats!ésiida ‘nEMsgEMé 
‘walas nagats!a. Wa, gil‘mésé g-ax aédeaqaxs laé gtixts!its laxa 
dengwats !emoté qa‘s tsloxtig'indéq. Wa, gil‘mésé gwalnxs laé 
ae alilas laxés Revimielacre ha‘nélal, lalaat laxa lana ts!{wiin- 
x‘édel, yixs laaral giiqddxa néqwa ‘wapa yixs tsoxtig indayaséq. 
Wa, gil'mésé gwalexs laé dox*watrlaqéxs le‘maé menmenttsemx“i- 
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sees that the stones are red-hot, || he takes his long tongs, | puts the 
end into the bucket with water which stands between the | steaming 
box and the fire, and, when the end of the tongs is wet, he picks the | 
red-hot stones out of the fire and puts them into the steaming-box; 
he | continues doing this with the other red-hot stones; and when || 
the tongs catch fire at the end, he puts the end into the | bucket of 
water. The man is careful that | the water does not boil up, for he 
only wants it to be real hot. | When it has nearly come to a boil, he 
stops putting stones into it. | Then he takes the front-basket, which is 
now filled with viburnum-berries, || and pours the berries into the cook- 
ing-basket. Then (the woman) | fills the front-basket with more berries, 
which are inthe | medium-sized swallowing-basket, and she pours these 
too into the cooking-| basket. When itis nearly full, she stops. Then 
the man takes hold of the | handles of the cooking-basket and puts 
it || into the hot water in the steaming-box. The woman watches | it 
carefully while it is covered with water, for (the berries) must not 
be cooked too long. | She takes it out of the hot water every now 
and then, and watches it. | When (the berries) all turn red, they 
are at once | taken out and poured into the empty oil-box, || 
which has already been put down at the place where it is to stay 


déda t!ésrmé 14x legwilas. Wa, li dax'‘idxés g‘ilt!a k !ipralaa qa‘s 
Llenxstendés oba‘yas laxa ‘wabrts!ala nagats!6 hanagawalitxa q!6- 
lats!é Le‘wa Ingwilé. Wa, g‘ilfmésé la k!tinxbalaxs laé k:liptits laxa 
xixexsrmila t!ésema, qa‘s li k!ipstents laxa q!élats!é. Wa, la 
hanal hé gwégilaxa wadkwé xixexsemila t!éspema. Wai, g‘fl- 
‘naxwatmésé x'ixbax“idé Obafyas k'!ipralaas laé L!enxstents laxa 
‘wabntslalilé nagats!’. Wai, la‘mé q!lagmnmaléda brgwanrmé qa 
k-lésés medrlx‘widéda ‘wapé qa afmés alak-lala ts!elx"sta. Wa, 
gils‘mésé rlaq medelx‘widexs laé gwat k-!ipstalasa t!ésemé laq. 
Wa, la ax‘édxa nanaagEemé lexa‘ya, yixs laé qot!alalilxa t!nlsé, 
qa‘s li giiqisasa t!elsé laxa k-!oxstanowé Imxatya. Wa, ee 
étléd k'lasasa tl!elsé lixa nanaaignmé Ipxatyaxa k !ots!4waxa 
hélomagemé Ipxa‘ya, qa‘s li ét!éd gtiqisas lixa k:!oxstanowé 
Ipxatya. Wi, gilfmésé rlag qot!axs laé gwila. Wa, la dag‘aarela 
lax k-!ék:!ak‘ogwaasasa k'!oxstanowé Ipxa‘ya, qa‘s li k-!oxstents 
laxa ts!ebx"sta ‘wap q!éts!axa qlolats!6. Wa, li Lémax-id q!aq!a- 
lalaqéxs laé hinrndzésa, qa k !ésés hix'smq!a L!Opalaénatyas. Wii, 
la‘mé yala k'!ox*wtstendnq laxa ts!elx"sta ‘wapa, qa‘s q!aq!alaléq. 
Wa, gil'mésé ‘naxwa la L!at!ex"semx‘idpxs laé héx‘idarm 
k !ox‘wistendrq, qa‘s li gtxts!ots laxa drngwats!modtaxs laé 
gwalil hasnet laxés hemené‘lasté ha‘né‘las lalaat laxa ts!awtnxra. 
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until winter. | As soon as the cooking-basket is empty, (the woman) 
pours | in more raw viburnum-berries; and when it is full, she puts it 
down by the side of the | steaming-box, and she puts a few more 
red-hot stones | into it. When (the water) nearly boils up, she 
puts || the cooking-basket in, and watches it until they | get red or 
sometimes whitish yellow. Then they are | done. When they have 
that color, they are taken out, and | the woman then goes and pours 
them into the empty oil-box. When four | basketfuls (of berries) 
have been poured into the empty oil-box, || she takes another empty 
oil-box, washes | it out, and, after doing so, she puts it down along- 
side of one that has been filled with | viburnum-berries; and she pours 
in also four | basketfuls of steamed viburnum-berries. Sometimes | a 
couple will put up as many as ten oil-boxes full of viburnum-berries, || 
when they have a strong desire to do so, for they help each other 
when they wish to have | many oil-boxes full of viburnum-berries. 
When they are all done, | (the woman) goes to draw fresh water in a 
large bucket, and | four bucketfuls are poured into each of the oil- 
boxes containing steamed viburnum-berries. | When water has been 
poured into all of them, they || take a board and lay it as a cover on 
top of the oil-boxes containing the berries. | They keep it there until 
the winter, | when the people will have a winter ceremonial. That 
is all about this. | 


Wa, gilfmésé la lopts!4wéda k !Oxstanowé lpxa‘yaxs laé ét !éd giix- 
ts!otsa k lilxé tlels lag. Wa, gilf*mésé qot!axs laé hindlilas laxés 
q!olats!é, qa‘s xan!exidé k-lipstalax‘itsa xix'Exspmala t!ésem 
liq. Wa, gilfemxaawisé pnlaq medelx‘widpxs laé k !oxstentsa 
tlelts!ala k!Oxstanowé Ipxi liq. Wa, larmxaé q!aq!alalaq qa 
L!aL!exYsEmx“‘idés LO°xs ‘meElxdeéléqilaé tenxéda wadkwaxs laé 
Liopa. Wa, gil‘mésé hé gwéstox*widexs laé k !ox‘tistendnq, qa‘s 
li gixts!ots laxa dengwats!emote. Wa, gil'mése la mmwéxia 
qoqit 'éda k !Oxstanowé lexi, la ciixts!dyoséxa dengwats!émotaxs, 
laé é!téd ax‘édxa Ogti‘la‘maxat! dengwats!emdta, qa‘s ts!ox‘wt- 
gindéq. Wa, gil*mésé gwalexs laé hingogwalilaq Le‘wa la hélats!4 
tlelyats!6 dengwats!emota. Wi, laxae giixts!otsa mowéxa k-!é- 
k-loxstanowé larlxé q!olk" t!els laq, yixs ‘nal‘nemp!enaé 
nEqasgemé deEngwats!emoté t!rlyatsi!iisa hatyasrk ala, yixa 1a- 
k!wemasas naqa‘yé, qa‘s g‘iwilaplaaxs ‘nék'aé qa q!éxLésés t!é- 
t!rlyats!é dengwats!emota. Wa, g‘il‘mésé ‘witla L!opaxs laé tséx‘id- 
xa ‘wE‘wap!Emé, yisa iwawé naxngats!i, qa‘s lé gtiqryindalasa 
maémosgeEmé awa naEngats!é laxa ‘naltnemsgemé  t!elyats!é 
dengwats!émota. Wa, giilfmésé’ q!walots!mwax%sa ‘wapaxs laé 
ix‘édxa ‘wadzowé sadkwa, qa‘s papanaqés laxés t!ét!rlyats!é 
drngwats!emota, qa pépaqremés. Wa, larm édzéltpxa ts!’wtinxta, 
qo tsléts!éx‘ideLé gokilotas. Wa, larm gwila. 
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1 Crabapples.—The woman takes the large basket, | which is still 
full of crabapples, and pours these | on the mat at the same place 
where the first lot were poured out. | She does this with all of them,— 


5 the medium-sized basket and the || front-basket. When they are . 


empty, she puts them down all around | the crabapples which she 
had poured on the mat. After this is done, | she sits down on the 
right-hand side of the basket in the front corner, and | her husband 
sits down at the right-hand side of the medium-sized basket. | The 
10 baskets are on the left sides of the ||] woman and her husband who are 
sitting down. Then they take up each a bunch | of crabapples and 
pinch off the stems of the crabapples | with the right hand. With 
the left they hold the | crabapple-stems, which are in bunches; and 
when the crabapples have been picked off, | the woman puts the 
15 cleaned crabapples into the front-basket, || and her husband puts the 
cleaned crabapples into the | medium-sized basket. They continue 
doing this while they are cleaning them; | and when the baskets have 
been filled, they pour them | into the large basket. They only | 
20 stop pourmg them into the large || basket when it is very full. Then 
the woman takes a | large dish and pours into it the clean crab- 
apples and those which | her husband has cleaned; and generally 


— 


Crabapples.— Wii, la‘mé ix‘édéda ts!mdaqaxa niigaé ‘walas lpxa 
‘ya, yixs hé*maé alés tsElx"ts!dlaxa tsplxwé, qa‘s gtiq!mqésa tsEl- 
xwé gits!aq laxa lax'dé gitgEdzdyoséxa Lebéelé léfwatya. Wii, 
latmé ‘naxwarm hé gwéx“‘idxa hélomagemé lpxa‘ya LEefwa na- 
naagemé Ipxatya. Wa, gilfmésé la lopemts!Axs laé hinéstalas 
laxa tselxwé la k-!adzdlitaxa lé°wa‘yé. Wii, gilfmésé gwalexs laé 
k!wagralil lax hétk:!ddenwalitasa nanaagrmé lexatya. Wa, g‘axé 
lafwitnemas k!wag-alil lax hélk-!odenwalilasa hélomagremé Ipxa‘ya. 
Wa, larm gégremxagawalita lanlxatye lax k!idzé‘lenatyasa ts!n- 
10 daqé Le‘wis la‘wtnemé. Wii, lax'da‘xwé dax“‘idxa ‘nanemxnala 
laxa tsElxwé qa‘s ép!exLé mag inddalaxa tsxlxwaxs laé épalaq 
yisés hélk-!ots!anatye. Wa, la hé dalayosés gmmxdlts!ana‘yé lax 
tsEltselx*mrts!pxtafyas. Wa, gil’mésé ‘witlawa ts!elxwaxs laé 
k-lats!odéda ts!mdaqasés kimta‘yé tselxt laxa nainaagemé Ik- 
xafya. Wi, lara la‘wimemas hé k-lats!flasés k‘imta‘yé tselxwa 
hélomigremé Ipxatfya. Wii, 4x%si‘mésé hé gwégilaxs kimtaaq. 
Wi, gilmésé qoqit!é kék-imdatstiiséxa tselxwaxs laé giixts!ots 
laxa ‘walasé k‘imdngwats!éxa tselxwé niig’é lpxatya. Wa, al- 
‘meése gwal gtxts!Alaxa ‘walasé kimdngwats!éxa tsElxwé nig’é 
20 lexiixs laé flak-!ala la qot!a.. Wi, laxaé ax‘édéda ts!ndiqaxa 
‘walasé loq!wa, qa‘s li giixts!4lasés kiimtatyé tselx" laq Lo® kim- 
tafyasés la‘wtinemé. Wa, la q!inala ax‘édxa k'!imyaxta LO‘xs 


or 


= 
or 
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she takes a short oil-box or | a high box and pours the cleaned crab- 
apples into it, | im case she is picking a great many. When all the 
crabapples have been cleaned, || the husband of the woman goes to 
get driftwood, | for it is hard work to prepare crabapples. There- 
fore | the man helps his wife. When he gets home from getting | 
driftwood, he carries it on his shoulder into the | house, and puts it 
down where he is going to build a fire. As soon as || all the drift- 
wood has been carried in, he puts down two medium-sized logs, | 
which will be the side-pieces. Between them he puts small pieces | of 
dry driftwood. He places larger pieces of driftwood | crosswise 
over the side-pieces for the stones to rest on. When | this is done, 
he takes a basket, goes down to the beach, || and puts stones into the 
basket. | When he thinks he has as many as he can carry, he 
carries them on his back up the beach, | and carries them into the 
house in which the crabapples are being prepared. | Then he puts 
(the basket) down on the wood that is built up for it. | He brings 
many stones which he has picked up; and when he has brought in 
enough, || he lights the fire under the wood and stones. When | 
it is burning, he takes an empty oil-box and puts it down along- 
side | of the wood and stone in order to heat it. Then he goes and 
gets | two large buckets and draws water in them. He | pours the 


haé ax‘étsE‘wa Lawatsa, qa‘s gtxts!alasdsa kimdrekwé tselxwa, 
yixs q!énemaéda tsElwanrmas. Wii, gil*mésé ‘witla la k-imdekwa 


tsElxwaxs laé hé‘mé la'witinemasa ts!edaqgé la q!éxaxa q!éxalé, : 
S q q 


qaxs laxtimlaéda tsElxwaxs GaxElase‘waé. Wa, hé‘més lag-itas 
giwaléda begwanrmaxés genEmé. Wai, g’il‘mésé g-axpxs q!éxéx'- 
dixa q!éxalaxs laé héx‘‘idasm weéx’‘idrgq, qa‘s li wég'irelaq laxés 
gOkwé, qa‘s li wéx’‘alitaq laxés Ipx‘walilasté. WA, g-ilf‘mésé ‘wi- 


‘losdésa q!éxataxs laé k'at!alitasa ma‘its!aqé ha‘yaKag it q!éxala. ; 


Wa, héem kak Edenwa‘yé. Wai, li Lolaxdtsa galastoyowé Amn- 
ma‘yasto Iemxwa q!éxala. Wai, li ax*édxa Awawastala q!éxala, 
qa‘s gékyindalés qa ti!aixt!emasa tlésemé. Wai, go il‘mésé 
gwailexs laé Ax‘édxa lexa‘yé, qa‘s li Ients!és lixa L!ematisé, 
qa‘s li tlaxtslilasa t!ésemé laxés t!agats!éxa t!ésemé lpxatya. 
Wi, gil'mésé gwanala lax'séxs laé OxLEx‘ideq, qa‘s li OxLds- 
désklaq, qa‘s li OxtaéLelaq laxés tsitsrlx'sé‘lats!éLé g-dkwa. 
Wai, lai Oxteg‘alilaq qa‘s la t!iqryindalas laxés la gwilila‘ya. Wa, 
li q!enemé t!iganemas t!ésema. Wai, gil‘mésé hélale t!igann- 
maséxs laé tsénabdtsa gtilta lixes t!éqwapa‘yé. Wa, gilfmésé 
xiqostaxs laé ax‘édxa dengwats!emoté, qa‘s g‘axé hitnolisas laq 
laxa t !@qwapa‘yas, qa ts!elxsemx‘‘idés. Wa, hé‘mis la ix‘édaatséxa 
iwawé ma‘itsem nakEngats!i, qa‘s li tséx‘id laxa ‘wap, qa‘s la 
giixts!alas liq. Wii, g:il‘mésé la nEgoyoxsdalaxa ‘wiipaxs laé ewala. 
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45 water into the box. When it is half full, he stops. || Then he takes 
his tongs and puts them down on the floor.! 

(As | soon as this is done, the man takes a bucket and goes to | 
draw water; and when he comes back, he puts it down between the | 
empty oil-box and thefire.) Now all | the stones on the fire are red-hot. 
Then he || takes the tongs, dips the end into the | bucket, and picks 
out the red-hot stones. He | dips them into the water so that the 
ashes that stick on them come off;| and after doing so, he puts them 
into the water in the steaming-box. | He continues doing this, and 
55 does not stop until || the water really boils up. Then he takes the | 

rack and puts it into the boiling water. | After doing this, he takes 

the large basket containing the cleaned crabapples, | puts them on the 
rack of the one who steams crabapples,| and he also takes the medium- 
60 sized || basket and puts it in, and he also takes the | front-basket and 
puts it in. | As soon as they are all in, they are covered with hot 
water. Then | the man takes his tongs and picks up more | red-hot 
65 stones, which he dips into the water, || and then puts them in, so that 
the water really boils up. | When it is boiling, he takes a rest. | His 
wife watches the crabapples. She takes a ladle | and dips it into 


5C 


i) 


45 Wa, laxaé ix‘édxés k‘!ipralaa, qa gaxés kadéla.t . . . Wa, 
e-ilemeae gwalxs laé ax‘édéda begwanremaxa nagats!e, qa‘s la 
tsixa ‘wapé. Wa, gilfmésé gax aédaaqaxs laé hanagots laxa 
drengwats!emoté LE‘wa lngwilé. Wa, la‘mé ‘naxwa la mément- 
tsemx*‘idéda tlésemé tlixralalés laxa legwilé. Wa, hé‘mis 1a 

50 daxidaats!éxés k-lipnalaa, qa‘s L!enxstendés laxa ‘wabrts!Awasa 
nagatsliixs laé k-liplits lixa xixExsemala t!ésema. Wa, laxaé 
hipstents laxa ‘wapé, qa iamines k!wek!titsemayaq gtina‘ya. Wa, 
eilfmésé gwaltexs laé k:!ipstents lax ‘wabrts!awasa q!olats!ixa 
oe dengwats!emota. Wa, li héx'sii gwegile. Wa, al‘miseé 

55 gwalexs laé flak: lala la mammdelqiilada fwape. Wa, la dax°édxa 
klitk: Imdésé, qa‘s li paxstents laxa marmdelqtla ‘wapa. Wa, 
o fl'mésé ales laé ix‘édxa ‘walasé k-‘imdegwats!é nig’é lexa- 
‘ya, qa‘s li, hindzots laxa k:!itk'!mdésasa tsatsrlx"silaxa tsElxwé 
qlotaseswa. Wi, laxaé ix*édxa kimdrgwats!ixa tselywe héloma- 

60 gem Ipxa‘ya, qa‘s lixat! hi‘nodzents laq. Wi, laxaé ax‘edxa 
k-imdrgwats!ixa tselxywé nanaigem lexa‘ya, qa‘s li hinagots taq. 
Wa, sales ‘wilastaxs laé t!apsemxa ts!Elx"sta ‘wapa. Wa, la 
ix‘édéda bregwanrmaxés k'!ipralaa, qa‘’s ét!édé k'liplits laxa 
=seensoraieile t!ésema, qa‘s liixat! hipstents laxa ‘wapé. Wa, 

65 li xan!nx‘id k-lipstalas, qa dlax‘idag’és medeElx‘widéda ‘wape. 
Wa, gilmésé Alak'!ala la marpmdelqitilaxs laé x‘os‘ida. Wa, 
hétlale genrmas la q!aq!alalaq. Wi, larm ‘ix‘edxa _kats!mnagé, 


1 Then follows the eee of the manufacture of a drying frame, p. 171, line 1, to p. 172, line 27. 
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the crabapples and feels if they get soft. | When they are soft all 
through, they are done. Then she || calls her husband to take out 
the three | baskets with the boiled crabapples. They pour these into 70 
the empty oil-box | which has been washed out by the wife of the 
man, and which is now ready to be placed | where the crabapples are 

to be kept. They | pour in the steamed crabapples. If they do not 
boil all the || other crabapples, the woman puts the green cleaned | 75 
crabapples into the three baskets, and | her husband puts more red- 
hot stones into the cooking-box. | As soon as the water boils up, he 
puts in | the three baskets with crabapples and does the || same as he 80 
did before; and after the crabapples have been boiled, | he takes the 
two large buckets, goes to draw some | water, and pours it on, 
because he wants to have two- | thirds more water than crabapples. | 
After he has done this, he takes a short board and puts it on. || He 85 
keeps them there until winter comes, when the tribe of the crabapple- 
owner have a winter ceremonial. | Sometimes the chiefs want to 
give a crabapple-feast, for | this is one of the great feasts of the 
tribes. | That is all about the cooked crabapples. | 


qa‘s tséx*‘idés laxa tsplxwé, qa‘s p!éx‘widé, qa teltelx"semx'- 68 
idé. Wa, gilfmésé 1a teltelx"semxs laé L!dpa. Wa, la‘mé 1é- 
‘lalaxés la‘wiinemé qa‘s k:!dx‘istalax‘idéxa yadux"semé q!éq!dlxx- 70 
ts!ala larlxixa tselxwé, qa‘s li giixts!alas laxa dgii‘la‘max‘at! 
la ts!oxtigitsd‘sa genbmasa begwainErméxa la gwaclit ha‘nét laxés 
hémené‘lasré ha‘nélasa tsEl‘wats!é dengwats!emota. Wa, hé‘mis la 
guxts!Alatsésa q!olkwé tselxwa. Wii, g‘il‘mésé k !és ‘wi'la q!dlidxa 
wadkwé tselxwa laé 4*ma ts!edaqé xwélaxts!dtsa ltenlenxsemé 75 
kimdrkwe tselx” lixa yadux"semé 1a tsétselx"ts!alaxa tsElxwé la- 
aLés la‘wtinemé ét!éd k'!ipstalasa x'Ix'exsemala t !@ésem laxés q !dlas- 
Laq. Wa, gilfemxaaiwisé medelx*widéda ‘wapaxs laé k:!oxstenda- 
lasa yudux"sEmé tsétsElx"ts!ila larlx’ lag. Wa, A4emxaaiwisé ne- 
qemgiltEwéxés gilx'dé gwégilasa. Wa, gil‘mésé ‘witla la q!olkwé 80 
tsElxwaséxs laé ix‘@édxés iwiwé ma‘itsem nagngats!ai, qa‘s li tsixa 
fwapé, qa‘s li giiqlaqas lag. Wa Afmésé ‘néx: qa ma‘tp!enés 
hé ‘waxéda ‘wapé ‘waxaasasa tsElxwaxs laé gwila. WA, g-il‘mésé 
gwatexs laé Ax‘édxa ts!ats!Ets!ax"sEmé qa‘s li paqrmlitas lag. WA, 
larm lalaal laxa ts!iwinxta, qo ts!éts!éx‘idé, ¢dkildtas tsEl’wadis 85 
Loxs kilxwask‘waasa g‘igema‘yas tsElxwélitaxa tsElxwé, yixs hé- 
‘mat gigéxa ‘walasé k!wéladzemxa q!énemée lélqwiilanacyaxa 
tselxwe. Wa, lanm gwal laxa q!olkwé tsrlxwa. 
75052—21—35 ETH rei aL 19 
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Qot !xolé.'—When she has finished, she takes a dish and | puts the 
berries into it. Then she takes oil and pours | much of it on. There 
is more oil than there are berries. | When this is done, she takes a 
wooden spoon and puts it down next || to her seat. Then she calls 
her husband and her | children to come and eat the berries; | and 
when they have all come, the woman gives them spoons; | and after 
doing so, she takes up the dish with the berries | and puts it before 
them. Then they all begin to eat the berries. || They eat them with 
their spoons. | Whoever is not accustomed to eat them drains off the 
oil to make them dry when | he is eating them, but the berries choke 
one when they are eaten; | and therefore any one who does not like 
to eat oil with them must chew them a long time, and | can not 
swallow them: he just has his mouth full || of berries. But if he is 
experienced in eating them, he does not take many | berries in his 
spoon, and he takes much oil, | when he puts them into his mouth; 
and he does not chew them long | before swallowing, for the oil makes 
them slippery. After eating the berries, | they do not drink water, 
and just || go out of the house. They do not drink water for a long 
time, because they | do not want the oil to rise into their throats. 
This is one way to do with the berries, when | they are given at a 


Qot !xolé.'\— Wii, gil‘mésé gwalpxs laé Ax‘édxa loq!wé, qa‘s k:!a- 
ts!odésa qot!xolé laq. Wa, li ax‘édxa wiéna, qa‘s kiinq!Eqésa 
q!enrmé lag. Wa, lamm hé q!igawatya L!énisa qot!xolé. Wa, 
gil‘mésé gwalexs laé Ax‘édxa kik‘dyrmé, qa gaxés g'aél lax hémr- 
nélasé k!waélats. Wa, hé‘mis la Lélalatséxés la'winemé LE‘wis 
saismEmeé qa gaxés klis‘alila, qa‘s qotqwat!édéxa qodt!xolé. Wa, 
gil‘mésé gaxda‘xtixs laéda ts!edaqé ts!awanaésasa k'ak-Ets!enaqgé 
lag. Wa, gil‘meése gwalexs laé k-agvililaxa qotqtidats!éLé loq!wa, 
qa‘s li k'ax'dzamolilas laq. Wa, héx*‘ida‘mésé ‘naxwa qotqwa- 
tledxa qot!xolé. Wi, la‘mé yosasés k‘ak-rts!enaqé lig. Wa, 
hépm yagilwat qotqwata x‘ats!alaxa L!éna, qa lemdkwéséxs laé 
qotqwat !édeq, qaxs Alak'!alaé mekwa lax qdtqwatse‘waé. Wa, 
héem géeflit wtl*rm malékwaqixa k‘!iltisa Lléma. Wa, la 
kleas gwéx‘idaas nex‘widEq. Wi, hé‘mis la 4em la qot!aén!n- 
xflatséxa qot!xolé. Waxida égilwaté, yixs k'!ésaé q!ésgrma 
qot!xolixs xpx"ts!4é lax k-ats!enaqas. Wa, hét!a q!nema L!é- 
‘nixs laé yosk'!edzents. Wa, k'!est!é gég ilit malékwagéxs laé 
nex‘widrq, qaéda L!énaixs tsaxaé. Wi, gilfmése gwala qotqwa- 
dixa qdt!xolixs laé k'!és nagék‘ilaxa ‘waipé. Wa, la‘mé azm 
hdqtwelsa. Wa, lamé k:!és gryol nax‘édxa ‘wapé qaxs gwaq!n- 
iaé lewumsa iéna. Wi, latme gwal lixa ‘nemx‘idala, yixs 
hé‘maé gweqtixs laé qotelag‘ila q!enemée lélqwilara‘ya lax gwiila- 


1 This description follows that of the gathering of qdt!xolé (p. 218, line 1, to p. 219, line 39). 
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feast to many tribes. It is the way | I have described before. I 23 
will only talk about it | when they are put into boxes for winter use. 
They are just put into || (square) boxes, and the cover is put on and 
it is tied down. | Then they are put in a cool corner of the house, | 
and they are eaten in the way I have just described. | That is all. | 
Qot !xolé mixed with 0il.—When many berries have been picked by 
the | woman, she asks her husband to get a | high box that does not 
leak and to put it down; and then he builds up | the fire and puts 
stones into it. There || are very many stones. Then he takes his 5 
bucket and goes to draw | a bucketful of water; and when he comes 
back, | he puts it down next to the fire. When this is done, he takes 
his | tongs and puts them down by the fire. He takes his | oil-box 
and puts it down by the fire. When || this has been done, he takes 10 
the basket with berries and | puts them down next to his high boxes, 
and pours | them in. As soon as (the boxes) are nearly full, he 
stops pourmg them in. | He continues doing this until the other 
boxes are all full. | As soon as (the berries) are all in, he just waits 
for the || stones which he put on the fire to be red-hot; and when he 15 
sees | that they are getting red-hot, he takes his tongs, | picks up 
the red-hot stones, dips them into the | water in the bucket so that 


bo 
or 


— 


asasEn la q!welidayowa, yixa léx‘aEmLEen gwagwéx’s‘Ex*idaasL 93 
lagéxs laé hinkwa qaéda ts!awtinxé, yixs A4fmaé k‘!ats!oyo lixa 
xéxEtsemé. Wi, a*mésé la yiktiyintsdsés yikwaya‘yaxs laé t!mmak‘t- 9 
yintse‘wa, qa‘s li hang-alilem laxa wtdanégwilasés gdkwaxa qo- 
dats! xéxEtsEma. Wa, hémis qdtqwat!eneqren laxdé gwagwex:- 
s‘alasa. Wa, larm gwala. oie 
Llakwé qot !xola.— Wii, hé‘maaxs q!énemaé qodanrmasa tslE- 1 
dagé qot!xoli. Wa, lai axk:!alaxés la‘winemé, qa Ax‘édéséxa La- 
watsaxa 4lii la emxa, qa g’axés hixhanila. Wa, li leqwélax-id 
laxés Ingwilé. Wa, li xmx"zLalaxa t!ésemé laxés Imewilé. Wai, la 
q‘énemk'as‘ma tlésemé. Wa, li Ax‘édxés nagats!é, qa‘s la tsiisa 5 
‘nemsgemé nagats!é laxa ‘wapé. Wa, gil‘mésé g'ix aédaaqaxs 
laé hafnolisas laxés Imgwilé. Wi, g-il'mésé gwalexs laé ax‘edxés 
k-liprilaa, qa‘s gaxé k-adenOlisas laxés Ingwile. Wi, li ax‘édxés 
dengwats!é qa‘s gaxé hinolisas laxés legwile. Wa, gilfméseé 
gwalexs laé ax‘édxés qéqot!xdleats!@ larlxatya, qa‘’s gaxé 10 
hinemg‘alitelas lax hixha‘né‘lasasa LéLawatsa. Wa, la gtixts!o- 
dalas laxa LéLawatsa; wa, gil*mésé Elaq qot!laxs laé gwal giiqas 
lag. Wa, li héxsizm awaxats!4 laxa wadkwé LéLawatsa. Wa, 
gilfmése ‘wilts!axs laé fem la éskla qa mémenitsemx“‘idésa 
tlésemé xex"zalalis laixa legwile. Wi, gilfmésé ddx*watn- “i 
laqéxs le‘maé mémenitsemx“idexs laé dax‘idxés k:!ipralaa, qa‘s 
kliplidés laxa xix'exsemala t!ésema qa‘s li hapstents lixa 
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the ashes that stick to them come off, | and puts them into the oil 
20 which is in the oil-box. || He continues doing this, and does not stop 
until the oil in the box begins to boil. | He does not dip out | the 
boiling oil immediately to pour it on the berries in the box, | but he 
takes a large shell of a horse-clam and skims off the | froth floating 
25 on the hot oil. When that is all off, || he takes a long-handled ladle 
and dips it into the hot oil. | Then he pours it on the berries, and he 
does not stop until | the berries are covered by the boiling oil. He 
leaves them there, on the floor of the house, | until the oil thickens. 
He leaves them there for two days to get entirely cooled off. | Then 
30 he takes the boxes containing the berries and the oil and || puts them 
down in a cool corner of the house. After he has put them there, 
he | takes the cover, puts it on, and ties it down. | After he has 
done so, he takes an old mat and | spreads it over them, and there 
they will stay until winter comes. | 
1 Curing Seaweed (1)."—A woman inexperienced in working | seaweed 
spreads it out at once on the beach to | dry. Then the seaweed 
that is treated that way is tough. | An experienced woman only takes 
5 the || seaweed out of the canoe, and she takes a mat and | covers it 
over on the beach, after she has piled it up on the beach, | even when 
the day is fine. She does not spread it for a long time, for she wishes | 


18 ‘wabrts!’wasa nagats!é, qa lawiyés k!wek!tittsemayaq gtina‘ya. 
Wi, li k!ipstents lixa L!énats!awasa dengwats!é. Wa, li héx:- 
20 simm gwégilaq. Wa, al'mésé gwalwxs laé Alak lala la mazmdel- 
qiléda L!énats!’wasa dengwats!é. Wa, k:!ést!a yinag‘aala tséx-‘id- 
xa makmdelqtla L!éna, qa‘s li giqnyints laxa qodats!é Lawatsa. 
Wi, li ax‘édxa ‘walasé xalaétsa met!anatyé, qa‘s ax‘widéxa 
‘awiis Okttyatyasa ts!elx'sta lena. Wa, gilfmésé ‘witliwa 
95 afawixs laé ax*édxa tséx~a, qa‘s tséx’idés laxa ts!elx"sta L!éna 
qa‘s li giiqnyindalas laxa qot!xolé. Wa, al*mis gwalxs laé t!epE- 
yéda qot!xolixa marmdelqtila L!éna. Wa, li héx’sirem hix-hatnité 
qa Llax*‘idésa L!éniixa la ma‘texsa ‘nila, qa alak:!alés wtidex~‘ida. 
Wa, la ax‘édxés Llagwatsliixa qdt!xolé Lawatsa, qa‘s la hing:a*li- 
30 las laxa wiidanégwilasés gokwé. Wa, gil‘meésé gwalkalitmxs laé 
ixédex yiktiyatyas, qa‘s yikityindés liq. Wa, la‘mé t!memak-iyin- 
dreq. Wa, gilfmésc gwalexs laé ax‘édxa k'!ak!ek-!obana, qa‘s 
Lepeyindés laq. Wa, larm lalaat laxa ts!Awiinxna hélgwaéze. 
Curing Seaweed (1).!— Wii, of’I'mésé yii’gilwatéda ts!eda’gé a’axsi- 
laxa Inq!mste’naxs la’é hé’x‘idamm lex‘alisaq 1a’xa L!mmatisé qa 
lemx‘wi'dés. Wa, hé’rm twilast!mxdzd lmq!esth’/néda hé gwé’x*‘i- 
tseowe. Wai, g'i/lmésé é’g-ilwatéda ts!eda’qaxs la’é &’Em moltd’d- 
5 xa teq!mstH/né la’xés ya‘yats!é. Wi,la ax‘é’dxa lé’wa‘tyé qa‘s 
‘nax'sEmli’sés la’qéxs la’é q!ap!ésgemlisa la’xa L!ema‘isé yixs 
wa’x'maé 6/k'a ‘na/la. Wii, la k:!és gnyol lexali’saq qaxs ‘né/k'aé 
qa xas‘i/dés. Wa, hé’t!a la m6’xsé ‘na’liséxs la’é lé’t !edxa leewatyé 


=" 


1 Continued from p. 186, line 21, 
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it torot. After it has been in this way for four days, she takes off the 
mat | cover. Then she takes a drying-rack made for the || seaweed, 
to dry it on. It is made of broad split cedar, and is | one fathom in 
length, and three | spans is the length of the four crosspieces. | That is 
the width of the drying-rack. Then she spreads the seaweed | on it. 
Now she dries it in the sun and the wind. || Sometimes one woman has 
ten drying-frames on which | seaweed is drying. When it is a fine | 
day, she turns the seaweed over at noon, and | in the evening it is 
entirely dry. When it is dried, | the woman rolls it all up and puts 
it away in her house. || Now it is rolled up in a mat; and when it is a 
fine day, | she starts again in her canoe. She is going to get chitons. 
As soon | as she has many, she goes home." | 

After? the men have eaten the chitons, they go out of the house | 
after they have drunk water. The woman takes the dish from which 
they have eaten || and puts it down at the place where she is going to 
work at the seaweed. | Then she takes her small box and puts it 
down at the place where | the dish is. Then she takes cedar-branches 
and breaks off the | soft tops and puts them down. Then she takes 
the cover of her | little box and puts it down on its back. Then she 
takes the seaweed and spreads || it on the box-cover. She folds it over 


na’kiiyés. Wii, la &x‘e’dxa k litk''edé’séxa hékwe’lé‘mé qaé’da 
feq!EstE/né qa In’mfwats yixa Awa’dzos xafyé k!waxa’wa, lat!a 
‘ng/mp!enk la’xEns ba’Lé &wa’sgemasas. Wai, lat!a yi’dux"p!enk- 
laxens q!wa’q!wax'ts!ana‘yéx, yi’xa gee gayo/lems. Wa, 
hé’*mis ¢‘wa’dzn‘watsa k titk: !edé’sé. Wa, la tentso’tsa beq !este’né 
laq. Wa, laz’m Ip’mxwaq la’xa L!é’srla Lefwe yd’la. Wai, 
lan’m ‘nElnE’mp!ena ‘nEqa’xséda_ k'litk'!mdé’sé |emd’dzdsa 
‘nemo’kwée ts!eda’qa 1a’xa teq!este’/né. Wa, gi/lfmésé é’ka 
‘na’lixs la’é lé’x-‘idammxa tmq!Este/naxa ‘nEqii’/la. Wa, la le’mx- 
‘widaEm ‘na’xwaxa la dza’qwa. Wai, g‘i’l'mésé lemx‘wi’dexs laé’da 
ts!eda’qé lé’x*mndgq ‘witla qa‘s lé g’é’xaq la’xés g'd’/kwe. Wai, 
lan’m lé’x*‘mnalaxa 1é@’*watyé. Wa, gi’lsmésé @’k'a ‘na’lixs la’é 
é’tléd alé’x‘wida. Wi, lan’m lal q!e’nsax q!ana’sa. Wa, g°i’lfmésé 
lalxa q!é/nemaxs g°4’xaé nii/*‘nakwa.! 

Wa,’ gi’/lmésé gwa’texs la’é ho’ Gieealseds q!p’nsq!asé, yixs la’é 
ewal na’qaxa ‘wa’pe. Wa, léda ts!mdaqé &x‘é’dxa ha‘maats!é’x'dé 
fo’q!wa qa‘s lé hi/ngva‘lilaxs la’xés 6’axn‘lastaxa tnq!nstn’né. 
Wii, la &x‘é’dxés x’xadzemé qa‘s g'A’xé hia/ng’a‘litas lix la ha‘né’- 
‘latsa 10’q!wé. Wa, la’xaa 4x‘ ne tslap!a’xé qa‘s koqi/léx trltEl- 
glitatyas qa‘s ax‘a’lilplés. Wa, la 4x‘é’dex yikttya’‘yasa x&’xa- 
dzemeé qa‘s nela’liléq. Wa, la ax‘é’dxa tmq!estE’né qa‘s LEbE- 
dze! dés La xa yikttya’‘yé. Wa, la qlanepit la‘laq qa ‘nemala’ sés 


1 Here follows a anton of how the chitons are cooked and eaten (see p. 483). 
2 Continued from p. 484, line 18. 
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31 so that it is folded the same size | as the box-cover. Then she takes 
a mouthful of the liquid of the | chitons, and she spreads it out again. 
Then she blows water from her mouth over it. | She takes four 
mouthfuls of the dirty water and blows | it on it. Then the seaweed 

35 gets all wet, || and she folds it up again to the size of the cover. | 
Now it is four fingers thick. | As soon as this is done, the woman takes 
the soft tips of | cedar-branches and puts them in the bottom of the 
small box. Then she takes the | seaweed and puts it on the branches; 

40 and she takes more || cedar-branches and lays them over the seaweed. 
When | no more shows, she takes another piece of seaweed and | 
does the same as she did to the first one which is in the | little box; 
and she does not stop until all the seaweed is in the | small box. As 

45 soon as she has finished, she takes a long || rope and ties it around the 
small box. Then she draws the rope tight, | because she does not 
wish the small box to burst open, and she | puts stones on top of it. 
As soon as she has finished, she takes | short boards and measures the 
size of the top of the small box, so | that they fit the corners of the 

50 inside of the small box. Then she puts it down flat || on the seaweed. 
Then she takes up stones and puts them on the | small box containing 
the seaweed; and she does not stop until there is no | room to put 
stones on, for there are | many stones to put on the top of the box 


31 k:!6’xwa‘yas LEfwa yikttya’*yé. Wai, la hi’msgemd lax ‘wa’palasa 
q!ana’sé qa‘s é’t!édé Lep!é’deq. Wa, la setbex‘wi’ts lax iwa’ga- 
‘yas. Wa, mo’p!ena hi’msgemd lai’xa néqwa ‘wa’pa qa‘s setbrx- 
ewi'dés laq. Wa, laz’m ‘na’xwarm la Lex‘é’déda teq!Estr’/naxs 

35 la’é é@’tléd k'!0’x*wodeq qa ‘nEma’lasés LE‘wa yiktiya’‘ye. Wa, 
la’xaé mo’den 1a’xEns q!wa’q!wax'ts!ana‘yéx yix wi’gwasas. Wa, 
gi/mésé gwa’texs la’éda ts!eda’q@ ax‘é’dxa  tultelx"ba’‘yasa 
ts!a/p!axé qa‘s ts!ak !exir’ndés 1a’xa xa’xadzpmé. WA, la Ax*é/dxa 
tnq!esth/né qa‘s axyi/ndés 1a’xa ts!a’plaxe. Wii, é@’tléd Ax‘e’dxa 

40 ts!a’p!axé qa‘s hamelqryi’ndés la’xa teq!mstn’né. Wai, gi’lsmés 
k!eo’s la né’fataséxs la’é é’t!éd ax‘e’d la’xa Inq!mstn’né qa‘s 
A/méxat! ‘negeltodxés gi/Ixdé gwe’gilasxa la’e"its!4 la’xa xa’xa- 
dzemé. Wa, a’imésé gwalexs la’é ‘wi’‘Its!Amasxa Inq !Esth’né la’xa 
xa/xadzemé. Wai, gi/imésé gwa’lnxs la’é Ax‘é/dxa git! dn- 

45 nw’ma qa‘s qnx'sh/mdés la’xa xa’xadzemé. Wii, lan’m Ink!itele’da 
denp/mé qaxs gwa’q!rlaaq yimlts!é’da xa’xadzemé qo xxqi- 
yi/ntsa t!é’semé liq. Wai, g‘i’l‘mésé gwa’texs la’é &x‘é/dxa 
ts!a’ts!ax"semé qa‘s ‘mE/ns‘idés lax oO’ktya‘yasa xa’xadzemé qa 
benbané’qwés lax O’ts!awasa xa’xadzemé. Wa, la pa’qryints 

50 la’xa Inq!este’/né. Wa, la t!i’x‘idxa t!é’smmé qa‘s lé t !aqryindalas 
la’xa tnga’ts!@ xa’xadzema. Wa, a’lmésé gwa’texs la’é k!led’s 
la gwa’yak !alas é’t!éd la t!i’xtarmléda t!e’semé qaxs la’é q!e’- 
nema la tliqrlargla lax 6’kityatyasa tega’ts!@ xa’xadzema. Wa, 
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containing the seaweed. | Sometimes they are left this way in the 


house for one month. || When the woman thinks that the seaweed ! 


sticks together, | she takes off the stones when it is a fine day. | 
Then she takes out the seaweed, which is now one | finger thick. Then 
she takes it out of the | house and puts it flat on the beach, where it 
is dry; and || when it is evening, she takes it up and takes it into the 
house. | Then she puts it back into the small box, and she again | 
puts cedar-branches between them; and she also puts | stones on it 
again. She does this four times; and after | she has done so four 
times, she puts them into a small box, || after she has taken out the 
cedar-branches and also the | stones on it. Now she only puts on 
the cover, and the cover is | tied down. Then it is put away. That 
is all about this. | 

Curing Seaweed (2).—They drive into the floor two | poles half a 
fathom long, and sharp at the ends. Then || they split cedar-wood; 
and when it is in thin pieces, these are two | finger-widths wide and 
half a finger-width | thick, and they are a little more than half a 
fathom long. | Then they take split narrow cedar-bark and tie one end 
to the pole | standing alongside of the fire, and they do the same 


la ‘na/inEmp!ena ‘nE/’msgEmgilaxa ‘mEkii’la hé gwaé’lé lai’xa 
od/kwe. Wa, gi’lfmésé k:o’téda ts!eda’qaq lan’m k!ito’x‘wi- 
déda teq!estE’naxs la’é tliqaxddxa t!é’semé yixs é’kaéda ‘na/la. 
Wa, la ax‘wilts!0’dxa baq!estE’naxs la’é ‘na’ltnemden 1i’xEns 
q!wa’q!wax'ts!anatyéx yix wa’gwasas. Wa, la la’welsas la’xés 
g’0/kwe qa‘s lé pa’x‘alisplas la’xa L!Ema‘isa ]a’xa ln’m*wésé. Wa, 
@i’mésé dza’qwaxs la’é Aix‘ali’saq qa‘s lé laé’Las la/xés g°d/kwe. 
Wa, la’xaé xwé’laxts!dts 1la’xa xa’xadzemé. Wa, la’xaé ts!A’ts!n- 
kodalasa ts!a’p!axé laq. Wai, la’xaa é’t!éd‘emxat! la t!i’qryintsa 
t!lé’spmé Jaq. Wai, la mdodp!ena hé gwé’x‘ideq. Wai, g‘i’lfmésé 
mo’p!mnaxs Ja’é gwa’la. Wi, lan’m g’é’ts!ayo la’xa xa/xadzEmé, 
yixs la’é la’woyrnwéda ts!a’plaxé. Wa, hé’*mésa t!i’gemée t!é/- 
seEma. Wi, la 4’em la yiktiyi’ntsosés yikttya’*yé. Wi, la t!n- 
ma’kintsE*wa. Wa, la g’é’xasE‘wa. Wai, lan’m gwal la’xéq. 

Curing Seaweed (2).—Wii, la’xaé dé’x‘walélema malts!a’qé dzo’- 
xuma na’q!Ebddé 4wa’sgemasas. Wai, la dz0’dzex"baa’kwa. Wi, la 
x0’/x°witsE‘wéda k!waxia’wé qa pr’Ispadzowés. Wii, la maé/malden 
la’xens q!wa’q!wax'ts!ana‘yé iwa’dzewasas. Wé, la k!0’dené wé- 
wa’gwasas. Wai, la hiyaxk:!o’dbodé 4waé’semmasas |i/xens bi’Lax. 
Wa, la 4x‘édxa ts!pxekwé ts!éq! denasa qa‘s yilfarelodés Gba‘yas 
laxa la Lana‘lés la’xa Ipgwi’lé dzd’xuma. Wi, la é@’t!éd hé gwé’x-- 
‘idxa apsba’‘ye. Wa, la q!evlets!a’qa xo’kwe k!waxra’wa la 
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5 at || the other end. There are six split cedar-sticks | tied to the 


poles in this way: When it is done, | they take the 
seaweed, break it in pieces, and, when | the pieces 
are thin and flat, they hang them over the| drying- 
80 rack. As soon as it is browned by the fire, || it is 
turned over; and when it is browned again, | it is 
taken down from ; where it had been put, and 


placed on dressed deer-skin. Then it is made into a bunch. | A wedge 
is taken, and with it it is beaten as it is | lying on the board on 
the floor of the house. Then it is just like | powder after it has been 

85 beaten, and it is shaken into the || small box. Then a tight cover is 
put on, and it is placed in a | dry place in the house. - 

Boiled Huckleberries.—The woman goes | to get driftwood after 
she has picked huckleberries, | when she has many and they have been 
cleaned. | She goes herself to get driftwood; and when she gets 

5 home, || she carries it up the beach into the house, and | she throws 
it down. After she has carried in all the driftwood, she takes a 
medium-sized | basket and goes down to the beach in front of her 
house. She | puts stones into it, as many as she can carry. | Then 

10 she carries it on her back into her house || and puts it down. Then 
she continues carrying stones. | When she thinks she has enough, 


76 yaé'Hala la’xa dzo’xumé gra gwii’léga (fig.). Wi, gi'l'mésé gwa’- 
texs la’/é &x‘étsESwa leq!EstR’né qa‘s pa’pEx’salasp‘we. Wa, g't’]- 
‘mésé la pr’lsprla gi’Isgildedzoxs la’é gé’x*warxlodalayu 1a’xa 
lemx"dema. Wa, g‘il'mésé la ktilx‘widexs laé ‘witla lé’x-‘itsréwa, 

80 Wa, gi/lfemxaa’wisé la kti’lx*widexs la’é ‘wi'‘la dxa’maxoya qa‘s 
ixdzo’dayuwe 1la’xa ‘wa’dekwe. Wa, la q!mné’psremtsE‘wa. 
Wi, la ax‘é’tse‘weda LE’/mg’ayowe qa‘s t!E’lxtwidyowé laqé’xs 
la’é Axdza/litxa paé’lé sad’kwa. Wa, lan’m la yo gwé’x'sa ts!6/- 
layoxs la’é gwal tlelywase'wa. Wai, 4mésé la laaxts!d’yo la’xa 

85 xa/xadzemaxs laé aEmxasE‘wés yikttya’‘yé qa‘s g’é’xasE‘wé la’xa 
Ieméwi'lé la’xa g'0’kwe. 

1 Boiled Huckleberries (Dzeg'ek‘ gwadem).—Wi, hémm gil Ax‘é- 
ts0’sa ts!edaqa q!éxalé leqwa, yixs g:alaé gwat k-!plaxa gwade- 
mé, yixs q!pyotaaq. Wa, larmxaiwisé ék'!ngekwa. Wii, lanm 
gwalitaxs laé anéqaxa q!éxalé. Wa, gfl‘mésé g-ax nii‘naktixs lad 
héx‘idarm wéx'wtisdésplaq, qa‘s li wégitelaq laxés g-dkwé, qa‘s 
li wexalilaq. Wa, g'ilfmésé ‘wi‘losdésxa q!éxalaxs laé ix‘édxa héla 
Imxafya qa‘s li Imnts!és laxa L!ema‘isasés g‘Okwe. Wai, li xE‘x"- 
ts!odalasa t!ésmmé laq. Wa, &*mésé gwanala, qa‘s lAkwéséxs laé 
OxLEX“idéq qa‘s gaxé OxLosdésElas qa‘s li OxLaéLElaq laxés g‘d- 
10 kwé qa‘s li OxiEg‘alilas. Wa, la hanal xeqwaxa t!ésemé. Wa, 

gilmése k-otaq lazem hélaxs laé &x‘édxa malts!agé haa‘yalag'it 


or 
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she takes two medium-sized | pieces of driftwood and puts them 
down as side-pieces at the place where she intends to | build her fire, 
and between them she puts kindling-wood. When | the kindlng- 
wood is level with the two side-pieces, || she takes short pieces of 
driftwood and puts them crosswise over the side-pieces. | The stones 
are to be placed on these. When (the wood) is all on, she puts the 
stones on top of it; | and after the stones are all on, she lights | the 
fire underneath. When it blazes up, she takes the | huckleberries, 
which she is going to cook in a high square box, which she puts down 
next to the fire which she has made, and also her || long tongs and a 
bucket filled with water. She | places the bucket with water next 
to the fire, so that it may get warm. | After doing so, she takes 
spawn of the humpback-salmon and | puts it down in a dish. She 
takes her huckleberry- | baskets and pours the huckleberries into the 
high box in which || they are to be cooked. When the box is nearly 
full, she stops | pouring in huckleberries; and when the stones get 
red-hot, 
picks up the red-hot stones, and | dips them into the water in the 
bucket, so that the || ashes that stick to them come off. Then she 
puts them into the huckleberries which she is cooking. | She con- 
tinues doing this, and the hot stones sink down | in the berries. 
There are not very many stones which she pute y in, Js when they | begin 


q!éxata qa‘s kak-edenddés laxés gwe‘yd qa‘s |ex‘walilasxés I|p- 
qwéla‘yé. Wa, li ix‘ddalasés g-dlastayowé laq. Wa, g:il'mésé 1a 
‘npmak'byéda galastayowé LESwa mailts!aqé xwéxwalenwa‘yaxs 
laé Ax‘édxa ts!Elts!ex¥stowé q!éxala, qa‘s gék-nyindalés liq, qa 
xE‘x*demasa t!ésemé. Wi, g-ilfmésé ‘wilg‘aatelaxs laé xeqityinda- 
lasa t!ésEmé laq. Wii, eeilemens ‘wilk-ryindExs laé menabdtsa 
gilta laq. Wa, gilfmésé x‘iqostixs laé ax‘édxés dzég-ats!@raxa 
gwaidbmé Liwatsa, qa gaxés hindlésxa lmqwéla‘yas. Wa, hé‘mésa 
gilt!a k-lipralaa. Wa, hé*mésa nagats!é qot!axa ‘wapé. Wai, larm 
hindlisasa ‘wabrts!4la nagats!@ laxa leqwélafyas qa ts!elxstax-‘i- 
dés. Wa, gil'mésé gwatpxs laé ix‘édxa gena hanoné, qa‘s g-axé 
hing-aliflaséxs g-éts!4é laxa falogtimé. Wii, li ax‘ fede gwégwa- 
dats!é larlxafya, qa‘s li gtixts!alasa owidemé laxa Lawatsaxa 
dzég'ats!éraq. Wa, gilfmésé rlaq qodt!éda Lawatsaxs laé gwal 
gtiqasa gwademé lag. Wai, g‘il’mésé mémenitsemx‘‘idéda t!ésn- 
maxs laé héx-‘ida‘ma dzék‘araxa gwadrmé ts!ediq dax-‘idxés 
k-lipralaa, qa‘s klip!idés laxa xixExsemila t!ésema, qa‘s la 
hinax‘wid hapstents lax ‘wabxrts!iwa niagats!é, qa ‘wildwésa 
ginatyé klwek!ttalaq. Wa, li k 'ipryints lixa gwademe dzé- 
k-asd’s. Wa, li hanat hé gwégilé *mésé himenseléda ts!elqwa 
t!ésem laq. Wai, k-!ést!a élazm q!énrma t!ésemé 1a k: !ip !pgEmsé- 
qéxs laé medelx*wida. Wai, lai k-agvililaxa gé‘néts!ala talogtima, 
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to boil. Then she takes the dish with spawn | and empties it on the 
35 boiling huckleberries. Next she takes || a mat and covers (the high 
box), so that the steam does not come out; | and she piles up the fire 
over the rest of the red-hot stones. | Then she rests a long time before 
she takes off the mat covering. | When she sees that the salmon- 
spawn is turning white, she takes a | broken paddle and stirs with it 
40 the huckleberries which have been || mixed with salmon-spawn. As 
soon as they are mixed, she puts down her | broken stirrig-paddle. She 
takes the tongs and | feels for the stones which are piled together in 
the bottom of the box in which the | huckleberries were boiled. She 
puts them down by the side of the | fire. When they are all out, 
45 she takes up more || red-hot stones that are on the fire. She first | 
dips them into the bucket with water, and then she | puts them again 
into the huckleberries that she is cooking; and she only stops | when 
the huckleberries mixed with salmon-roe are thoroughly boiling. | 
50 Then she spreads the mat over them. || After doing so, the woman 
goes into the woods to break off | broad leaves of skunk-cabbage. 
She does not break off very many of them, and | takes them home. 
Then she | takes her husband’s crooked knife and cuts off the veins | 
in the middle of the leaves. As soon as (the veins) are all cut 
55 off, she warms the leaves by the fire to make them || pliable and 


qa‘s gtiqryindés laxa la marmdelqtila gwidema. Wa, li ax*édxa 
35 léfwatye, qa‘s naixwodés liq qa k:!ésés “kex*stleda kk: latela. Wi, 
Acmésé q!ap!ésgemtsa legwité laxa wadkwé x‘ix’rxsEmala t!ésmma. 
Wa, la gagiilaxs laé <ostidExs laé axddxa ‘naxumalilé le*wa‘ya. 
Wai, gil'mesé doqtilaxa gené la ‘mel*melsgemx’‘ida laé ax‘édxa 
qinlewase séwayowa, qats xwétlidés laxés dzék-ase‘wé gwadrma, 

40 qa lelgowés LE‘wa géné. Wa, gil‘meésé lelgoxs laé gvig-alilaxés 
xwédayowé q!rkwas sé:wayowa. Wi, la ix‘edxés k- pralas qass 
klap!plés laxa t!ésemaxs laé xnq!ixialés laxa dzég-ats!ixa 
ewademé k-!imyaxna, qa‘s k'lip!alitelés lax mag-inwalisasa 
lngwilé. Wi, gilfmésé ‘witlostaxs laé ét!ed klip!éd laxa x‘IxEx- 
45 sEmila t!ésem xex"rilalés laxa legwilé, qa‘s li g-ag-alaséla 
k-!ipstents lax ‘wabrts!Awasa nagats!é. Wa, laxaé ét!éd k-lipe- 
yints laxa dzék'ase‘waséda gwademé. Wa, akem gwalexs 
laé Alak:!ala la maEmdelqilés dzdk-ase we malaqela géné LEfwa 
gwademé. Wii, laxaé ax‘édxa lé*watyé, qa‘s LEpEyindés aq. 
50 Wi, gil‘mésé gwalexs laé laxa anléxa ts!mdiqé, qa‘s li p!oxtwid 
laxa iwidzoxtowée k:!ek !adk!wa. Wa, li k!és q!éxsé p!ogwanr- 
maséxs g’ixaé gemxelaqé@xs g’axaé nii‘nakwa. Wa, héx‘ida‘mésé 
ix*édex xElxwala k-!awaydsés laowtnemé, qa‘s k:laxaléx t!ent!en- 
xEdza‘yas. Wa, gil‘mésé ‘witlixs laé pEex-‘idmq laxa lngwilé, qa 
55 tentendrdzox‘widés. Wa, g‘il‘mésé gwalexs laé lacwinrmas ix‘éd- 
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thin; and after she has done so, her husband takes | a short board 
and makes a cover for the box. He | fits it so that it will not leak. 
Then his wife | takes olachen-fat that is left after the oil has been 
dried out of the olachen in | Knight Inlet. She puts it on a board, 
takes a stone | and hammers it until it becomes a thick paste, which 
is very sticky. | After she has done so, she takes her tongs and with 
them picks the | stones out of the bottom of the box in which the 
huckleberries with salmon-spawn have been cooked. | When all the 
stones are out, she takes the pounded fat | and puts a little all around 
the opening of the || box. Then she fits the cover on the box so that 
it | lies on the olachen-fat and so that it is air-tight. | Then her hus- 
band sits down on it, and the woman takes more olachen-fat and | 
smears it all around between the box and the cover. She takes | 
the heated skunk-cabbage leaves, cuts off a strip two finger-widths 
wide, || and sticks it on to the olachen-fat | all around the box cover. 
When this is done, she puts it down in a | cool corner of the house. 
She leaves it there until the | season of the winter-ceremonial. | 

I have forgotten this. She spreads the heated skunk-cabbage 
leaves || over the boiled huckleberries mixed with salmon-spawn. | 
She spreads them smoothly all around the corners; and after doing 
so, she puts on | the cover. All this is done in the same way with 


xa tslats!laxYsamé, qa‘s yiktiyigiléq qaéda Lawatsa. Wii, lat‘mé 
babanaakwa qa k:!ésés hatsiléda hasatyé laq, yixs laaLés genemé 
ixfédxa q!laboqwé yix sremyak-awa‘yasa sEmk‘ixa dzax‘tiné lax 
Dzawadé, qa‘s legedzodés laxa sax"dzesé. Wa, lai ix‘°édxa t !észmé, 
qa‘s lesElgendeés laq, qa flak-!alés genx-‘ida, qa Alak !alés k!tita. 
Wii, gilfmésé gwalexs laé ix‘édxa k- ‘tpralea, qa‘s Kk: !ip*tstalés laxa 
t!éspmaxs laé xeq!ixialés laxa dzégikwé malaqzlaxa géné Lefwa 
gwademé. Wa, gilfmésé ‘wilostéda t!ésemaxs laé Ax‘édxa IndzE- 
kwé q!laboqwa, qa‘s xan!px-idé gels‘its ]ax awé‘stiis iwaxstatyasa 
Lawatsa. Wa, li Axédxa yikitya‘yé, qa‘s yiktiyindés laq. Wi, 
lafme papaxk'Enaxa q!aboqwé, qaxs anmxaakwae. Wa, li khwa- 
k-nyindé la‘wtinrmaségéxs laés genEmé 4x‘édxa q !aboqwe, qass 
geltsé‘stalis lax awe*stiis Poaionatrae ‘yikttyatyé. Wa, li axéd- 
xa penkwé k-!nk-!adk!wa, qa‘s bexéléxa maldendziyaakwé laxmns 
q!waq!wax'ts!anatyéx. Wi, la k!tidegints laixa q!abdqwé lax 
iwé‘stiisa yiktiya‘yé. Wa, larm gwal laxéq. Wii, li hing-alitas 
laxa wiidanégwilasés g*dkwé. Wi, lazm lalaat laxa tséts !éq !en- 
xaxa ts!iwiinxe hienét laq. 

Wi, héxdren L!nléwésoxs LepHyindaasa penkwé k:!ek:!adk!wa 
laxa dzég'ikwé malaqrlaxa gené LE‘wa gwademé. Wi, lazm aé- 
k-!axs laé epryints lag. Wa, g'il'mésé gwalexs lawisLaé yikityints 
yikityafyas. Wa, héem ‘nami‘ clalote gwiigilasaxa gwademé Lefwa 


or 
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78 huckleberries, | with large blueberries, small blueberries, and scarlet 
berries (4). All of these are treated in the same way, | the four kinds 
that I have just named, in the same way as the red huckleberries are 

80 treated when they are || picked and eaten. The eating of the large 
blueberries, the eating of the small blueberries, | and the eating of the 
mountain scarlet berries (?) is the same. | Another name of the 
small blueberries is ‘‘mouldy blueberries.”” That is all about this. | 

1 Viburnum'-Berries with 0il.— Now] will talk about | the viburnum- 
berries mixed with oil, for there is only one way of cooking them, | 
as I have described. When they have been cooked, | they pour them 

5 into the large swallowing-basket and the || medium-sized swallowing- 
basket, and also into the front-basket; and when | they are all full 
of steamed viburnum-berries, the woman takes a | high box, which is 

10 two spans | wide and long, | and which is three spans high. || The 
cover is made to fit on (air-tight). This is put down by the | woman. 
Then she takes a large dish and puts it down next | to her seat, and 
she takes oil and pours it | into the large dish. When it is half full, 
she stops | pouring in the oil. She takes a small basket, goes down 

15 to the beach, || and puts six stones into it. She carries them back in 
one hand, | coming up from the beach, and carries them into the 
house, and | she puts them down next to the fire. Then she puts 


78 sElemé LE‘wa noxwa LE‘wa tseEltselé; ‘naxwakm hé gwéeilasE‘wa 
mox‘widalaxen LéLEqrlasE‘wé lax gwayi‘lilasaxa gwademaxs laé 

80 k:!nlise'wa Loxs laé gwatgtitseswa, LE‘wa sesEleEmg‘iixa sElemé, 
LE‘wa nox"naxwaxa ndxwa, LE‘wa tseEtskEltselégaxa  tsEltsElé. 
Hérm ‘nem Légemsa “noxwe qiixalas. Larm ‘witla gwala. 

1 Viburnum!-Berries with Oil Wai, la‘mésEn édzaqwat gwigwex: salat 
laxa Liikwé tlelsa yixs ‘neEmaaLé gwég-ilasaqéxs Jaé L!an!op!a- 
spiwa laxen g-alé wildema. Wi, hé‘maaxs laé gwala L!an!op liiqéxs 
laé Lldpa. Wii, atmise giixts!Alayo laxa niigatyé LEfwa héloma- 

5 gemé Ipxatya Loxs le‘maéda nanaagemé Iexa‘tya. Wa, gil‘meseé 
‘naxwa qoqiitlaxa q!olkwé t!zlsaxs Taeda ts!Edaqé eeendaa Lawa- 
tsaxa yix"sEmé, yixs ma‘tp!enx'sé‘stalaé laxens q!waq!wax-ts!a- 
nafyéx, yix ‘wadzosgmmasas. Wa, laxaé hézm gildd‘latsé. Wa, 
la yadux"p!mnk-é ‘walasgemasas laxens q!waq!wax-ts!ana‘yéx. 

10 Wa, li bibanaakwé yikwa‘tyas. Wii, héem g-a’x hing-ali‘lemsa 
ts!edaqé. W4a, li Ax‘édxa ‘walasé loq!wa, qa‘s g’axé hang-alitas 
laxés k!waélasé. Wa, laxaé Ax‘édxés Liéna, qa‘s li gtxts!ots 
laxa ‘walasé loq!wa. Wi, g7ilfmésé negoyoxsdalaxs lae gwal 
giiqas. Wi, li ax‘édxa lailaxamé, qa‘s li lents!es laxa L!ema‘isé, 

15 qa‘s xE*x"ts!odésa q!eL!esgemé t!ésem laqéxs g-axaé k-!oxk:!ote- 
laqéxs g'axaé losdésela, qa‘s li k !ogwetelaq eee: @okwe. Wai, la 
k logiindlisas laxés Ingwilé. Wa, héx-‘ida‘mésé xEX"LENtsa t!esemé 


1 Viburnum paucifiorum Pylaine. 


are 
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them | on the fire, and she takes the bucket of water and | puts it 
down where she is going to work. She takes her tongs and || puts 
them down. Then she takes a small dish and puts it down. | Then 
she takes a bucket of water, and she pours the water | into the small 
dish. Now she watches the stones which are on the | fire until they 
are just hot enough to be a little red. | As soon as they have that 
color, she takes her tongs, || picks up the stones, dips them into the 
small dish with water | in it, so that the ashes on them come off, and 
she | puts them into the oil. She does the same with the other | 
stones; and when all the oil is melted, she takes a | bucket of water 
and pours it on the melted || oil. After it has staid there a little while, 
she picks the stones out | and throws them down by the side of the 
fire. After she has taken them all out, she | takes a large ladle, dips 
it into the oil and water, and moves it up and down. | When she has 
done this a little while, the oil and water are mixed, and | they get 
cold, and the mixture of oil || and water looks white. When they are 
well mixed, she takes a basket of viburnum-berries | and pours the 
berries into the high box. When | they are all emptied out, the box 
is full. Then she takes the dish in which she has | the water mixed 
with oil, and places it across the corner of the berry-box, and | pours 
(the contents) very slowly over the || viburnum-berries. Then the 


laxés Inewilé. Wi, li aix‘édxa nagats!é ‘wabrts!Alaxa ‘wapé, qa‘s 
"AXE hace alitas laxés Gaxrlasé. Wi, li 4x‘édxés ts!ésrala, qa 


g@axés kadéla. Wa, li aix*édxa lalogtimé qa‘s gixéxat! k‘Ag-ali- 2 


jas. Wa, li &x‘édxa nagats!é ‘wabets!alitxa ‘wapé, qa‘s li giiqa- 
sas lixa Hilogitmé. Wa, li doqwalaxa t!ésemé xEx"zalalés laxa 
lngwila, qa 4:més hétalé ts!elqwalaénafyas qa halskla‘mé x‘ixsem- 
x“ida. Wa, g-ilfmése hé gweetisgemx“‘idExs laé 4x‘édxés ts !ésiala, 


qa‘s klip des laxa tlésemé, qa‘s li hipstents lixa ‘waibrts!ali- 


faxa lalogiimé, qa ‘witliwésa gtina‘tyé k!wék!ttspméq. Wa, li 
klipleqas laxa vléna. Wi, li hanat hé gwégilaxa wadkwé 
t!ésema. Wa, gil‘mésé ‘wifla yax‘idéda wieniixs laé Ax*édxa 
nagats !é ewabrts!olitxa fwapé, qa‘s li gtiq!eqas laxa yaxrkwé 
Liéna. Wi, gilfmésé gagiilaxs laé k-lip‘tistalaxa tlésemé laq, 
qa‘s k!ibenoliselés lixés Ingwilé. Wi, g-il*mésé ‘witlo‘staxs laé 
ixédxa ‘walasé k-ats!enaqa, qa‘s tség-ostalésa L!éna LEtwa ‘wapé. 
Wa, gilfmésé gég‘ilitexs laé Inlgowéda L!éna LESwa ‘wapaxs laé 
wiida‘stax‘‘ida. Wa, la‘mé flak:!ala li ‘melstowa qrlokwé vléna 
LE‘wa ‘wapé. Wa, gvil'mésé lrledxs laé Ax‘édxa t!ét!rlts!ala 
lazlxatya, qa‘s li gtixts!4las laxa yix'semé Lawatsa. Wa, gvil- 
‘mésé ‘wilosexs laé Elaq qot!a. Wi, la k-ag-ilitaxa qrlox"ts!alixa 
Liéna loq!wa, qa‘s lii k-agigents lixa t!elsts!4la Lawatsa, qa‘s 
k-lésé éAttsilaxs laé qebe‘naktilasa qrlokwé v!éna lax dkiiyatyasa 
tlelse. Wa, hé‘mis la ts!axalts!alatsa quldkwé L!éna lax awiga- 


30 


35 


40 


18 


35 


40 


41 


50 


41 


45 


50 


302 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


water and oil run down among the | berries. She keeps the dish with 
the mixed oil and berries turned over for a long time, | because the 
mixture doesnot run very fast. It runs inamong the | viburnum- 
berries. When the mixed water and oil does not run in any more, 
she puts | the dish upright and places it on the floor of the house, 
for || the berries are now covered with water and oil. She takes the 
cover of the | box, and her husband takes a | drill and his straight 
knife and splits good | red-pine wood. He cuts it out and makes 
pegs out of it. When | he has done so, he drills through the cover 
and the edge of the || box, pulls out his drill, wets the pegs with his 
saliva, | and, when one is wet all over, he puts it into the | drill-hole 
and takes a stone and drives in the peg. | The drill-holes are three 
finger-widths apart. | He puts a peg into every hole. After || he has 
done so, he puts the box down in a cool corner of the house. That is 
all about this. | 

The First Dog-Salmon of the Season.—Now I will talk | about the 
salmon obtained by those who fish [on the rivers] at the mouth of 
the | river, when they are going to eat (the salmon) quickly. When 
the dog-salmon are seen | jumping at the mouth of the river, the 
man at once || takes his fishing box and opens it, and he takes 
out | his two harpoon points, and he prepares them. And after | he 


fyasa tlelsé. Wi, li gael qogti‘naktilasa qnlogwats!ixa L!éna 
loq!wa qaxs k Te atbaléda qrlékwé w!éniixs laé ts!ats!aqrlaxa 
tlelsé. Wa, gil‘mésé gwal ts!axEléda qrlokwé v!enixs laé t!ax‘id- 
xa qulox*ts!alixa Liéna toq!wa. Wai, li hing-alitaxa loq!wa, qaxs 
ln‘maé t!epEyalaxa qelokwé L!é‘na. Wa, la 4x‘edex yiktiya‘yasa 
Liagwats!ixa tlelsé Lawatsa. Wa, li ax‘ede fa‘wtinrmaséxés 
sElemé LEfwa neExx‘iila k'!awayowa, qa‘s xOx‘widéxa ég-aqwa 
winagiila. Wi, li k:!ax‘wideq, qa‘s Lapelax'‘ideq. Wai, gil‘mésé 
gwalpxs laé splx“‘idex yiktiyatyas héxsila lax ogwiga‘yasa La- 
watsa. WaA, li lextirelodxés selemaxs laé melx‘intsés k!tinéx!n- 
xawatyé laq. Wa, gvilfmésé la k!tnxenalaxs laé Lastdts laxés 
sElafyé. Wa, li ax‘édxa tléspemé, qa‘s déx"brtendésa LabEmé. 
Wa, la yaéyadux"dmné awalagalaasaé sela‘yas laxens q !waq!wax’- 
ts!ana‘yéx, yixa la q!walxostalaxa Labemé. Wa, gil‘mésé gwalpxs 
laé hing-alilas laxa witdanégwilasés g‘okwée. Wa, lazm gwala. 
The First Dog-Salmon of the Season. Wi, la‘mé’sen gwa’g owex's'a- 
lat lagé’xs g‘a’laé 1a’loOL!asosa wiw Pciaicntete lax 6’x"siwa‘yasa 
wa, qa‘s hala’xwase‘wa. Wa, hé’‘maaxs la’é do’gula gwa‘xni’sé 
pk'a lax 6/x"siwafyasa wa. Wi 2) hé’x‘ida‘méséda brgwa’ nEmé 
axe/dxés wi’ wak" ayers le qa‘s x°6'x*widéq. Wa, la Ax‘wtits!o’d- 
xés ma‘ltse’m mémii’sa qa‘s hashé’naqeq. Wa, g‘i/l‘mése gwal 
hashé’naqagéxs la’é ax‘é’dxés a aw ayoue qa‘s ashe’ naxé- 


1 Here follows a prayer to the Zofia hi p 609, arco p. 293). 
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has prepared them, he takes his harpoon shaft and prepares | it, 
putting on the prongs, so that they fit on firmly. | As soon as he has 
done so, he goes to the beach where his fishing canoe is. || Then he goes 
to spear the salmon, which swim inthe | mouth of the slough. Then 
he begins to spear them. If there are many | dog-salmon, it does 
not take long until he has obtained many. | Then he goes home.! | 

Then the woman herself? replies, ‘‘ Yes,” and goes up from the bank 
of the river, and || takes an old mat and spreads it out on the beach 
seaward from | the high-water mark. As soon as she has done this, 
she goes down to the beach | where the spearsman’s canoe is, and 
she puts her fingers into the gills of two | dog-salmon, two in each 
hand. Then she carries the | four salmon up from the beach, and 
she puts them on the old mat which is spread out on the beach. || 
After she has taken them all out, she takes her fish-knives and | sharp- 
ens them on a whetstone; and after she has sharpened | them, she 
takes a small mat and spreads it out on the beach by her side. Then 
she | puts the salmon on it. Then she can just reach the | salmon, 
when she takes it to cut it open. Then she does the same as she || 
does when she is cutting open dog-salmon to be roasted, and she 
only | cuts the meat thin along its skin, and the | edges of the cut 
salmon are left on in this manner.? | After she has cut it on her 


déx dzé’gtimas qa‘s br/nx‘idésa mé’miisé laq qa B/lalalés. Wa, 
gi/mésé gwa’texs la’é la’ents!és 1a’xés t!8’t!aq!waats!ixs hi‘né’- 
saé. Wa, lan’m lal t!a’t!laq!watxa k:!o’trlixs mena’laé lax d’x"si- 
wa‘yas wa’yalasas. Wa, la‘mé’sé t!ax‘wi’da. W<4, gi’l*mésé q !é’nr- 
méda gwa‘xnisaxs la’é k'!és gé’x‘idexs la’é q!pyd’La. Wi, g-ax 
nii/‘nakwa.! 

Wa, la q!tlé’x‘s‘em’ wa’xéda ts!eda’qaxs la’é 1&’sdés qa‘s lé 
aixfé’dxés k'!a’k'!Obané qa‘s g’a’xé LxEp!a’lisaq lax L!a’sa‘yasa 
yaa’xmote. Wi, gi/lfmésé gwa’lalisé axa’*yaséxs la’é In’nts!és 
lax hi‘né’dzasasa t!a’t!aq!waats!éx'dé. Wa, la gasx'px‘‘i’dxa maé/- 
maké gwa‘xnis lax wa’x'sdlts!aniis. Wa, la‘me’sé gasd/sdésrlaxa 
mo’wé k‘!dtela qa‘s 1lé k-!pgedzo/dalas la’xa Lebé’sé k-!4’k:!obana. 
Wai, gi/mésé ‘witloltamasqeéxs la’e &x‘é/dxés xwa’xtiLayowé qa‘s 
gé’xelalax‘idéq 1la’xa g’é’xésdemé. Wai, g‘i’l*mésé gwal g°é’xa- 
qexs laé ixédxés amay‘é 1é/*watya qa‘s Lep!a’liséq la’xa 6’gwige- 
lisas k:!ng-ats!a’s@xa k-!0’tela. Wa, 4’‘mésé hé’Its!aprlaxa k:!d’tE- 
laxs la’é da’x*‘ideq qa‘s xwa’l‘idéq. Hé’nmxaa gwée’gilaqé gwé’- 
giflasasa xwaLixa L!obrkwélasEe‘wa gwa‘xnisé. Wa, 1é’x-a‘méséx 
pEla’é t!n’/lsa‘yas yix q!emeElts!A*yas L!é’sas. Wa, hé’*méséxs k:!a’- 
k-!ewasenxelaéda t!nlé’kwé; ga gwi’lég-a (fig.’). 

Wai, gi’l'mésé gwal t!n’Isaq laxés t !elé’dzowé xag‘a gwiilég'a‘ la’é 


1 Here follows a prayer, p. 609. 2 She answers her own prayer. 3 See first figure on p. 304. 
4On a slanting board supported by a log See figure on p. 250. 
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cutting-board in this manner,! | she takes her basket 
30 and puts into it what she has cut. Then || she car- 
ries it up on the beach and takes it into her house. Then 
she takes the | drying-poles, which are always leftin their 
places in the houses of the river people. | Then she 


hangs the cut salmon lengthwise onthe drying-poles in this manner: | 
After she has done so, she takes short boards 
and | puts them under the place where she has 
hung up her cut salmon. She does || not 
allow the heat to strike what is now hanging 
lengthwise on the | drying-poles. Sometimes 
it hangs for one day; then the woman | looks 
at it. As soon as it is half dry, the woman takes it down; and | she 
gathers together the drying-poles, and she puts the cut salmon up 
40 again; | but it is spread out. Now it is spread out when she || puts 
it up again; and it only differs from preserved skin of salmon | caught 
with a hook in the upper part of the river, in that (the salmon) is not 
fat | when it is found spawning | in the upper part of the river, 
while it is really fat when it is speared at the | mouth of the river. 
45 And as soon as they finish cutting up || the speared salmon, the 
woman at once gathers the slime and | everything that comes from 
the salmon, and puts it into the basket, and | she goes and pours it 
into the water at the mouth of the river. 


ixédxés Imxafyé qa‘s ixts!odalésés t!plsatyé laq. Wa, la k:!ox*- 
30 tisdésrlaq qa‘s lis laé’Las la’xés go’kwé. Wa, la‘més Ax‘é’dxa 
gayoqaxs hé/menala‘maé Ax‘a’latela li’xa wi/wamédzats!eé g°0/kwa. 
Wii, la‘mé’sé ad’tslaqaléda t!nlé’kwe la’xa ga’yowe; ga ewii'lég'a 
(fig.). Wa, gi’mésé gwa’lnxs la’é 4x°6’dxa ts!a/ts!px"seEmé qa‘s 
hé/lnwabodés Ja’xa la giila/lanelats t!elé’kwe. Wa, lar’m 
35 k lés hé’Iq!alaq xa‘mag’aaveléda L!e’s‘ala la’xa la gila’latela 1a’xa 
gayo. Wa, la ‘na/ltnemp!ena xa‘malatelaxs la’éda ts!eda’qé dd’x- 
‘wideq. Wa, g‘i’lfmésé k:!a’yax*widexs la’éda ts!eda’gé ixa/xodEq 
qa’s q!a’plég-aatnlodéxa géea’yowe. Wi, lac‘me’sé xwé’laqdstod 
LEp!a’LeElotsa t!nle’kwe la‘xa é6/k'!e. Wa, lan’m Lepa’laxs la/é 
40 é’tléd é’k:!éstendeq. Wa, lé’x'amnm O’gtiqalayos 1a’xa t!n’Isa 
qa’s ximsilaxs hi/éla ga’Lé ‘nw‘ldzisa wiixs la’é ts!é’nas‘idéda 
gwa‘xni’saxs la’é xwé’la'wa la’xés la q!a’/nem qa‘s xwé’la‘waas 
lax ‘nn/Idziisa wi’wa, yixs 4’laé tse/nxwéda seg‘iné’té lax odx"- 
iwafyasa wi’wa. Wi, hé*’méséxs g i’/l’maé gwal xwa’LasESwa 
45 spg'ine/taxs laé héx‘fidafma ts!edaqé q!ap!éx‘‘idxa k!élé Letwa 
‘na’xwa g'ayo’t la’xa k‘!dthla qa‘s lpxts!o’dés la’xa Ipxa’‘yé qa‘s 
li qepst’nts laxa Ox"siwatyasa ‘wa. 


n 


1 Ona slanting board supported by a log. 
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Roasted Salmon.—This is when the man goes catching salmon | at 1 
night. That is what is called by the river people ‘‘taking salmon | 
with hooks at night up the river,” when they are going to dry | the 
roasted dog-salmon for winter. Dog-salmon are speared || by the 5 
river people at the mouth of the river when they are going to eat 
them at once, | while the dog-salmon are still phosphorescent. 
Then they will not | keep a long time without getting mouldy when 
they are roasted, for they are fat. | 

Now I shall talk about the salmon speared at the mouth of the 
river | when it is still phosphorescent. When the man || who spears 10 
the salmon gets one, he goes home as soon as he has | speared it. 
His wife at once takes an | old mat and spreads it over her back; 
then she takes her | belt and puts it on over the old mat on her back. | 
Then she takes along a large basket in which to carry the dog-salmon 
on her back. || She goes to the canoe of her husband and puts | four 15 
dog-salmon into her carrying-basket. Then she goes up the beach to 
the place | where she is going to cut them. She puts them on an | 
old mat, which is spread on the ground outside of the house. As soon 
as | she has thrown them on the ground, she takes her fish-knife and 
sharpens it; || and after she has sharpened it, she cuts off the gills of 20 


Roasted Salmon.—Wa, hé*maaxs la’éda begwa’nemeé yi’/inekti- 4 
Jaxa ga’nuLe; wi, hé’em gwe‘yo’sa wiwaya’laénoxwé négwi’saxa 
ga/Lixa gwafxni’saxa ga’nuLé 1a’xa ‘nn/ldziisa wa, yixs x flé’Laxés 
L!0’pasoLé gwafxni’s qaé’da ts!iwt/nxé. Wi, hé’mis sek-a’sdsa 
wiwaya’laénoxwa gwa‘xnisé lax 6’x"siwa‘yasa wiis, yixs ha’/labalérée 5 
ha‘mi’xs hé’mae a/lés be’nkwéda gwa‘xni’sé, qaxs k-!ea’saé 
gwe’x‘idaas gii’la k'!és x‘its!pxi/déda 1L!0’bekwaxs tse/nxwaé. 
| Wii, hé’t!aren gwa’ewex's‘alasia srg‘iné’té lax O’/x"siwafyasa wa, 
yixs hé’maé a’les be’nkwéda gwa‘xni’sé. Wi, hé’maaxs la’é 
sek‘é’da yii’/fnek!wénoxwaxa gwa‘xni’sé. Wi, g‘i/lfmésé ewal 10 
spk-a’xs la’@ ni/*nakwa. Wii, hé’xidat‘mésé genn’mas la Ax‘e/dxés 
kla’k lobané qa‘s Lébrg i’ndés 1a’xés Awi’g'afyé. Wai, la Axte’dxés 
wiisé’o-anowe ga‘s qekiyti’ndés la’xés Lé’bég-atyé k-!a’k lobané. 
Wa, laf‘més 6’xLEx‘‘i’dxés ‘wa’lasé 0’xLaats!iixa gwa‘xni’se. Wii, 
la‘mé’s lax ya’‘yats!isés fa/swtinemé. Wii, li‘mé’s k:!pxts!d’tsa 15 
mo/we gwa‘xni’s la’xés 0’xLaukwé lpxa’‘ya. Wa, la‘mé’s 14’sdéts 
qa’s lés la’xés xwa’Kidaastaq. Wa, la‘mé’s axts!o’ts 1a’xa 
cla’ lobané Lep!esa’ lax L!a’sanifyasés go’kwé. Wai, gi’lsmésé 
qep!Elsaqéxs laé ax*édxés xwaLayoweé qa‘s t!éxfidéq. Wa, g‘il- 
‘mésé gwal tlek-a’qexs la’é t!0’s‘idex q!o’snatyasa gwa*‘xnisé. 20 
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the dog-salmon. | When the gills are off, she cuts around the | neck, 
but she does not cut off the head from the backbone. Then | she cuts 
from the back of the neck down to four fnger-widths from the tail on 
the upper side. | Now a thin strip of flesh is left on the backbone. | 
As soon as the cut reaches down to the belly, she turns it around, | 
and she begins to cut from the tail upward to the back of the neck. | 
As soon as she takes off the backbone, she | takes her roasting-tongs 
and takes the slime and rubs it | over the roasting-tongs, so that they 
may not get burned when they stand || by the fire of the house. 
Then she winds cedar-bark around the tongs one | span from the 
bottom of the roasting-tongs; | and when this is done, she takes one 
of the cut salmon and | puts it crosswise into the roasting-tongs. 
Then she takes cedar-bark ‘and ties it | tight above the cut salmon; 
and after she has || tied it, she takes another salmon and puts it | the 
other way, above the one that she put in first. | Then she again takes 
cedar-bark and ties it above the salmon. | After she finishes tying it, 
she splits cedar-wood,— |long and slender pieces. These are called “the 
lock.’’ || Then she pushes one of these on each side, two finger-widths 
from | the edge of the salmon-meat, through between | the legs of the 
roasting-tongs, lengthwise of the salmon; | and after she has finished 
this, she pushes long ones across | the salmon and the “‘locks’”’ which 


Wai, gi’lfmésé lawii’masxa q!0’snatyaxs la’é@ t!0’tsé‘ste’/ndEx Oxa’- 
wa‘yas; la k'!és qak:o’drx hé’x't!latyas lax xek:!a’dzis. Wa, la 
xwa’fidex 6’/xtaatafyas hii’xpla 1a’xa mdod’dené Jax é’k !atyas 
ts!a’snafyas. Wa, lan’m pele’ q!emeldzi’‘yasa xa’k:!adzowe. Wai, 
gi’lsmésé 1a’graa lax tek lisés xwa’Lase‘waxs la’é xwe’Kideq. Wa, 
la gai’betend xwa’kéedex welxwa’xsda‘yas 6’k:!otnla lax 6’xLaata- 
fyasés Xwa’LasE*we. Wa, g i’l'mésé lawi’masex xa’k:!adziséxs la’é 
axe/dxés L!o’psayowe qa‘s §x*e’déxa k'!é’la qa‘s yilts!el*n’ndés 
la’‘xa L!o’psayowe qa k:!e’sétes k!timelx'i’det qd lat Lanad’lési 
la’xa legwi’las. Wi, li qex"‘i’tsa dmna’sé la’xa ‘ne’mp!enké 
la’xEns q!wa’q!wax'ts!ana‘yé, gi’x“id lax 6’xLatyasa L!0’psayowé. 
Wi, gi/lfmésé gwa’texs la’@ ax‘e’dxa xwa’Lekwe k:!0’trla qa‘s 
ge’ts!odés la’xa L!0’psayowe. Wai, la ax*é’dxa dena’sé qa‘s yil‘i’/dé 
Inkladé’ts lax é’k-la‘yasa xwa’Lekwé k:!o’tela. Wa, gi’l'mésé 
gwal yina’gexs lace é’tled ax‘é’dxa ‘ne’me k:!o’tEla qa‘s xwe’la- 
lemasegéxs la’é ge’ts lots lax 6’k létrlisa gi/Ixdé ixts!d’yos. Wai, 
la‘xaa &x*e’dxa dena’sé qa‘s yili’dés lax é’k-!mnxafyas. Wa, 
o i’lsmése gwa’le yita’*yaséxs la’é x0’x‘widxa k!wa‘xna’/*wé, 
wi'switlta, la gi/Isgilsté. Wa, hé’nm 1e’gadnms k'!a’ademé. WaA, 
la‘mé’sé La’s‘itsa ‘na/fnemts!agé@ 1a’xa ma’Idené g-i’xidé lax 
awi/nxafyasa q!E’mtadzatyasa k-!o’tela. Wi, la na’qodalax 
@/wanuts!Exsta‘yasa L!0’psayowé ao’tslaqila Lefwa k'!0’tEla. Wa, 
oi’/l'meése gwa’Ixeq la’é La’s‘itsa gi’lsgilstowe lax na’qawa‘yasa 
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she first put on. Now there is || one on each side of the roasting_ 
tongs in this manner: | Then the same is done on the 
other side. After this is finished, | the woman puts (the 
tongs) up by the side of the fire. She first turns | the 
meat side towards the fire; and when it is done, | she 
turns it around to the skin side. As soon as that is 
done, the || man requests permission from his wife to in- 
vite his friends | to come and eat the roasted salmon while 
it is warm. | As soon as his wife tells him to go ahead and eall 
them, | the man goes and invites them. Then his wife takes a 
mat, | which is to be the food-mat of the guests of her husband; 
then she || spreads a mat for the guests of her husband to sit on; 
and it does not | take long before her husband comes back fol- 
lowed by his guests, for | they try to come before the roasted 
salmon cools off. | Immediately they sit down on the mat that has 
been spread out; and when | they are all in, the woman takes the 
food-mat and || spreads it in front of her husband’s guests. Then 
she goes back | and takes the two roasted salmon in the tongs; and 
she takes them out, | one for each two men. Then she lays them 
skin down, | on the food-mat. When there are four men, | there 
are two food-mats, and there is one || roasted salmon. There is no 


k:!0’trla LESwa @i’Ix'dé ax‘a’Leloyos k'!a’adema. Wa, lan’m ‘nal- 
‘nemts!aq lax wa’x’sot!rna‘yasa L!0’psayOwe; ga gwi'léga (fig.). 
Wi, laxa’é hé’em gwii/téda apsa’dzatyas. Wa, gi’l*mésé gwa’Iexs 
la‘éda ts!eda’qé@ La’nolisas la’xés Iegwi’lé. Wi, lar’m gwii’sala 
laxés q!n/mladza‘yé la’xa Ingwi’té. Wa, g‘i’lfmésé L!0’prxs la’é 
le’xidnq 1a’xés L!é’sadzatyé. Wi, gi’Fmése 1!d’pexs la’éda 
bregwa’nemé hana’kaxés genp’mé, qa‘s Leé’‘laléxés ‘né‘nemd/kwé 
qa ga’xés hexha’q"xa L!0’bekwaxs hé/*maé a’lés ts!n/lqwé. Wii, 
ei/mésé wi’xé gene’mas qa Leé“‘lalagis la’é hé’x-‘ida‘méda 
brgwa’nemé la vé’‘lala. Wa, la’La gene’mas &x‘é/dxa 1é/*watyé 
qa ha‘ma’dzoLes Lé‘lanemtasés la/'wtnemé. Wa, la’xaa LEp!a’- 
litax k!wadzp‘wé’soLas Lé‘lanembasés la’wtnemé. Wi, k !é’st!a 
gi‘laxs ga’xaé la’‘winemas hogwi’krlaxés Lélaneme, qaxs 
ha‘ya/temk:!aagéxs. k!é’s‘maé wiidexi’déda L!o’bekwe. Wa, 
hé’x*ida‘mésé k!iidzedzo’litxa Lebe’le le’watya. Wi, gi’l’mésé 
‘wi'lg-alitexs la’éda ts!eda’qé ix‘e’dxa ha‘ma’dzowé lé’*wa‘yé qa‘s 
lé Lepdzamolilas lax Lé‘lanemasés la‘witnemé. Wii, gaxé aédaaqa 
qa‘s 4x‘é’déxa L!dpts!4’la ma‘t L!en!o’bekwa qa‘s lé xik:!ex‘‘i’dxa 
‘nb/meé qaé’da ma‘lo’kwe bée’brgwinrma. Wa, la nEeLEdzo’litas 
la’xa ha‘ma’dzowé 1é’*watya. Wi, g'i/l'mésé mo’kwa bé’bEgwanr- 
maxs la’é ma’‘la haf‘ma’dzowe lé’rlwa‘ya; wii, la ‘nal*neméda L!0/- 
bekwe. Wa, lar’m k:!e4’s L!ée’*na ts!epa’s qaxs LO’maé tse/nxweda 
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oil for dipping, for the | dog-salmon is very fat while it is stul phos- 
phorescent, when it is jumping in the mouth of the rivers. | Then the 
guests themselves break it and eat the salmon | speared at the mouth 
of the river. Early in the morning,| dog-salmon speared at the mouth 
of the river is not eaten, for it is fat; || it is only eaten in the after- 
noon and evening. | Whenever it is eaten in the morning, it makes 
those who eat it feel sleepy the whole day long, | for it is very fat. 
Therefore they are afraid | to eat it im the morning. As soon as the 
guests finish eating it, | the man takes what is left and eats it || with 
his wife, while his guests drink water freshly | drawn. After they 
finish drinking, the guests go out. | They only wash their hands in 
their houses; and | after the man has finished eating with his wife, 
he | gathers the bones and the skin left by his guests, || puts them 
on a mat, and throws them into the sea on the } beach. This is all 
about the salmon speared at the mouth of the river. 

Blistered Salmon.—And we will also talk about the green | salmon 
almost dry. The woman takes the almost dried green | salmon from 
the place where it is hanging. | She takes her tongs and picks up the 
ereen salmon, and || blisters the meat-side of the green salmon by 
the fire. As soon as | the green salmon gets grey, she turns it and 
places the skin-side | towards the fire; and as soon as the skin is 


ewirxni’saxs hé’*maé ales be’nkwéxa me‘na’la lax 0’x"siwa‘yasa 
wi'wa. Wa, la q!tlex‘sem LE/nqweéda k!wé/laxs hexha’qwaaxa 
skoiné’té lax 0’x"siwas yee wa. Lak-lés gaa’xstéxagaa‘léda hexha’- 
qwaxa shgineé 46 gwasxne’sa lax 6 ‘x"siwafyasa wa qaxs tsE/nxwaé. 
A’/iFrm hoax ‘T’tsoxa la gwat neqi’léda ‘na’la Lefwa dza’qwa. 
Gi’lfemia hexha’x"soxa gaa ‘lixs la’é lox"*mé’qa sp/nbéxa ‘na‘lida 
hafma’paq qaxs xe/nLElaé tse/nxwa. Wi, hé’*més 1a’g ilas k-ile’m 
ha‘mi’xa gaa’la. Wa, g@i’lsmésé gwal hexha’qwa Lé‘lanemaxs la’é 
hé/x‘ida‘méda begwanemé la ix‘@dxa ha‘mdté qa‘s wa’ waq !anyowe 
LE'wis genE’maxs |a’aLal nax‘é’dés Lé‘lanzemaxa a’lta ‘wap tsii’- 
nems. Wi, gi/lfmésé gwal na’qaxs la’é ho’qiwelséda k!we/ldé, 
Wi, lan’m a’leml ts!e’nts!enkwal la’xés gig’’kwé. Wa, gi’ 
‘méseda brgwa’neme gwal wa’waq!aayO Lewis gene/maxs la/é 
q!ap!é’x‘idxés hat‘mo’té xaq Letwa L!é’sasés k!wée’ladzemaxs la’é 
axdzo’ts la’xa le’*wa‘ye qa‘s lé k:!a‘ste’nts 1a’xa dr’msx‘é 1a/xa 
Liemas‘isé. Wa, lan’m gwal la’xa seg me’té lax 6’x"siwatyasa wa. 

Blistered Salmon.— Wai, hé’emixarns gwa’gwex's‘alata a/lxwasé 
k:!o/loxwa. Wa, gi/ikem qa’tsestaléda hityaliixa a’Ixwasé k-!0’- 
loxwa la’éda ts!mda’qe ax‘e’dxa k-!o’boxwe la’xé gé’xwalaasé. 
Wii, la ax@’dxés ts!é’srala qa‘s klip!e’dés la’xa k:!o’loxwé qa‘s 
pex'a‘lés B'lsadzatyasa k-!0’loxwé la’xa gti'lta. Wa, gi’lsmésé 
qiixdzo’*naktiléda k!o’loxwaxs la’é léx‘ideq qa‘s gwa’s‘idéq L!é’sas 
la’xa gt/lta. Wa, @i’lfmésé hamerlerdzd’déda pr’nsa lax L!é’sasa 
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covered with blisters, | the woman knows that it is done. Then | 
she puts it on the dish-mat. || 

She takes water and sprinkles it over it to make it soft; | and after 
she has sprinkled it with cold water, she takes the | oil-dish and 
pours oil into it; and after she has done so, she | takes the blistered 
green salmon and puts 1t down flat, and places it before | those who 
are going to eat it. Then she takes an oil-dish and puts it || outside 
of the blistered green salmon.' . . . Assoon as the woman | takes the 
cup, the man breaks off a piece of the blistered | salmon and dips it 
into the oil, and puts it into his mouth. | He himself breaks off bits 
from what he is eating. | 

Scorched Salmon.— Dried? salmon is the breakfast of the Kwakiutl. || 
In the morning, as soon as they arise, the wife of the | chief takes 
dried salmon and scorches it by the fire. As soon as | she finishes 
scorching it, she pounds it on a mat spread out on the floor, to | 
remove the scales loosened by the fire. As soon as she finishes 
pounding it on the floor, | she rubs it to make it soft; and after she 
has rubbed it, || she pounds it again on the floor of the house. Then 
she folds up the scorched dried salmon | and puts it down on the 
floor. Then she takes a dish and puts it down at | the place where 


k:!o’loxwaxs la’é q!a’léda ts!mda’qaqéxs In‘ma’é L!d’pa. Wa, la 
ixdzo’ts la’xa hé’taxsta’lilé lé/watya. 

Wai, la ax‘é’dxa ‘wa’pé qa‘s xdsrldzd’dés liq qa pé’qwés. Wii, 
gilsmés gwal x0’sasa wtida‘sta’ ‘wap 1la’qéxs la’é 4x‘é’dxa ts!E- 
ba’ts!@ qa‘s k!tmxts!d’désa Lle’na lag. . Wi, gi’/Fmésé gwa'ta la’é 
axé/dxa la ne_dzalilatsa pr/nkwé k:!5/loxwa qa‘s lé ixdzam6’lilas 
la’xa ha‘ma’pitaq. Wi, la ix%e’dxa ts!eba’ts!é qa‘s lé k-a’x<its 
Jax L!a’satyasa pE/nkwé k:!d’loxwa'. . . Wa, gi/l'méséda ts !rda’qé 
da’x‘idxa k!wa‘sti’xs la’éda brgwa’nemé k!d’pléd 1a’xa pr/nkwe 
k-!6’loxwa qa‘s ts!ep!é’dés la’xa L!é’na qa‘s ts!6’qtisés 1a’xéq. 
Wa, lan’m q!ilé’x‘sem k!6’pk lopa la’xés ha‘ma’‘yé. 

Scorched Salmon.—Wéi,? hé’mm gaa’xstésa Kwa’g-ula xa‘ma’sé. 
Wii, hé’*maaxs g-A/laé La’x*widxa gaa’la, wii, la ixe’dé gene/masa 
oi/gima‘yaxa xa‘ma’sé@ qa‘s ts!exi_éq la’xa Imgwi/lé. Wa, gii/l- 
emésé gwal ts!pxi’q la’@ xtisxtidzi’laq 1a’xa Lwbi/lé te’watya qa 
la’wésa ts!ex'mo’tasa gtiIta. Wa, gi’lfmésé gwal xtisxitdzi/laqéxs 
la’é q!we’x“ideq qa pé’xtwidés. Wa, gi’mésé gwal q!d’yaqéxs 
la’é @’t!éd xtsxtidzitaq. Wa, la k-!6’x"semdxa ts!e/nkwé xafma/sa 
qa’s gi’g-aliléq. Wi, la x%@’dxa 16’q!wé qa‘s Ax‘a’liléq 1a’xés 
k!waé’lase. Wi, la @’t!éd 4x‘@’dxa ts!m’nkwé xa‘ma’sa qa‘s ts!a- 


1 Part of the description of the eating of the salmon has been omitted, it being a repetition of pre- 
vious descriptions, 
2 Lines 19-22 repeated from Publ. Jes. Exp. Vol. V, 427-428. 
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27 she is sitting, and she takes up again the scorched dried salmon, | 
opens it, and spreads it out; then she breaks out the belly-part | and 
puts it down. Then she breaks the dried salmon to pieces and puts 
it into the || dish. As soon as she has finished, the woman arises 
again and | dips some oil out of the oil-box which stands in the 
corner of the| house. Then she takes an oil-dish [dipping-receptacle], 
and when it is full | she [comes] and puts it down on the floor at the 
place where she is sitting.t. .. After (the man) | has taken a drink 
35 he takes a piece of the dried salmon, folds it up, chews || it, and 
then dips it into the oil. 
1 Preserved Brittle Salmon.—Many men | like to eat preserved 
brittle old salmon roasted. | When a man goes to visit one who has | 
5 preserved roasted salmon, the one who has || roasted old salmon at 
once requests the one who comes to visit him to go himself and | 
invite his friends. Immediately the man goes | and invites his 
friends who are sitting on the summer-seat. | As soon as the one who 
invites them comes, | they all go out of (the summer-seat), and they 
all go into the house with the one who goes to visit. Then a mat || 
10 isspread out, and the one who goes to visit shows the guests where 
to sit. | Then the one who goes to visit does not sit among | his 
friends. Immediately the woman goes and opens the | basket in 
which the Toasted salmon is aes and Ber husband tends the Be | 


3 


—) 


28 xéwi ‘dq qa LEp!é’dés. wa, la’wisLa ce 16 nae tek Ea s qa‘s 
gi’galilés. Wa, la k:!o’k!tipsalaxa xa‘ma’sé qa Axts!4/lés 1a’xa 
30 to’q!we. Wa, gi’lsmésé gwa’la, le é’t!ed Laxililéda ts!nda’ge qa‘s 
: tsi’x‘id la’ xa dr/ngwats!é L!é’naxs ha‘nélaé laxa oné ‘gwilasa 
‘O/kwe. Wai, lan’m la da‘laxa ts!rba’ts!@. Wi, qo’t!a‘méséxs 
ga’xaé k-a’galitaq la’xés k!waé’lasé.’... Wa, gf’lfmés gwal 
ng qaxs la’é ix*é’d la’xa xa‘ma’sé qa‘s k‘!o’x"semdéq. Wa, 
35 la ma‘léx"bendEq qa‘s ts!mp!é’dés la’xa L!éna. 

1 Preserved Brittle Salmon.—Wi, la q!é’nema bé’brgwanrmé 
ax*é’xsd qa‘s ha‘ma’péxa la gé’masxa ts0’sa_ts!Ela’k L!0’bekwa. 
Wa, gi em Ja qa’tséstaléda ‘nemd’k® begwa’nem 1la’xa Axnd/- 
gwidisa gé’masé 1!6’bekwa; wi, la hé’x‘ida‘mésa 4xnd’/gwadiisa 

5 tslela’k@ Llo/bek” Sxk-!a’laxa qa’tsestala qa lés q!tlé’x:s*em 
Lé“lalaxés ‘nénemo’kwé. Wi, hé’x-ida‘mésé la qi’s‘idéda brgwa’ 
nemé qa‘s le Léelalaxés ‘né‘nemd’kwaxs awa’qwalaé la’xa awa’- 
qwatye. Wa, gil*mésé léda 1élaliiqéxs g-a/xaé hoqtiwels qa‘s g-A’/xé 
‘wi'‘la ho’gwit la’xés qa’tséstilasé. Wii, laz’m gwa’léléda lé’*watyé 

10 Lebrewilkwa. Wa, &’*mésé hé’*ma qa’tséstalax'dé q!a’x’sidzexes 
Lé"‘linemé. Wii, lat‘mé’séda qa’tse‘stalax'dé k!és la k!wa:/g‘i- 
litxés ‘néfnemod’kwé. Wa, hé’x-‘ida‘mésa ts!eda’qé la x-‘dx*widxés 
L!0’brgwats!é L!a’bata. Wai, la’La ia “wunkmes he’laxes legwi'le. 


1 Part of the Gemaanan Ri the eating of the: salmon has been omitted, 
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Then the one who went to invite takes roasted salmon and puts it 


down flat | on the fire, with the skin of the roasted salmon down- 15 


ward. | As soon as the skin is scorched, he breaks it quickly to pieces 
and | puts it on the mats that have heen spread out. The woman 
only | looks on. As soon as he has done so, he takes the dish and | 
puts the broken roasted salmon into it. Then he also takes || oil and 
pours it into an oil-dish; after he has done so, he takes up the 
dish and the oil-dish which he puts into the dish | at the farther side, 
and he also takes water for them. | Then they rinse their mouths; 
and after they have rinsed their mouths, | they drink. After they 
have finished drinking, they eat. || Then the owner of the house just 
watches the one who | came to visit him when he is attending to 
the oil; for the guests take much oil | for dipping. They sometimes 
drink oil | when they get choked; and the one who went to invite will 
pour in oil | whenever the oil-dish is empty [of oil]. When |! they 
nearly finish eating, the one who went to invite draws fresh water, | 
and he does not stay long before he comes back, and | he places the 
bucket with the water in it in front of his friends. | Then he takes 
away the dish, and puts it down at | the place where the woman is 
sitting, and the guests drink at once of the || water. After they have 
finished drinking, they just | wait for the second course. That is 
the end. | 


Wai, lée’da qa’tséstalax'dé ax‘é’dxa L!6’bekweé qa‘s pElx’LE’ndés 
la’xa Ipgwile. Wa, laz’m bena’dza‘yé vié’sasa L!o’bekwé. Wii, 
gi/l'mésé ts!ex“‘i’/dé L!é/saséxs la’e ha’labala Le/nLEnxsEendEq qa’s 
ixdz0’ dés la’xa le’*wa‘yé la Lebeta’. Wa, &’‘méséda ts!eda’gé x‘i’- 
tslaxlaq. Wa, gii’l‘mésé gwa’lexs la’é ax‘é’dxa 10’q!wé qa‘s 
k-la’ts!odésa Le/ngpkwé 1!d’bek” lag. Wii, hé’emxaa‘wisé ix‘0/d- 
xa bLiéna ga’s k!tinxts!d’dés la’xa ts!eba’ts!é. Wa, g'i/lmésé 
ewa'talitexs la’é ka’x<itsa 1o’q!wa Le‘wa ts!eba’ts!é la k-ané’q 
lax L!a’sanéqwasa 10’q!wa. Wa, hé’emxaa/wisé la’sa ‘wa’pé laq. 
Wii, la‘mé’se ts!ewe’L!exdda. Wa, g'i’/l'mésé gwal ts!ewe’L!exd- 
dexs la’é na’x‘ida. Wa, gi’l*mésé ewal na’qaxs la’é himx<‘i’da. 
Wa, la‘mé’da axno Praeen (ue okwée A’pm x‘i’ts!ax‘ilaxa qia’tse- 
‘stalax'dixs la’é aa’xsilaxa L a ‘na, qaxs lm‘ma’é q!é’q!ebaléda 
k!wé/laxa L!é/niixs ts!epaé. Wa, la na’x‘édé ‘na’xwa 1a’xa_ L!é- 
‘nixs la’é ‘mek !exé’. Wai, hé’‘mis la k!tinxts!0’daatsa qa’tsé‘sta- 
lax-dixs la’é ‘wi'lgElts!4wéda ts!eba’ts!axa L!éna. Wi, gil'mésé 
Ela’q gwa’la ha‘ma’paxs la’éda qa’tséstalax'dé tsix a’lti ‘wa’pa. 
Wa, k!é’st!a ga’x‘idmxs g’a’xae aé’daaqa. Wa, A’mésé la 
hi/nx-dzamOlilasa nagats!6’ ‘wa’bets!ala la’xés ‘né*nemd/kwée. 
Wa, hé’xida‘mésé 4x‘é/dxa 16’q!wé qa‘s lé ha’ngvalilas lax k!wa- 
é/lasasa ts!eda’gqé. Wa, la hé’x‘idapm na’x‘idéda k!wé’laxa 
fwa’pée. Wi, gi’l*mésé owal na’qaxs la’é 4’Em la awit’/lgemg:a‘lil 
qa‘s hé'lég-intsE* we. Wi, lan’m gwa‘la. 
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Cold Roasted Salmon.— But now this is finished with two ways of- 
doing with | roasted salmon-backs,—the fresh roasted salmon-backs; | 
and we have talked about the old soaked roasted | salmon-backs. 
Now we will go on and talk about the || roasted salmon-backs when 
they are fed to young men, even | when they are really dry, in 
winter. When they are | given to young men, they are broken into 
three pieces | and put on the food-mat. | They are just put down in 
front of the guests, || and the oil-dish is also put down | in front of 
what is to be eaten. Then water is taken by the | man and given 
to his guests to | rinse their mouths, and they drink some of it after 
they have. finished rinsing their mouths; | and after they have 
finished drinking, they eat the dry salmon, which is really brittle; || 
and only that is different from the soaked salmon, | that they do 
not take much oil when they dip it; but they take | much oil when 
the brittle salmon-back is dipped in, for | the food chokes them. 
There is also always a bucket | of water standing in front of those 
who are eating the roasted salmon-back; || for, as soon as those who 
are eating it get choked, they | take some water and wash down what 
chokes them.'. . . | As? soon as the young men finish eating, they drink 
much | oil; namely, the oil that is left in the oil-dish; | and after 


Cold Roasted Salmon.—Wii, lab’mta gwa’la ma‘le’dala gw’ gvilasxa 
Llo/bedzowé xa’k!ladza. Wai, la‘xa a/ixwa‘sé L!0’bEdzo xa‘k!a- 
dzi. Wa, la’x‘dens gwa’ewex's'ala li’xa gé’mase t!éelk” 1!0’br- 
dzo xa’kladzi. Wa, lafme’sens wii’gil gwa’gwex's‘alat la’xa 
Llo’bedzo xa/kladzixs himg‘i/layaé la’xa ha‘ya’Fa, wa’x*maé 
la A/lak:!ala Ja le’/mxwaxa ts!&wt’nxe. Wa, hé’*maaxs la/é 
hamg‘/layoO 1a’xa ha‘yal‘a la 4’em ya’lyudux"send k-o’k'ex’s*En- 
tsESwa qa‘’s Axdzo’dayuwé 1a’xa he’texstalileé ha‘madzo’ te’- 
fwatya. Wa, 4’*mis la axalé’lem 14x L!a’sex-dzama‘yasa Lé’‘la- 
nemé. Wa, 4’emxaa‘wisé la hi/ngaléluma ts!eba’ts!é lax b!a’- 
sEnxéliltsa hafmé’Lé. Wa, lan/’mxaa’wisé hé’rm gil ax‘é’tsd‘sa 
brgwa’nema ‘wa'pé qa‘s le tsii’x‘its la’xés Lé‘lankmé qa ts!Ewe’- 
Lipxodés. Wi, la na’x‘id la’qéxs la’e gwal ts!mwe’L!pxdda. Wa, 
gi/lfmésé gwal na’qaxs la’é himx‘i’dxa 1é A/lak:!ala la ts0/se 
qaé’xs la’é ln’mxwa. Wi, lé’x'atméstat O’giiqalayos 1a’xa t!é’l- 
kwaxs k:!@’saé q/!é’q!ebrlaxa L!é’‘nixs ts!epa’e. Wa, la’La q!e’- 
q!Ebalaxa L!e’*naixs ts!epaa’sa tsdsa L!0’/bedzo xa’k ladzi, qaxs 
meEkwaé laxd’x ha‘matyéx. Wa, la hé’menilfemxat! ha‘neléda na- 
gats!@ lax la’sex‘dzamalilasa ha‘ma’pxa L!0’bedzowe xa’k !a- 
dzi, qa‘s gi/lf'maé ‘mek:!exo’wéda ha‘ma’paqéxs la’é hé’x‘idarm 
tsi/xid la’xa ‘wa’pé qa ‘mekwa’xés ‘mek'!pxa’watyas.1 - - Wii? 
gi/l'mése gwat ha‘ma’pa ha‘ya‘laxs la’é q!a’q!ek'!pya na’x*edxa 
Lié’*na, yixé’s Ané’x'sityé la’xa L!é’'na g'i’ts!axa ts!Eba’ts!e. Wa, 


1 Continued in Publications of the Jesup North Pacifie Expedition, Vol. V., p. 428. 
2 Continued from ibid., p. 428. 
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they finish drinking the oil, they drink some more water; || and after 
they finish drinking water, they wait for the | next course. That 
is all. | 

Old Salmon, roasted.—_Now I will talk about the | roasted old 
salmon when it is eaten before it is quite dry. | It is broken to pieces 
and put into a dish, || and the oil-dishes are filled with oil, for much 
oil | is mixed with fresh salmon coming from the upper part of the 
rivers; for | people really choke with this food, and sometimes those 
who eat | the roasted old salmon have to drink oil when they get | 
choked. The host always pours oil into the || oil-dishes of his guests. 
After the guests finish eating, | they drink much water. This is 
also the breakfast-food | of the Kwakiutl, and they also do the same: 
they rinse | their mouths with water before they eat. Now we have 
finished with this. | f 

Boiled Salmon.—Now I will talk about the cooking of salmon that 
isspeared, | whenitisnotreally dry. When | the speared salmon is half 
dry, the woman takes it down. | Then she takes a kettle and 
puts it on the || fire, and she pours water into it. Then she 
takes her | fish-knife and cuts (thesalmon) to piecesin this way : 
and | aftershe has cut it, she puts it into the kettle before 


gi’l'mésé gwal na’qaxa L!é’naixs la’é é’t!¢d na’x‘id la’xa ‘wa’pé. 
Wa, gi’lfmésé gwal na’qaxa ‘wa’paxs la’@ awii'lgamgvalil qa‘s 
hé’lég ‘intsE‘we.» Latmé gwal. 

Old Salmon, roasted.—Hé/nmixarn gwa/gwéex's‘alana ts!nla’k-é 
L!0’bekwa, yixs himg‘i/layfaxs k:‘!é’s‘maé In’mxéwéda A/la‘ma. 
Wai, lan’m k-!6’k!tipsalasm‘wa qa‘s iixts!0’yuwé la’xa Ilo’q!we. Wa, 
la qo’qut'éda ts!éts!éba’ts!ixa L!é’na qaxs q!é’q!Ebalayd‘eda 
alxwa’sé ts!é’nas gi’yol lax ‘nn/ldziisa wiwa’, qaxs 4’lak:!a- 
laé ‘mekwa’ 18’xdx hatmatyéx. Wa, la ‘na/lmemp!Ena nax- 
na’qéda ha‘ma’paxa ts!n’lgmété L!o’bEx"xa L!é/niixs la’é ‘mE- 
k'!exa’. Wii, la hé’mrnalat‘ma k!wé’lasé gitqa’sa L!é/na lax ts!é- 
ts!Eba’ts!isés Lélinrmeée. Wi, gi’/lfmésé gwal ha‘ma’péda k!we’- 
taxs la’é q!a’qlék-!pya na’x‘édxa ‘wa’pé. Wi, g'an’mxaat! gaax- 
stésa Kwa‘g-ulaxa gaa’la. Wa, hé’emxaa gwé’gilaxs ts!nwe’L!n- 
xodaaxsa ‘wa’paxs k:!é’s‘maé himxi’da. Wii, la‘mens gwal laq. 

Boiled Salmon.—WaA, la‘mé’sen gwa‘gwex's‘alat 1a’xa sEg‘iné’taxs 
la’é hi‘mé’x‘silase‘wa, yixs k'!é’stmaé &’lazem In’mx‘wida. Wai, 
hé’*maaxs la’éda sg iné’té k !8’yatx"wida, la’éda ts!eda’qé Axa’- 
xodeq. La‘mé’s &x‘e’dxa hi’nx'tanowé qa‘s hi/nx‘Lendés la’xa 
legwi'le. Wi, la gtixts!0’tsa ‘wa’pé lag. Wa, la 4x‘é’dxés xwa’- 
Layowe qa‘s t !o’t !nts!endéq; g'a gwii'lés t’0’sa‘yég'a (fig.). Wii, gi’l- 
‘mésé gwal t!o’sagéxs Ja’@ aix‘stn’nts la’xa hi’nx'Landxs k:!é’s‘maé 
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it | begins to boil. Then she takes a stone and puts it on top 
of it | to keep it under the water; and after she has done so, she 
takes || a dish and a kelp bottle with oil in it, and puts them | at the 
place where she is sitting; and she does not leave (the salmon) long on 
the fire, | before it is done. Then she takes it off, and at once she | 
takes her tongs and lifts it out and puts it into the dish. | After it is 
all out, then she smoothes it in the dish, so || that itis level. Then she 
takes her kelp with oil in it, and she | pours it over the quarter-dried 
salmon in the dish. | After she has done so, she gives water to those | 
whom she is going to give to eat. As soon as they have rinsed their 
mouths, they drink; | and after they finish drinking water, she puts the 
dish || before those whom she is going to give to eat. When this is 
done, they go to draw | fresh water for them to drink after they have 
eaten; and it is not | long before he who went to draw water comes 
back; and after those | to whom she has given to eat have eaten, the 
woman takes soft | white cedar-bark and gives it to those to whom 
she has given to eat, to wipe their hands with, || and to take the oi] 
off of the hands of those to whom she has given to eat, for there is 
really much | oil on their hands, and they are always covered with 
oil when they are eating quarter-dried | speared salmon with oil for 
their food. After they have | wiped their hands, the woman takes | 


3 mEdr’Ixtwida. Wi, la ax‘e’dxa t!é’semé qa‘s ‘mEkwayi’ndés laq 
qa witt/nsalayos. Wa, gi’lfmésé gwal aa’xsilaqéxs la’é ax‘e’dxa 
1o’q!wa Lefwés éwa’éwadé L!énats!ala qa‘s ga’xé &x‘a’lilas la’xés 
k!wae’lase. Wai, k:!e’st!a @é’x-Laléda hi’niendiis la’xa Ipgwi'laxs 
la’é L!o’pa. Wi, latmé’sé hi’nx‘sendegq. Wa, hé’xida‘mésé 
ixte’dxeés tsé’stala qa‘s texttstH’/ndéq qa‘s axts!4/lés la’xa 1oq !we. 
Wa, gil'mésé ‘wi’lo‘staxs la’é gwe/lalts!ots la’xa loq!we qa 
‘nema’kiyés. Wai, la ax*é’dxés ‘wa’*wade L!é’nats!ala qa‘s k!tn- 
geLryi/ndés la’xa la g‘its!4’xa 1o’q!wéda k!ingegekwé ts!éts!eln- 
mala. Wa, gi’lmésé gwa’Kalilexs la’@ tsi’x-itsa ‘wa’pe la’xés 
hi:mgi/lasoLé. Wii, g'i/l'mésé gwal ts!mwe’L!mxodexs la’é na’x‘ida. 
Wii, gi/lfmésé gwat na’qaxa ‘wa’paxs la’é k-a’gimlilasa to q!we 
la’xés hi‘mg‘i/lasoLé. Wi, gi/lmésé gwa’l alitexs la’é tsii’x‘itsB- 
‘wéda a’Ita ‘wap qa na’geg-ILEs qo gwi al ha‘ma’pio. Wa, k-!e’st!a 
gi/laxs g-A’xaé aé idaadeda tsi/xa ‘wa’pe. Wa, gi’lfmése gwal 
hatma’pa hicmgi/lase‘waxs la’éda ts!nda’qé@ ix‘@/dxa q!o/yaakwé 
k-a’dzekwa qa‘s lé ts!4s la’xés ha‘mgii’lase*we qa dédn’/nx‘widés 
5 qa lawia’s q!n/lq!elts!anatyasés hasmg‘i/lasp‘weé qaxs 4’laé q!é’nemeé 
q!nIq!elts!anatyas qaxs hé’menala‘maé t!ebrgeli’sa k!i’/nqatyasa 
skg'ine’té ts!é’ts!elemalaxa L!é/niixs hatma’tyaé. Wa, eg i’lméseé 
egwal dédr’nkwéda hatmgi’lase‘waxs la’éda ts!mda’qé ax‘e’dxa 
o’giila‘mée 10’q!wa qats qrpts!d’désa ‘wa’pée lag. Wa, la é’tled 
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another dish and pours water into it, and she || puts it before those 
to whom she has given to eat, and they wash their hands. | After 
they have done so, the woman gives them water | to drink. After 
they have finished drinking, they wait for | the next course. That 
is the end. | 

Old Dried Salmon.—Now we will again talk about dried salmon. | 
That is the way of cooking fresh dried salmon, what I said first;! | and 
this is the way of cooking old dried salmon, what I am going | to say. 
This is when it is the middle of winter, when || all the women put 
down the soaking-boxes in the corner of their houses. | Then (the 
woman) puts into the water much dried salmon. Now she soaks 
it | to make it soft. In the morning, as soon as day comes, the 
woman | takes some of the soaked dried salmon and folds it up; then 
she puts it | into a kettle and places it over the fire of her house. || 
Next she pours not much water,on it. Then it begins to boil; | and 
the kettle is not over the fire long, when | she takes it off. Then the 
woman takes a dish and | puts it down, and she takes (the salmon) 
out with her tongs and | puts.it into the dish. Then she waits until 
it gets cool; || and as soon as it is cool, she takes it and breaks it 
into | small pieces. Then she puts it into the dish; then | she takes 
the oil-dish and pours oil into it; and then | she puts it before him to 
whom she is going to give to eat. Others pour the | oil on the 


qax'dzam6’lilas la’xés ha‘mg‘i’lase‘we. Wa, lan’m_ ts!£/nts!en- 
x‘wida. Wa, g‘i’l'mésé gwa’texs la’éda ts!eda’gé tsii’x“itsa ‘wa’pé 
laq qa na’x‘idés. Wa, gi/Fmese gwal na’qaxs la’é awt/lgemg-alil 
qa‘s hé’légintsp‘we. Wa, lan’m gwa’la. 

Old Dried Salmon.—Hé’rmlxarns gwa’gwéx's‘ailasta xa‘mia’sé. 
Wii, hé’em hamé’x'silaéné*xa a’/lxywasé xa‘ma’sen g‘i/lx.dé wa’l- 
dema. Wa, hé’*mis hamé’x'silaénéxa gé’masé xa‘ma/sg’in 1a/LEk- 
al wa’Idema.' Wa, hé’*maaxs la’é negeltse’mégi ts!&wit/nxa la’/é 
na’xwa‘méda ts!@’daqé ix‘a’lilxa t!é’lats!é lax d/négwilasés g°d/kwé. 
Wa, la md’staliltsa q!é’nemé xa‘ma’s lag. Wa, lan’m t!é/laq qa 
te’lx*widés. Wa, gi/l'mésé ‘na’x‘idxa gaa’lixs la’éda ts!eda’qé 
aixédxa la’xa tlelkwe xa‘ma’sa qa‘s k'!0’x"semdéq qa‘s 4xts!0/dés 
la’xa ha/nx'Lano qa‘s hi’/nx'Lendés Ja’xa Ingwilasés g’d’kwé. Wai, 
la a’em git’q!eqasa k-!é’sé q!é’nem ‘wap lig. Wa, lé mrdelx- 
‘wida. Wa, k-lé’s‘emxaa’wisé gé’x‘Lala ha’nx'rila la’xa Ingwi'laxs 
la’é hi’nx’sentse‘wa. Wa, la &x‘e’déda ts!nda’qaxa 10’qwé qa‘s 
hi/ng‘alilés. Wa, la axé’dxés ts!é’stala qa k'liptiste’ndéq qa 
ktipts!0’dés la’xa 10’q!we. Wa, la k-a’k'Ewaq qa wtideEx*i’dés. 
Wa, gi’l'mésé wiidex“i’dexs la’é ax‘é’deq qa‘s k-!d’k!ipsr’ndé 
qa im‘ema’yastowés la’é axts!odalas la’xa 16’q!we. Wa, la 
aix‘é’dxa ts!eba’ts!@ qa‘s kliinxts!o’désa L!é’*na laq. Wa, lan’m 
k-a’gemlilas la’xés hismg‘i’laso“Lé. Wai, lé’da waod’kwé k!ti’nq !eqasa 

~ 18ee D. 310. 
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soaked salmon when they break it into the dish; and |] the Koskimo 
drink the liquid of the-soaked salmon as they eat it, for | they have 
no oil. | 
Fresh Dried Salmon.— The food of those who catch salmon | is fresh 
dried salmon. Before the (dried) salmon is dry, | it is taken by the 
woman and put down on a mat. Then || she takes her fish-knife and 
cuts the quarter-dried salmon; | and she puts it into a kettle, and she 
puts the kettle over the | fire of the house. Then she pours water into 
it; | and it does not stay there long boiling, when she takes the kettle 
off the fire. | Then she puts it down on the floor, and takes a dish, 
and oil from a || kelp bottle in which the oil is kept. Then she 
puts (the salmon) down at the place where she is sitting. | Then she 
takes her largest spoon and scoops out | the quarter-dried salmon 
and puts it into the dish. As soon as she has | spread out the 
quarter-dried salmon evenly in the dish, she takes the kelp bottle | 
in which the oil is, and pours (the oil) over the food to be served. || 
Green Salmon.—This is another breakfast-food of the | Kwakiutl, 
when they live at the river catching salmon. It is the “green 
salmon’’| cut straight along the back. Thisis thewayit is cut: 
At this time it is not | really dry, and therefore it is called 
‘‘half-dry || green salmon.”’. The woman just takes it down 
from where it is hanging; | then she puts it on a food-mat, | 


Lin’na a’xa t!é’Ikwaxs la’e k-!o’pts!ewak" la’xa 10’q!we. Wa, 
le’da GO’sg'imoxwé na’xnaqax ‘wa’paliisa t !elkwaxs t!éIt!alaé qaxs 
klef’saé L!e’*na. 

Fresh Dried Salmon.—W8&, hé’mm ha‘mi’sa wifwa/miséda dzé’- 
dzmtmala t!elée’k*. Wi, hé’*maaxs hé’*maé a’tés dzé’léda xa‘ma’sé 
la’as ixa’xaydsa ts!eda’qé@ qa‘’s axadzo’dés la’xa le’/*watyé. Wa, la 
ix’é/dxés xwa’Layowé qa‘s t!0’t!xts!mndéxa dzé’/dzElmala xa‘mi/sa. 
Wa, la Axts!0’ts la’xa hi/nxLanowée. Wa, la hi/nxtents 1a’xa 
legwilases g-o/kwe. Wa, lawi’sLa gt’q!mqasa ‘wa’pé lig. Wi, 
k-lé/st!a gé’g-iltsila maz/mdelqiilaxs la’é hé/nx‘sendxés hi/nx-Lendé. 
Wa, la hi’ng‘alitaséxs la’é Ax‘6/dxa 10’q!we Lpfwis L!é/na, 1a’xa 
‘wa/ewadéts !alax'dé L!é’*na. Wai, la ax‘a’litas lai’xés k!waé’lasé. Wai. 
la ixe/dxa ‘wa'légafyasés k-a’k nts!mnaqé, qa‘s xelo’stwndés 1a’xa 
dzé/dznlmila qa‘s axts!0’dés 1a’xa ld’q!wée. Wa, gi’lfmésé ‘wi’‘laxs 
la’‘é ‘nema/evaalts!odxa dzé’dzetmalixs la’é Ax‘é’dxa ‘wa’*wadé 
¢ i’tspéwatsa Lle“na qa‘s k!ti’nqg!eqés la’xés hismgi‘layue. 

Green Salmon.—Wii, gab’mxat! ‘nemx‘idala gaa’xstésa Kwa’- 
‘ulaxs la’é go’ktila la’xes witwame’dzaséda k-!0/loxwéxa nege’- 
rafyas xwa/Latyé. A’emg’a gwiilé xwii/La‘yaség’a (fig.). Wai, la k:!és 
Alarm In’/mxwa. Wa, hémis la’gilas la Lé’gades k:!A’yaxwa 


go 39 


5 k-lo/loxwa. Wi, lan’mxaa 4/*méda ts!nda’qé ixa’xddqéxs gé’xwa- 


latelaé. Wa, lan’m &xdz0’ts la’xa ha‘mé’x'siladznswé 1é/*watya. 
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and she takes her fish-knife and cuts up the green salmon. | 
Then what she is cutting is in small pieces. When she finishes this 
work, | she takes the kettle and puts it over the fire, and she || pours 
water into it. As soon as it boils, she takes | the half-dry green 
salmon and puts it into the | boiling water on the fire. However, it 
is not on the fire really long, when she takes it off. | Then she puts it 
down and takes a dish, which she puts down; | then she takes oil from 
the kelp bottle and puts that down; then she || takes an oil-dish and 
puts it down; and as soon as | all these things named have been 
brought, she takes the tongs and takes out | the cut pieces of green 
salmon and puts them into the dish. She | takes them up with the 
tongs because they are [not] quarter dry, and they are not | dry. This 
is called ‘‘half-dry green salmon.” As soon as the dish is || full, she 
tevels it out so that it is level. Then she | takes an oil-dish and 
pours the oil into it. |... (The? man who eats it) takes what he is 
going to eat and foldsit up. He chews | one end of it; and as soon 
as what he has chewed is soft, he dips it | into the oil and puts it 
into his mouth; and he continues doing this while || eating. | 

As soon‘as he finishes eating, the woman rises from her | place and 
takes the dish and the oil-dish. Then she | puts them down near 


Wa, la ax‘e’dxés xwa’Layowé qa‘s t!0’t!ets!n/ndé 1a’xa k'!0’loxwé. 
-Wia, lar’m im‘ama’yastowé t!0’sat‘yas. Wa, la gwa’lé axa’‘yaséxs 
la’é Ax*é’dxa hi’nx'Lanowé qa‘s hi’nx'Lendés la’xa Ingwi'/lé. Wai, 
la gtixts!0’tsa‘wa’pé lag. Wa, g'i/lSmésé medelx‘wi’dwxsla’é &x°6'd- 
xa la k!a’yaxwa k-!0’/lox" qa‘s axstr’ndés la’xa la ha/nxrala 
man’mdelqtla. Wi, k !é’st!a a’lanm gé’xnalaxs la’é hi’nx’sEn- 
drq. Wa, la ha’ng-alitaqéxs la’é &x‘é’dxa 15’q!wé qa‘s hi/ng-alilés. 
Was, la ix*e’dxés L!é’*na ‘wa’*wadéts!ala qa‘s Ax‘a/lilés. WA, la é’t!éd 
ixe’dxa ts!eba’ts!@ qa‘s ha’ng-alilés. Wi, gi’/lmésé ‘witla gax 
ixé’‘fen Lé’LeqrlasE‘waxs la’é ix‘é’dxa ts!éstala qa‘s k !iptista’léxa 
t!0’t !pts!aa’kwé k-!0’loxwa qa‘s klipts!4/lés 1a’xa 16’q!we. Hé’em 
la’gitas k'liptistalaqéxs k!é’saé dzé’dznlmala. Wa, la k'!és 
In’mxwa. Hé’rEm vée’gades k !a’yaxwa k‘!dloxwa. ‘Wi, gi’l'mésé 
qo’t!éda 16’q!wiixs la’é ‘nema’g-aalts!odeq qa ‘nema’kiyés. Wa, 
la ax‘é’dxa ts!eba’ts!é qa‘s k!imxts!6’désa L!é’*na laq.! . . Wi,? la 
da’x*‘id la’xés ha‘ma’Lé qa‘s k-!0’x"semdéq. Wai, la malé’x"bEn- 
deq. Wa, gi’lmésé la tn’Ix*widé malé’kwa‘yaséxs la’é ts!Ep!é’ts 
la’xa Lile’na qa‘s ts!0’q!tisés. Wi, hé’x’sit‘més la gwé’gilaxs 
hasma’pae. : ; 

Wa, gi’ fmésé gwal ha‘ma’pexs la’éda ts!nda’qé La’xtlit la’xés 
ktwae/lasé qa‘s lé &x°6/dxa 10’/q!wé Lfwa ts!eba’ts!é qa‘s g’a’xé 


1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 429. 
2 Continued from ibid., p. 429. 
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the place where she is sitting. Then she pours | the green salmon 
thatis left over back into the kettle in which it was boiled! . . . Then? 
the man sits down || and waits for her to give him the second course. 
I shall | talk about this later on, for IT am talking now about | the 
breakfast. | 

Soaked Green Salmon (1).—Now I will talk again | about soaked 
green salmon,—the food of those who do not go to catch | salmon in 
green salmon that have been dry for a long time. | They are always 
winter,—soaking in a soaking-box, which stands in the || corner of the 
house, full of water. Dried green salmon are always kept | init. After 
they have been soaking for two days, | they get soft; then the soaked 
green salmon are taken | and folded up. The kettle is taken, | and 
the soaked green salmon are put into it. Then (the kettle) is put || 
over the fire of the house. As soon as it is well over the fire, | 
water is poured into it; but now it is a longer time over the fire | 
boiling before the cook takes it off. Then she takes | a dish and she 
puts it down, and she again takes an oil-dish | and oil and puts it on 
the floor where she is sitting. Then she || takes her tongs and takes 
up the soaked green salmon | out of the kettle and puts them ito 
the dish. Then she | waits for them (to cool off). Then she takes a 
food-mat and spreads it | before the one to whom she is going to give 


k-a’gvalilas la’xés  k!waé’laseé. Wa, la qapste’ntsa hé*maxratyé 
k!0/lox® 1la’xa hi/nx'LEndaats!éx-diq.’ . . . Wi,? la k!wag-aliteda 
brgwanem, qa‘s iwi/lgpmgalilé qa‘s hélég-‘intse*we. Wa, a’emtwi- 
sen gwa’gwex's‘ala, laq qan’n Jé/xa‘énémée gwa’ewex’s‘alasa 
hafma’yaxa gaa’la. ae 

Soaked Green Salmon (1).—W<§, hé’*men lal é’t !@deL gwa’gwex's‘a- 
lasta t!é/Ikweé k:!d’loxwa. Wa, hé’rm ha‘ma‘yasa i !@’s@ wi/?wa- 
méts!énoxwaxa ts!iwttinxa la gi’las lemd’kwa k'!o’loxwa. Wai, 
la hé’menalanm t!é/laso® la’xa t!é’lats!iixs hiné’laé lax oné/- 
ewilasa g’O’kwe qo’tlaxa ‘wa’pé. Wa, la hé’mrnalarm ix‘sta’- 
‘layoweda le'mod/kwe k:!o/lox" lag. Wa, hé’t!a la malp!n’n‘strlsa 
t!é/taspfwe k:!6/lox" 1a’qéxs la’é pé’x*wida. Wii, la &x*é’tsm*weda 
t!e/Ikwé k:!0‘loxwa qa‘s k'!6’x"semtsn‘wé. Wiis, la &x*é’tsp*wéeda 
hinx‘Lanowe qa‘s Axts!o’yowéda t!é’Ikwe k:!o’lox" liq. Wa, la 
hi/nx‘Land 1a’xa lpewi'lasa g'6’kwe. Wa, gi’/lfmésé b’lg-aatelaxs 
la’é git’q!eqasosa ‘wa’pé. Wa, latmé’sta gé’gex'Lalaem mar/m- 
delqtilaxs laéda ha‘méx‘silelgisé hanx'sendeq. Wis, lafmés ix‘édxa 
loqlwe ga‘s ax‘a’lilés. Wa, lazrmxaa’wisé &x‘e’dxa ts!Eba’ts!é 
LEewa LIé’na qa‘s ax‘a’lilés la’xés’ k!wae’lasé. Wa, la e’tléd 
axte/dxés ts!é’snala qa‘’s k-!ipt‘stm’ndéxa tlekwée k-!0’/loxwa 
la’xa hinx'Lanowe qa‘s k'!ipts!odés la’xa 1t0’q!we. Wi, la 
kca/k-rwaq. Wa,la &x*é’dxa ha*‘madzo le’*wa‘ya qa‘s lé LEpEmli’- 


1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 430. 
2 Continued from ibid., p. 480. 


Boas] RECIPES 319 


breakfast; and as soon as the soaked (salmon) are lukewarm, | she 
breaks them in pieces small enough for one || bite.' 

As soon as she has finished breaking the soaked green salmon, 
she spreads them out | so as to make them level in the dish. 
Then she takes the oil-dish | and pours the oil into it. As soon 
as she has done so, she takes | the dish and the oil-dish and 
puts them || in front of the one to whom she is going to give to 
eat. She puts down the oil-dish just | outside of the dish; and after 
doing so, she draws water and | gives it to him who is going to eat. 
Then the man who is going to eat takes | a mouthful of water and 
rinses the mouth; and after | rinsing the mouth, he drinks. After 


drinking, he takes || a piece of the soaked salmon and dips it in the ¢ 


oil and puts it into his mouth. | He never chews it, because it is 
soft. Then he keeps on | dog this while he is eating; and when it 
is nearly all gone, he stops | eating’. . . .| 

After he finishes drinking, he waits for the second course. || That is 
the end of this. 

Soaked Green Salmon (2).—When a man wishes to | invite his tribe 
the following day, he | asks permission of his wife to give a feast (to 
his friends) on the following day. | The woman at once makes her 
husband go and fetch || water and pour it into the soaking-box. 


tas la’xés gaa’xstala’matse‘weé. Wa, gi’’mésé k-d’x*widéda t!e’L 
kwaxs la’é k-!0’k!tipsendeq qa hiya’Kastowés lax ‘ne’mp!mn- 
q!Bts latyé.? 

Wa, gilfmésé eval klopaxa tlelkwée k:!oloxtixs laé goli‘lilaq 
qa *‘nEmag’ oohuclleee laxa loq!we. Wi, la ix‘edxa_ ts!Ebats!é, 
qa’s k!tinxts!odéq yisa Lléna. Wa, gilfmése gwalmexs laé Ax‘é 
déda ts!rdiqaxa loq!wé Léwa ts!ebats!@ qa‘s li k-ax'dzamotsa 


loq!wé laxés hismgvilase‘we. Wa, li k-ax‘‘itsa ts!ebats!é Jax L!a- 2 


sa‘yasa loq!we. Wa, gilfmésé gwalexs laé tséx‘idxa ‘wapé qa‘s 
li tslis laxa hatmapié. Wa, li dax‘idéda ha‘mapraxa ‘wipé, 
qa‘s himsgemdilaq qa‘s ts!ewéL!exode. Wa, gil‘mésé gwal ts!n- 
weL!pxodexs laé nax‘ida. Wii, g-ilfmésé gwal naqaxs lac dixa 


laxa tlelkwe k !dlox" qa‘s ts!mplédés laxa L!éna qa‘s ts!oq!tisés. : 


Wii, lan’m héwi’xa ma’léx"bendEq qaxs te/Iqwaé. Wii, a’x'si‘més 
hé gwe’gilaxs ha‘ma’pae. Wi, gi’lsemsé Ela’q ‘wi'‘laxs la’é oewal 
hatmiai’ a 2 ame: : 

Wii, gi’lmese gwal na’qaxs la’é dwn’lgemg‘alil qa‘s hé’leg:in- 
tsE‘wé Wa, lar’mxaa a ‘fa. 

Soaked Green Salmon (2).— Wii, hé’*maaxs la’é ‘né’k-éda brgwa’nEmé 
qa‘s Lé’lalitxés g‘o’lg‘tikulotaxa 1a’La é’t!@det ‘na’x‘ider. Wa, la- 
fmésé hana’k-axés genk’mé qa‘s k!wé’lasélqéxa la’La ‘na’x’‘idEL. 
Wi, hé’x*‘ida‘mésa ‘ts!nda’qé aixk:!a’laxés la/*wtnemé qa lés tsiix 


fwa’pa qa‘s qEpts!o’yoxa t!e’lats!e. Wa, hé’x*tidatmésé la tsi’yé 
i 1 ye 5 


1 Here follows p. 750, lines 1-3. 2 The description of the eating of the salmon has been omitted. 
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Her husband goes at once | and pours water into the soaking-box, that 
stands in the | corner of the house; and when it is half full of water, 
the | woman takes roasted salmon and puts it into it; and | when it is 
done, the man goes to get fire-wood and | takes it into his house. 
Now it is evening. As soon as | night comes, they ie down; and 
therefore in the morning, when daylight comes, | the man arises and 
builds a fire in his house; and as soon as the | fire in the house blazes 
up, he sends one of his house-fellows to go and | call all the men; and 
it is not long before the messenger || comes back. Immediately they 
clear the house; | and after they finish clearing it, they take the 
kettle and | put it down in front of the fire; and the woman takes | 
her dishes and places them at the place where she is sitting, and also | 
the oil-dishes and oil. As soon as this is all ready in the house, || the 
man goes to call the guests again. He stays a long time outside 
calling them, but | the men come in one by one into the house. At 
last they are | all inside. Then a drum is taken and is | put down 
on the right-hand side of the guests. Immediately the | song- 
leader begins to sing the new songs. Now they || sing a feast-song, 
and the host takes the soaked | salmon out of the water and puts it 
into the large kettle. | When it is full, it is put over the fire, and | 
then water is poured into it. It does not boil long | before the kettle 


la’'winemas qas qepts!a/lés laxa t!é’lats!ixs ha‘né’laé la’xa 
o/négwilasés g°O’kwe. Wii, gi‘fmés@ nego’yoxa ‘wa’paxs la’éda 
ts!nda’gé Axe ‘dxa Mipiiulene qa‘s 16 axstn/nts Ee Wa, gil- 
emésé gwa’lexs la’aseda brgwanrme ane 'xsédxa lnqwa’ qa‘s g’a’xé 
axtalitas la’xés g°d/kwe. Wai, lan’m dza’qwa. Wa, gi/lméese ga’- 
nulidexs la’é kt’ Te ‘ida. Wa, gi’/loilmas ‘na’x: eidxa gaa‘lixs la’- 
éda begwa’nemé La’x*wid qa‘s line a léxés g'o/kwe. Wai, g‘i’lmése 
x'i’qostiwé lpgwi'tatyaséxs la’é ‘ya’laqasés ‘nema’élwiité qa lés 
Lélalaxa ‘na/xwa bé’begwanema. Wii, k'!e’st!a gii‘laxs g-a’xaé 
aé/daaqéda Le ‘lalelg ise, wa, hé’x‘ida‘mésé @/xwidxa o0’/kwé. 
Was oi/kmésé gwal e’kwaqéxs la’ ax‘e’dxés hi’nxLanowe qa 
@a’/xés ha‘ni ‘} la’xa osta’lilasés Ingwi'lé. Wii, le’da ts!nda’gé ax*e'd- 
xés 10’/rlq!we qa g’a’xés meExe’l la’xés k!waé’lasé. Wi, hé’misa 
ts!e'tslebats!@ LESwa L!éna. Wai, gilfmésé ‘wicla la gwa’lita, laasa 
é’tsesta. Wai, lan’m ge ‘ojlsa € ERO. Wa, lan’mra ‘nalnemd/- 
klimk‘éda begwa/nemaxs g°a/xaé hogwi/tela. Wii, ladzi’la‘mé 
ewitlatta. Wi, héx‘ida‘mésé ix‘etse‘weda mena’ts!é qa‘s lé &xa- 
lélem lax hé/tk:!0dentiremalilasa k!we’le. Wa, hé’x‘ida‘mésé 
na’q!laq!afyas da’ qalasa a’Itsemé q!r’mdema. Wa, la’x-€da®x"*mé 
kiwe‘lala dr/nxbla. Wa, 1la’Léda k!we’lasé ax‘tstE’ndxa t!e’l- 
kwé L!o/bekY ga‘s ga’xé Axts!o’ts la’xa ‘wa Jasé ha/nx: ae 
Wii, gi’lmésé qo’t!axs la’é h&/nx'tents 1a’xa legwi'le. Wi, a’t 

emésé giiq!Eqa’sa *wa’pe lag. Wa, kle’st!a ge’eilit mak fodelen 


_ - t. @ =e edwin, 
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is taken off. It is only on the fire waiting || for the guests to finish 30 
singing. As soon as they finish singing, | the man takes a mat and 
spreads it out, and he takes | his long tongs and takes the roasted 
boiled salmon out with them. | Immediately the woman takes one 
roasted salmon and | puts it into each dish; and when || one roasted 35 
salmon has been put into each, the woman breaks it into small pieces | 
just the right size for our mouths; and | after she has broken it in 
pieces, she pours oil into the | oil-dish. After she has done so, the 
man | takes the drum and puts it down by the door of. the house; 
and || he puts down the dishes and gives one dish to each two men, | 
when really all the tribes are guests in the house; | and as soon as all 
the dishes have been put down, he takes a bucket and | places it 
before the guests highest in rank, and they rinse | their mouths; and 
after they have rinsed their mouths, they || drink. After they have 45 
finished drinking, they begin to eat; and | when they begin to eat, 
the man goes to draw fresh water, for | they drink after they finish 
eating. After they have eaten, | the man takes away the dishes and 
takes them to the place where his | wife is sitting. After he has 
taken them away, he puts the bucket || with water before the guest 50 
highest in rank; then he dips | the cup into it and gives it to him; 


10 


laxs la’é hi’nxsand. Wi, aé‘mési’la hané’la é’skla qa gwa’- 
fés de/nxeléda 1é“lanemé. Wa, gi/l'mésé gwal dn’nxelaxs la’é 30 
axe’déda begwa’nemaxa 1é’wa‘yé qa‘s Lep!a’liléq. Wi, la ix‘e’d- 
xés gi/It!a ts!é’sLala qa‘s Lextista’léxa hi’/nx'Laakwé 1!d’/brkwa. 
Wa, hé’x‘ida‘méséda ts!eda’qé@ 4x‘é’dxa ‘nal‘ne’mé L!d’bekwa qa‘s 
axts!o’dalés la’xa nal‘nemeé’xia 16’Elq!wa. Wa, gi’fmésé q!wa’- 
lots!ewax'sa L!0’bekwaxs la’éda ts!nda’qe k-!0’k!ipsalaq ga &m‘i’- 35 
mayastowés qa 4’‘més hi‘ya’lats!ekila la’xens se’mséx. Wa, g't’l- 
‘mésé gwal k:!o’k !tipsalaqéxs la’éda ts!eda’gé k!’tinxts!ddalaxa ts!é/- 
ts!eba’tslisa L!é’*na. Wa, gi/lmésé gwa’Falitexs la’éda brgwa’/ne- 
mé ax°é’dxa meEna’ts!é ee lés la’xa t!ex‘i/lisés o°o/kwe. Wai, la 
k-a’x“‘itsa 10’elq!we. Wa, lar’m maéma‘lo’kwa begwa’nemé la’xa 40 
‘nemé’xLa lo’q!wixs 4’laé anes klwe’la 1é/Iqwilatatyé. Wa, 
gi/lmésé ‘wi'‘lg-alitéda to’élq!wiixs la’é k-!o’kiilixa na’gats!é qa‘s 
lés lax nexdzaméa’litasa néna’xsalisa k!wé’lé. Wé, la’x:datxwé ts!p- 
we’L!exoda. Wa, gi’l‘mésé gwat ts !mwe'L !ExOdExXs, 1a’x-datxwaé 
na’x‘ida. Wa, gi’l'mesé gwal na’qaxs la’é himx<‘i’da. Wa, 45 
gi/fmésé himx“idexs la’é tsiiyéda brgwa’nrmax A'Itii ‘wa ae qa 
na’gégilts qo gwal ha‘ma’pio. Wii, gi’l'mésé gwat ha‘ma’pexs 
la‘éda begwanrmé ka’g‘ilitxa 10’rlq!wé qa‘s lés lax k!waé’ lasasés 
genE’mé. Wa, gi’ Fmese ‘wi‘lamaskq la’é hingemli’lasa ‘wa’br- 
tslala na ‘gats!é la’xa na ‘xsilaga‘y asa k!we’lé. Wa, la tsii’x-‘itsa 50 
k!wa‘sta’ liq qa‘s ts!nwe’s lag. Wa, la’x-datxwe ewi'ela na’x‘ida. 
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then they all drink; | and after they finish drinking, the woman 
washes | four dishes and pours water into them, and the | man puts 
them before the guests. Then || they all wash their hands; and after 
they have washed their hands, | they wait for the next course. 
That is the end of this. | 

Salmon Preserved in Cellars.— (It has been described before [p. 237], 
how salmon is kept in cellars for winter use.) 

When there are no more | salmon in the rivers, the cellar is dug 
up. The salmon are washed in water | until all fhe clay and sand 
come off. As soon as all | the dirt is off, they are soaked in the river 
and are left there over || night. As soon as day comes, the woman 
takes | out of the river whit has been soaking. Now the quarter- 
dried | green salmon are thick; they are just like fresh salmon. | The 
woman just takes her fish-knife, and they are cut this way | 
into twelve pieces. Then she puts them into a | kettle; 
then she puts it 6n the fire and pours water over | it. 

Then it is boiled a long time before it is taken off. | She 
stirs (the meat). As soon as it is all to pieces, she | puts 
the kettle back over the fire. Then it is left over the fire a very 
long time. | When itis done, it becomes a mush; and she pours || 
oil into it while it is still over the fire, and it is stirred again. | Then 
the kettle is taken off and put down. ‘Then | spoons are given to the 


Wey gi/lsmésé gwal na’qaxs la/éda ts!mda’qé ts!o’xtg’indxa mo- 
wé’xta 1d’Elq!wa qa‘s giixts!0’désa ‘wa’pé lag. Wa, lé’da br- 
gwa’nemé hing-alilas lax nexdzama’lilasa k!we’té. Wa, la‘mé’seé 
‘na/xwa ts!n/nts!enx‘wida. Wai, gi’l'mésé gwal ts!n’nts!enkwaxs 
la’é Awtilgemg:alil qa‘s hé’lég-intsE‘we. Wa, lar’m gwal la’xeq. 

Salmon Preserved in Cellars. —Wa, gi/lmésé la k:!ed’s k:!o’k!t- 
trléda wi/‘wixs la’é ‘la’p!mqoya qa‘s 1é ts!o’x*witso® la’xa ‘wa’pé 
qa ‘wi’lés lawa/éda L!é’q!a LEfwa é6’gisé. Wa, gi’méesé ‘wi'la- 
wéeda ts!eqwi’xs la’é t!é/Fidmq 1la’xa wa. Wa, la xa’mastalisxa 
gi’/nuté. Wa, gi’lfmésé ‘na’x‘‘idexs la’éda ts!mda’qé &xwtistn’nd- 
xés t!é/lasetewe 1a’xa wa. Wa4, lak’m la w&’kwéda dze’lé‘lakweé 
k:!0’/lox". Yua’rm la ee, x'sa ald’masé k:‘!0’tela. Wa, 4’‘mésa 
ts!nda’qé 4x*e’dxés xwa’/Layowe qa‘s t!ot!ets!e’ndeq; ga gwii’lag’a 
(fig.) malngnyd’wexs la’é t!o’t!ets!aakwa. Wa, la ixts!0’ts la’xa 


10 hi/nx'Lanowé. Wai, la‘mé’sé hi’nx'Lentséxs la’é qep!Eqa’sa ‘wa’ pe 


laq. Wa, la‘més la gé’g-iltsé laz’m man’mdelqilaxs la’é hinx’sp’n- 
deq. Wa, la xwé’t!édeq. Wa, gi’lmésé lic liaise la’é 
xwé‘laga hi/nx'Lendrq. Wi lafme’ sé la a’la la gé’x: nae hi/nx-- 
Lala; wi, g'i/l'mésé la L!0’pexs la’é xa’s‘ida. Wa, la gti’q!eqasd‘sa 


15 L!é/*nixs hé’maé a’lés hi/nx'tale. Wa, la é’t!ed xwét!étse‘wa. 


Wa, lawi’sa hi’nx'sentsE‘wa qa‘s hii/ng-alilés. Wa, lan’m ts!a’yeda 
k-a’k-its!enagé la’xa k!we'lé. Wa, la ix‘é’déda ts!nda’qaxa telo’q we 


eS 
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guests, and the woman takes the dishes | and she pours into them the 
quarter-dried salmon that is to be eaten with spoons. Then the 
dishes are nearly | full,! . . . They are not given a second course. 
Sometimes || green salmon are just put into a kettle and boiled for a 
short time, | when they are taken off and cut to pieces. They are 
put | into the dish without water. Then oil is poured over them. | 
The man only takes them from the dish with his hands | and eats 
them.! . . . Then (the guests) just lie down on their seats and || 


wait for the next course until it is done. Another | course is not : 


given when they have eaten with spoons the quarter-dried green 
salmon. This is | the way of the Denax'da‘x" in Knight Inlet. 

Middle Part of Salmon, cold or boiled.—The description of a feast 
continues with the following notes on the preparation of middle parts 
of the salmon? : 

(1) Then the woman | takes a dish and puts it down at the place 
where she is sitting; then she goes | and opens the basket in which 
the middle part of the salmon is, | and she breaks off the cedar-bark 
with which the middle parts of the salmon are twined together. 
When there are four || men, the woman takes eight middle parts | of 
salmon and breaks them up into two dishes, | four pieces into each 
dish. As soon | as she has broken them, she takes her oil-dish and 
pours | oil into it.* . They‘ take up what they are going to eat 
and || fold it over, and chew it to make it soft, and then they dip it | 


qa‘s ts!éts!a’lésa yEwi News dza'lé clak® liq. Wi, gi’lsmésé rlag 
qo’t!axs'. . . Wa, lan’m k!és hé’lég‘intsr‘wa. Wa, lé ‘nalne’m- 


p!ena 4’Em Extslo’yo la’xa fo ore qa‘s ya’was‘idé mrdp’lx- : 


twidexs la’é hi’nx'sentsE‘waxs la’é t!0’t!ets!aak®. Wé4, 4’*mésé Ax- 
ts!o’yo la’xa 10’q!we k:!ed’s ‘wa pena. Wi, la k!ting!eqasd‘sa 
Lié’na. Wa, lé’da begwa’nemé 4’em dalta’laq 1la’xa 10’q!wixs la’é 
hafma’peq.t . . . Wa, la’Lta &’em t!é’kimga‘lila. Wa, laz’m 
é’sa‘lil qa‘s hé’leg‘intsr*wé. Wi, lar’m awii'la. Wa, la’ta k-lés 
hé’leg‘indgitexs yo’sasE*waéda dzé’le ‘lakwe k‘!d/loxwa. Wai, g’an’m 
gwe’gilatsa Dena’xda‘xwé lax Dza’wade. 
' Middle Part of Salmon, cold or boiled. —'WaA,?lé’da ts!nda’qé 
ix*e’dxa lo’q!wé qa‘s ka’gvalilés 1a’xés k!waé’lasé. W4, la qa’s‘id 
qa‘s lé x'0’x‘widxa L!a’baté, yix g’é’ts!n°wasasés q!a’q!agatyé. Wa, 
la &/édxa dena’sé ya’polayosa q!aq!lagaye. Wa, gi/fem mo/kwa 
be’begwanemaxs laé’da tseda’qé 4x‘é’dxa ma‘igtina’lexsé q!a’q!a- 
garya, qa‘s p!oxts!4/lés la’xa ma‘iexié’ lorlq!wa. Wa, lan’m 
maé/moxsée p!0’xts!oyds la’xa ‘na’l*nemé’xLa 16’q!wa. Wa, g‘i’l- 
‘mésé gwal p!o’qwaxs la’é ix*é’dxés ts!erba’ts!é qa‘s k!t’nxts eens 
Lié/na lag.? ... Wa,‘ lan’m &x‘é’d la’xés ha‘mii’/Lé qa‘s k'!0’x"- 
semdeqexs ie male’ x"bendeq qa te’lx*widéséxs la’é ts!ep!i’ts 


1 Here aie a iam of the eating of the eae which has Toon omitted. 
2 Continued from Jesup Expedition, etc., Vol. V, p. 436, line 24. 


* Continued from ibid, p. 431, line 7. 4 Continued on ibid, p. 430, line 25. 
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11 into the oil; and then they put it into their mouths and they begin 
to eat,! . . . and (the men) wait for the secon'd course. | That is the 
end. | 

_ (2) When the middle parts of the salmon are really dry, they are 

15 soaked || in the soaking-box, which stands in the corner of the house. | 

It is always filled with water; and the woman | always puts the 

middle parts of the salmon into it, so that it is full; and when | she 

goes to take the middle parts of the salmon to cook them, she | puts 
in again some more dried middle parts of the salmon, and changes || 
them for those that have been taken out.” . . . When her husband 
comes, | the woman takes the soaking middle parts of the salmon 
and | counts two pieces of the middle parts of the salmon for each | 
man; and so she takes twelve pieces. She | puts them into the 

25 kettle; and her husband puts the kettle || on the fire, and he also 
pours water into it. | Then the woman takes two dishes and also | 
two oil-dishes, and puts them down where she sits. | The kettle is 
not very long over the fire, when it is taken off; | and the man also 

30 takes the tongs || and takes out the soaked middle parts of the sal- 
mon and puts them also into | a large dish which stands on the floor 
of the house, made for this kind of cooling =| 


bo 
oS 


11 la’xa Lle’na. Wii, la’wisLa ts! rainigae) wi, Jan’ m Harm: dae 
dafxwa.t . . . Wa, lab’m awit’lgmmeg‘alil qa‘s hé’lég-intsE‘we. 
Wa, laz’m gwa’ta. j 

(2) Wa, g'i/l'mésé la 4’la la le’mx‘wéda q!a’ q!aga‘yaxsla’é t!é’laso 

15 la’xa t!e’ late lane ha*ne’laé la’xa Onégwilasa g’o’kwé. Wa, lan’m 
hé’menalarm la q!0’ts!4sdsa Swa’pée. Wa, feere. sa ts!eda’qé hé’- 
meEnatapmxat! ixsti’lasa q!a’q!aga‘yé laq qa qo’t!és. Wii, hé’maaxs 
la’é Ax‘wiiste’ndxa q!a’qlagatye qa‘s ha‘me’x'silase‘we. Wai, la 
a’em xwé’laqa ax‘e’dxa Ip’mxwa q!a’qlage® qa‘s L!a’yo'ste mies 

00 la’xés la Axiista’nd.? . . . (Wa, gil'més@ g-axé la¢wunEmaséxs) 
la’éda ts!eda’qé Ax‘e’d 1a’xés t!é/lasméwe q!a’q!agatya. WA, lan’m 
ho/semtsa maé/ma‘texsa q!a’q!agé la’xa ‘na’lfnemokwé bégwa’- 
nema. Wai, lak’m Ax‘é’dxa ma‘ipxsa’e-Eyowé. Wa, hé’*mis la 
ixts!d/yoséxa hi’/nx'Lanowe. Wi, la‘mé’sé hi’nx‘Lands 1a’*wtine- 

95 mas 1a’xa Ipgwi’le. Wa, hé’emxaa’wisé la git’q!nqasa ‘wa’pé laq. 
Wa, la ax‘e’déda ts!eda’qaxa ma‘ipxia’ lelo’q!wa. Wi, hé’*misa 
ma‘ipxLta‘maxat! ts!éts!eba’ts!4& qas lé k-a’g-atelas 1a’xés k!waé/- 
lasé. Wa, la k!és 4’larm gé’x-Laléda hi’nx‘Lanax, la’é hi’nx'sanaé 
la’xa Ingwi't. Wa, hé’em‘xaa’wiséda brgwa’nemé ix‘é’dxa ts!é’s- 

30 Lala qa‘s k-lipwtista’léxa t!e/Ikweé q!a’qlagé qa‘s k lipts!a’lés la’xa 
d’giiflamaxat! ‘wa’las 10’q!wa g’ax hi‘ne’la; hékwé/lénm qaé’da 
hé gwit’las he ha‘me’x ‘silasE*we.° 


! Continued in Fa Expedition, etc., Vol. V., p. 431, lines 1-14. 
2 Continued in ibid., p. 431, lines 15-39. 
‘Continued in ibid., p. 431, line 40, to p. 432, line 4. 
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Her husband breaks to pieces the soaked middle parts of salmon, 33 
and | he measures what he is breaking so that they will be the right 
size for our mouths; || and his wife pours oil into the oil-dishes; | and 35 
after the man has finished breaking what he is working at, | the guests 
finish singing.' Then (the man) takes up two| 


—————— : 5 
oil-dishes and ane them |in the farside of the dish, | 
in this manner:? See . As soon as (the guests) 


finish, they wait ||for =x x * ae next course. 40 
Split-Backs.—(The split-backs are eaten without being boiled or 1 
blistered. The man takes the ‘‘split-down’”’ and folds it up and dips 
it into the oil and puts it into his mouth.) He does not chew it 
before he |dips it into the oil, for it is really soft. . . . After | 
the men have finished drinking, they wait for the second course. | 
That is the end of this. For they never soak this split-down, || be- 
cause it does not get hard, althoughit may be old. Even if it is two| 5 
years old, it never gets hard, for it is really worked thoroughly. There- 
fore | it keeps always soft. That is the end. | 
Soaked Backbones, boiled or blistered (1).—(The woman) takes | the 
soaked backbones out of the water in the soaking-box, and puts them|| 
on a mat that is spread at the place where she is sitting. Then the 10 
man | breaks them into three pieces and puts them into the kettle. | 


Wa," 1 ]é ta’winemas L lo’x‘widxa t!ée’Ikwé q!a’q!laga‘ya. Wii, 33 
lak/m 4’rEm ‘meE’nsasés p!0’qwa‘yé qa hélts!mqrlés la’xens se/mséx. 
Wi, la’ta grene’mas klii’nxts!otsa L!é’na 1a’xa_ ts!éts!eba’ts!é. 35 
Wa, gi’fmésé gwal p!o’qwéda begwa’nemaxés &xsE‘wa’xs laé 
gwal Amaeeieda ‘klwelé.! 2...) Wai, la’xaa k-a’gcilitxa ma‘lexta’ 
ts!éts!eba’ts!& qa‘s lé k-ané’qwas lax L!asanéqwasa 10’q!wé; g-a 
gwii'leg-a (fig.).2 . . . Wa, gi’lmésé gwa’texs la’é awti‘lgemg-alil 
qa‘s he’ légintsE*we. 40 

Split-Backs.—Wa, lan’m k°!és sn Te ndqéxs k:!é’s*maé ts!z- 1 
pli'ts la’xa L!é’*na qaxs 4’laé te’Iqwa*® . . . Wi,‘ gi’lfmésé 
gwat na’qaxs la’é awit’lgrmg-aliléda begwa’nemé qa‘s he’leg-intse- 
‘we. Wi,larn’m gwal la’ xéq oe k:!6’ts aoe t !é’/lasEwa Lé’qwaxa, 
qaxs hewa’ xaé p!é’s'idex wa’x*maé la gii’la, wa’x*maé la ma‘te’nxé 5 
ts!iwti/nxas la héwi’xarm p!é’s‘id qaxs A’laé aé’k*!aakwa; 18’g-ilas 
hé/mEnalarm te’Iqwa. Wa, lan’m gwa’la. 

Soaked Backbones, boiled or blistered (1)— Wi, la‘mé’s Ax‘tis- 
te/ndxa t!é/Ikwé xa’k'!adz4 1la’xa t!é’lats!€ qa‘s g°a’xé Axdzo’ts 
la’xa 1é/*watyé Lebé’ta lax k!waé’lasa. Wé, la‘mé’séda brgwa’nemé 19 
ya’'lytdux'sala k-0’k- oxsilaq qa‘s hi’nts!alés la’xa hi’nx Lanowé. 


1 Continued in Jesup enter ete., Vol. V, p. 432, lines 4-21. 
2Continued in ibid., p. 432, line 21, to p. 434, line 40. 
Continued in ibid., p. 434, line 40, to p. 435, line 8. 
‘Continued from ibid., p. 435, line 8. 
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12 After he has done so, he puts the kettle on the fire; and | as soon as it 
- stands there firmly, the man pours water into it; | and it does not 
15 take long before it begins to boil. Then the kettle is taken off; || and 
the woman takes five dishes and | puts them down, and also five 
oil-dishes. As soon as | it is all on the floor, the man takes his tongs, 
and | takes the soaked backbone out of the water and puts it into the 

20 dishes.'| .. . When they finish (eating) they wait for a second ||course. | 
(2).—Sometimes the soaked backbone is blistered by the | fire of the 
house to heat it, when there are not many who have been | invited,— 
for instance, two men,—or when the owner of the house | is given this, 

25 to eat by his wife. She just goes and takes some || soaking backbone, 
and blisters it by the fire. When | it is done, she puts it on a food- 
mat; | and an oil-dish is taken and oil poured into it. | When it is 
put on the food-mat outside | of the blistered soaked backbone, it 
30. is eaten by the one || man and his wife and his children, in this man- 
ner. | Sometimes old people desire to eat it blistered in this | way, 
for it has a different taste from boiled | soaked backbone, and there- 

35 fore some men like it. | They never sing when their food || is going 
to be soaked backbone; for this is going to be their food when few 


12 Wa, gi/lfmésé gwa’texs la’é h&’nxLents la’xa Ingwi'lé. Wai, 
gi’ fecee Bx niles la’eda brgwa’nemé gii’q!mqasa ‘wa’pé laq. 
Wa, lafmé’sé gé/eiltsilamnm la man/mdelqiilaxs la’é h&’nx’sana. 

15 Wi, lé’da ts!eda’qé &x*é’dxa srk:!é’xia 1d’rlq!wa qa‘s g:a’xé 
meEx‘a’lilas LESwa sEk’!é’xLa‘maxaéda ts!éts!eba’ts!é. Wa, gi’ 
‘mésé ‘wi'lg-alitexs la’éda begwa’nEmé 4x‘é’dxés ts!é’sLala qa‘s 
k-tipwestaléxa t!e/Ikwé xa’k:!adzo qa‘s k:!ipts!4’lés 14’xa 16’rlq!wé." 

(Wa, gil‘mésé gwala) la’é awii’lgeme-alit qa‘s he’legin- 

20 tsE*we. 

(2).—Wai, la ‘na’l*nEemp!ena pEné’sasE’wa t !n/Ikwé xa’/k:!adzo la’xa 
Ingwi'lasa g°d’/kwe, qa ts!n’/Ix‘widés, yixs k'!é’saé q'e’nema Le’‘]4- 
nEmé, yixa ma‘lo’kwé bé’brgwankma LOoxs hé’*maéda g-d’gwadisa 
ed/kwé hitmgi’laso‘sés genn’mée. Wi, 4’*més la ix‘6! d 1la’xés 

25 t!é/lasefwe xa/k'!adz& qa‘s pEnnoli’séq la’xa lmgwi'le. Wai, g‘i’l- 
emésé L!0/ppx la’é &’mm Ax6/dzoyo 1a’xa ha‘ma’dzowé Ié/‘wa‘ya. 
Wa, Ja Ax‘e’tsn'wa ts!eba’ts!é qa‘’s k!i/nxts!otsmwésa L!é’‘na. 
Wi, 4’*més la ka’dzddayo la’xa ha‘ma’dzowé le’*watya lax L!a’sa- 
lilasa pr/nkwé tlelk® xa’k-!adzo. Wa, lar’m hé’*mésa ‘nemd’kwé 

39 brgwa/nem LE‘wi's gEnE/Mé LO‘mée’s sa’seEméda hé gwii’té. Wai, la 
éna/ifnemp !Ena‘ma qit/Isqlileyakw3 bébrgwa’nem ha‘maé/xsdxa hé 
gwe’kwéxa penndlée’dzekwé qaxs 6’giixp!amaé la’xa hi’nxLaakwe 
t!elk® xa’k-ladzi. Wa, hé’mis la’gitas ix‘@’xstsd‘sa ‘nalfnem6/- 
kwé la’xa begwa’nemé. Wai, la k'!és d’nxrlagilexs ha‘ma/‘yé’- 

35 Léda t!é/Ikwé xa’k*!adzi, yix hafma‘é’Lé qaxs hod’lalaéda ha‘ma’paq 


"1 Gontinued in Jesup Expedition, ete., Vol. we p. 436, line 12, to p. 437, line 22. 
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are eating, | for there are never many who eat this kind of cooking; | 
and the only time they eat this is in the morning. That is | all 
about this. | 

Fins and Tails (1)—Now I will talk about the cooking | of the pec- 
toral fins and anal fins and the tails of the|dog-salmon. These three 
kinds are [never not] always eaten at | noon and in the evening. 
When they are going to eat pectoral fins || and anal fins and tails, a 
soaking-box is taken, | and water is poured into it. Then (several 
handfuls of) | pectoral fins are picked up and put into it. For four 
days they are soaking in it. | Then they are taken out and put into 
a kettle; and | water is poured on them before they are put on the 
fire. || When they are covered with water, they are put on the | fire. 
Sometimes they are kept boiling until it is nearly noon, | for they try 
to boil the bones soft. When the bones are boiled to pieces, | the 
kettle is taken off the fire. Then the | woman takes a dish and puts 
it alongside the kettle. || Then she takes a large spoon, | and ladles 
out the pectoral fins, and she pours them into the | dish. When they 
are all in it, she places it before the one who is to eat it; | and next 
water is given to drink to him who is going to eat it. As soon | as (the 
guests) finish drinking, they eat. No oil is || dipped with it when 


qaxs k'!é’saé q!é’neménoxwa ha‘ma’paxa hé gwii’las ha*mé’x's!- 
laéné®. Wa, lé’x‘armxaa ha‘ma’pdemqéda gaa’la. Wa, lan’m 
gwa'la. 

Fins and Tails (1).—Wai, la‘mé’sen gwa’gwéxs*‘alal 14’qéxs la’é ha- 
émé’x‘silasp'wéda pEL!pxi/wa‘yé LE‘wa pELa’gatyé Le‘wa ts!a/sna- 
éyasa gwa‘xni’sé. Wi, k:leya’s k-!és ha’‘marnxg-ada yi’duxwidala- 
k-xa nEqi’la LE‘wa dza/qwa. Wa, g‘i’/'em ha‘mi’/La peL!exa’wa‘yé 
LE‘wa pELa’ga‘yé Le’wa ts!a’ meer la’é gryo’t &x‘é’tsE‘wa t!é’la- 
ts!6 qa‘s giixts!0’yAéda ‘wa’pé lag. Wa, la‘mé’sé k-!a°stanowéda 
pEL!Exa’wa‘yé lag. Wa, hé’t!a la mo ‘p lenxwa‘stali’} la’qéxs la’é 
aix‘wusta’na qa‘s Aixts!oyuwé la’xa hi’nxLanowé. Wa, la’xaa gr- 
yo'l giiq!eqa’sdsa ‘wa’paxs k:!é’s*maé hi’nxLana 1a’xa Ingwi'ls. 
Wa, gi/emése la q!d’gitlitxa ‘wi’paxs la’é hi’nx'Lendayé 1|a’xa In- 
gwi'lé. Wa, la’mé‘sé ‘nal‘nemp!ena ela’q°em k’!és ‘neqi’lag“ila 
mar’mdelqtila, qaxs xa/xayasE‘waés xa’qé. Wi, g i/l'mésé xa/s‘i- 
déda xa’qaxs la’é hi’nx‘sandwéda hi’nx'Lanowée. Wa, la‘mé’séda 
ts!nda’qé Ax‘é’dxa 16’q!wé qa‘s ka’g-alilés lax o’na’*yasa hi’nx'La- 
nowée. Wa, la‘mé’séda ts!eda’qé Ax‘é’dxa ‘wa’lasé k-a’ts!enaqa 
qa‘s xa/lostendés 1a’xa prL!exa’wa‘tyé. Wa, la xn’Its!alas 1a’xa 
1o’q!wé. Wai, gi’l*mésé ‘wi'‘lts!4xs la’é k-a’gemlilas lax ha‘ma’praq. 
Wa, la‘mé’sa ‘wa’pé ma’k‘iliiq qa na’x‘itsdsa ha‘ma’pLé. Wa, gi’l- 
‘mésé gwal na’qaxs la’é hamx‘‘i’da. Wa, lan’m k'!ea’s L!é’na ts!n- 
pa’sos laqéxs ha‘mapaaxg’ada pEL!Exd‘wa‘yé LE‘wa pELaga‘yé Lewa 
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they eat these pectoral fins and anal fins and | tails. After they 
have eaten, the woman takes | the dish out of which those have 
eaten to whom she has given to eat, | and she takes water and pours 
it into it. Then she puts it back before those to whom she has given 
to eat, | and they wash their hands in it. After || they have done so 
they are given water to drink. | Often they are not given a second 
course after eating | pectoral fins and anal fins and also tails. | The 
guests just go out of the house. The | old people always eat that, 
about which I am talking. |] Only poor people have, for their food, 
these three kinds | about which I am talking. That is all. | 
(2).—When there are many roasted salmon-tails, | the owner invites 
his friends early in the morning to come | and eat breakfast in his house. 
As soon as the guests are all in, || the man who invited them takes a 
food-mat and spreads it on the floor | in front of his guests. Then 
he takes the roasted salmon-tails | and puts them down lengthwise 
on the food-mat. Then he takes | water and gives it to them; and 
after they finish drinking, | they begin to eat. As soon as the guests 
begin to eat, || the man takes his bucket and goes to draw fresh water 
for | drinking afterwards. As soon as he comes back, he puts down 
on the floor the | bucket with water in it; and after they have 
finished eating the salmon-tails, | the man puts the bucket with 


ts!a’snafyé. Wa, gi/lfmésé gwal ha‘mappxs la’e ix‘e’déda ts!nda’- 
qaxa 10’q!we, yix ha‘maats!é’x'disa ha‘mg'‘i/lasE‘was, qa‘s ix‘e’déxa 
Swa’pé qa‘s gixts!6’dés lag. Wa, la xwe’laqak‘a’gemlilas la’xés ha‘m- 
gi/laseswé. Wii, la‘mé’se ts!n/nts!enx¢widex‘da‘x" lag. Wi, g‘i/l- 
‘mésé gwa’tnxs la’é tsii’x‘itsdsa ‘wa’pé. Wa, lan’m na’x‘idEx’- 
dafx" lag. Wa, la q!iina’la k-!és hé/lég-intse'weda ha‘ma’paxa pE- 
Llpxawa‘yé LeSwa pELaga‘ye. Wa, hémisiéda ts!asnatyé. Wi, larm 
4m ho/qtiwrlséda Lé‘lanemx'dé. Wa, lar’/mxaa’wiséda qStils- 
q!i’lyakwé hé’menala ha‘ma’pex gwe’x’sdrmasg‘in gwa’gweéx's‘a- 
lasek:; 1é’x-a‘méda witwoselaga hémawiilanux"sg’ada yu’dux"wi- 
dalagin gwa’gwéx's‘alasa. Wa, lan’m gwala. 

(2).—Wa, gi/lmésé@ q!é’nema L!0’bekwé ts!a’/sna‘ya, la’é hé’x“‘i- 
da‘ma 4xn0/gwadis Le‘lalaxés ‘néfnemd’kwaxa gaa’la qa g°a’xés 
gaa’/xstala lax g'd’kwas. Wa, la gi/'em ‘wi’‘laéreda Lé’“lanrmaxs 
la’éda 1é’‘lalig &x‘e’dxa ha‘madzowé lé‘wa‘tya qa‘s Lep!alilés lax 
L!a/sex'dzama‘yasés Lé‘lanemé. Wai, la &x‘é’dxa L!0’brkwe ts!a’s- 
nafya qa’s lé k-adedzo’ts la’xa ha‘ma’dzowé lé’watya. Wi, li 
axe/dxa ‘wa’ pe qa‘s lé tsi’x‘its laq. Wa, gi’l'mesé gwal na’qaxs la’é 
hafmx“i/dpx'dafxwa. Wai, g‘i/l'mésé ha‘mx“i’déda Lélanemaxs la- 
éda bregwa’nemé Ax‘e’dxés na’gats!é qa‘s lé tsix a’/lti ‘wa’pa qa 
nagé/gites. Wii, g'i/l'mésé gAx aé/daaqaxs la’é k-!6’x¢walilxa na’- 
gats!é ‘wa’brts!ala. Wa, gi/l'mésé gwal ha‘ma’pa ts !éts!4’snég-ixs 
la‘éda begwa/nrmé hi’ng-imliltsa ‘wa’brts !alé na’gats!é laq. Wai, 
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water in it before them, and | immediately they drink of it. After 
they finish drinking, || they go out. There is no oil to dip with it, 
and | there is no dish, and they do not rinse their mouths; for | the 
first people said that the silver-salmon would disappear | if these 
three kinds of things were done. | Therefore they take for them a 
new food-mat; and || they do not wipe their hands when they eat 
roasted salmon-tails | and roasted backbones of silver-salmon; for 
often the guests just rub | their hands, after they finish eating, to 
dry off | the fat of their food. The owner of the | salmon-tails eats 
some of what has been left over by those who have eaten, || when he 
gets hungry, and he does the same way with roasted | backbones. 
That is all. | 

Salmon-Cheeks.—As soon as winter comes, (the woman) takes | her 
soaking-box and puts it down in the corner of the house; | then she 
draws water (and pours it) into the soaking-box until it is half full 
of water. | Then she takes the basket in which she keeps the “ plucked 
cheeks”? and pours them into the || soaking-box. She soaks them 
four days in the house. After | they have been soaking four days, 
the woman requests her husband, | even if it is noon, to go and 
invite the old chiefs | to come and eat the “plucked cheeks,” for only 
the chiefs | eat this kind (of food). The man at once goes and | 


hé’x*fida‘mésé na’x‘idex'da®x" liq. Wi, gi’lfmésé gwal na’qaxs 
la’é hd’qitwelsa. Wi, lan’m k:!e0’s x!é/*na ts!epa’s. Wii, hé/- 
‘meséxs k:!ed’saé 10’q!wa. Wii’ hé‘miséxs k:!é’saé ts!ewe’L!Exdd qaxs 
ne/k-aéda ga/lé brgwa’nemgéxs hé’x‘‘ida‘maé k'!eyo’x*widéda 
dza‘wii/nagéxs Ax‘é@’tsE*waég’ada yii’dux‘widalaga. Wi, hé’‘mis 
la’gilas &x‘@’dg‘itxa aldzpwé’ ha‘madzo’ té’*watya. Wa, hé’‘mis 
la’gilas k-!ésxat! dédr/nkwéda ha‘ma’paxa L!o’bekwé ts!a’snatya 
Lo'ma L!0’bekwé xa’k'!adzésa dzafwti’né, q!tina’laé &’em dza’k‘6- 
déda 1é’‘lankEmaxés efeyasowaxs la’é gwat ha‘ma’pa qa In’/mxwa- 
LElésa tsb/nxwa‘yésés hafma’‘yé. Wi, més léda ixnd’gwadiisa 
ts!a’sna‘yé, yix k!é’ts!a°yaway‘asex 1é’x-dé ha‘ma’p la ha’mx‘hemk:a 
la’qéxs la’é po’sq!ex‘ida. Wa, la hé’rmxat! gwé’gilaxa 1!0’br- 
kwé xa’k‘!adz4. Wa, lan’m gwa’la. 

Salmon-Cheeks.—Wii, g‘i’lfmésé ts!A¢wti/nx‘idpxs la/é &x‘e/d- 
xés t!é’lats!@ qa‘s 1é ha’ng-alilaq 1a’xa d’négwilases g'0’kwé. 
Wi, la tsi’ts!otsa ‘wa’pé lig, qa negoydé’lésa t!é/lats!ixa ‘wapé. 
Wi, la &x‘@’dxés p!rlodzats!é lpxi/*ya qa‘s gtixstn’ndés la’xa 
t!é’lats!@. Wa, laf‘mé’sé mod’p!enxwa‘s t!é’Italila. Wa, g‘i’l‘mésé 
m0o’p!enxwa‘s ta’lita, la’éda ts!eda’qé axk:!alaxés 1a’*wtinkmaxa 
wa’x*Em la neqi’la ga lés Lé’‘lalaxa q!iilsq!tlyak® gi’gigeEmatya 
qa gaxés p!rp!rlo’sg‘axa p!rlisé, qaxs 1é’x'a‘maéda g 1g igimatyé 
hafma’pxa hé gwe’x'sé. Wi, hé’x‘ida‘mésa brgwa’nnmé la ra’ 
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10 selects the chiefs whom he intends to invite in. It is not long before 
they all come into | his house. [I have forgotten that his wife | at 
once spreads out mats for the guests to sit down on the floor. | Those 
who have been invited go right in and sit down on | the spread mats.] 

15 As soon as they are all in, the || man takes a kettle and pours water 
into it, | and he puts it on the fire in his house; but his wife goes on 
with her work. | She takes a basket, and takes the “plucked cheeks” 
out of the water and puts them into the | basket, and pours them 
into the kettle which | is boiling over the fire in the house. Then the 

20 woman takes dishes and || puts them down where she is sitting, and 
she also takes tongs; | and when she thinks that (the “plucked 
cheeks’’) are done, her husband takes | the kettle from the fire. 
Immediately the woman takes her tongs | and takes out the “ plucked 
cheeks”? and puts them into the dishes; | and when they are all in 

25 the dishes, she places || one dish in front of each four men. As soon | 
as this is done, she takes a bucket with water in it and places | it in 
front of the guests; then they drink; | and when they finish drinking, 
they begin to eat; | and when they begin to eat, the woman takes 

30 another || dish and pours the liquid of the “plucked cheeks” into it. 
Then she counts one | spoon for each guest, and she goes and gives 
them each one. She | takes up the dish with the liquid in it and 


10 qr‘waxa g'i’g'igimatyé. Wai, k:!é’st!a gii’laxs g-a’xaé ‘wi’‘la ho’gwi- 
LEla lax g° oie Wi, hé’xoien 1!nlé’wésr’we gENnE/masexs hé’- 
x“ida‘maé Lep!a‘litrlaxa té/rlwa‘yé qa k!tidzndza/litlastesa k!wé/tn- 
La; wi, la’gilas hé&na’ktlatfma Léflanrmé qa‘s lé k!tidzedza/li- 
taxa LEbEgwi'lkwé te’elfwatya. Wa, gi’lfmésé ‘wi’‘laétexs la’éda 

15 begwa’nemé ax‘é’dxa hi’nx'Lanowé qa‘s giixts!o’désa ‘wa’pé laq. 
Wa, la hi’nxtents 1la’xés Imgwi'lé. Wai, la’La a’x"silé grnr’mas, 
ixté’dxa lexa’yé qa‘s lé k-!6’stendxa p!8ld’sé qa‘s k‘!ats!0/dés la’xa 
Inxa’‘yé qa‘s li giixts!0’ts la’xa hi’nx Lala hi’nx'Land. Wi, laf‘mé’sé 
mak/mdelqtila gé’gvilila, la’asa ts!eda’qé ax‘é’dxa 10’rlq!we qa‘s 

99 ga/x@ x‘a’lilas la’xés k!waé’lasé; wi, hé’misé ts!é’stila. Wa, 
ef/lfinésé kd’taq lan’m L!6d’pa ine fa’/'wtinemas h&’nx’sendxa 
hi’nx Lanowé. Wa, hé’x*ida‘méséda ts!eda’qe ax‘é’dxés ts!é’siala 
qa k !ipwista’léxa p!rlo’sé qa‘s k:!ipts!4’lés la’xa lo’Elq!weé. Wa, 
gi/lfmése ‘wi'‘lts!& 1la’xa to’Elq!wixs la’é k-axdzamO6’lilas 1a’xa 

25 maé’mokwe bé’begwanrma 1la’xa ‘na’ineméxta 16’q!wa. Wa, g‘i’l- 
smésé ‘wi'laxs la’é ix‘é’dxa ‘wa’bets!Ala na’gats!a qa‘s lé hi’nx-- 
dzamolilas la’xés k!we’lékwe. Wi, hé’x‘idafmésé na’x‘idex:da- 
‘xwa. Wi, g'i’l'mésé gwal na’qaxs 1a’x'da‘xwaé hi‘mx“i’da. Wa, 
o{lfmésé nee *7/dexs la’éda ts!edaqé &x‘é’dxa 36’gtifla‘maxat! 10’- 

30 q!wa qa‘s gixts!o’dés ‘wa’paliisa p!l0’sé laq. Wa, ia’ xaa ho’spmtsa 
k-a’/k'ets!enagé la’xa k!we’lé qa‘s lé ts!4s liq. Wa§, la’xaa k-a’- 
gilitxa ‘wa’brts!ila 1lo’q!wa qa‘s lé k-ax'dzamo’lilas laq qa yo’- 


a 


BOAS] RECIPES 331 


places it in front of them, to | eat it with spoons while they are 
eating the “plucked cheeks.” They eat (the liquid) with spoons 
while they are eating (the heads). After they have eaten, || the 
woman takes up the dish and pours out what was in it. | Then she 
pours some good water into it, and she | places it in front of her 
guests again. Then they wash their hands; | and after they have 
done so, the bucket with water in it is put before them, | and they 
drink out of it. After || they finish drinking, they go out; for no 
second course is served after | eating the “plucked cheeks,” and also 
no oil is dipped with it. | Therefore only liquid of the ‘plucked 
cheeks”’ is drunk while they are | eaten. That is the end. | 

Fresh Salmon-Heads.—Sometimes they eat (the salmon-heads) at 
once when they are soft, for often | the old people come to the owner 
of this kind (of food to ask to be invited). | Then it is just put down 
on a food-mat and placed in front of those || who ask to be invited. 
They do not eat itin the morning, only | at noon and in the evening; 
and those who eat it do not rinse their mouths, | for that is only done 
in the morning. They only drink water | before they eat the roasted 
heads, and they also drink water | after they finish eating; and then 
they take a mouthful of water || and squirt it over their hands to 
wash them, for | their hands are greasy from the fat of their food, 


“ 


ts!ék-Eléséqéxs ha‘ma’paaxa p!eld’sé. Wa, la’xda‘xwé yd’- 
ts!ék-ilaqéxs la’é hatma’pa. Wai, gi’l*mésé gwal ha‘ma’pExs 
la’éda ts!rda’qé k-a’gilitxa 10’elq!wé qa‘s lé giix‘i’dex g'i’ts!a- 
xdiq. Wai, la‘mé’sé gtixts!0’tsa é’k-é ‘wap lag. Wa, larmxaa’wi- 
sé kax'dzamO’lilas la’xa k!wé’Idé. Wa, lax-da‘xwé ts!n’/nts!enx- 
‘wida. Wa, gi’lfmésé gwalexs la’é ha’ngemlilema ‘wabrts!ala 
nagats!i’. Wa, hé’xida‘mésé na’x‘idex'datx" laq. Wa, g‘i/l- 
‘mésé gwat na’qaxs la’é ho’qtiwrls qaxs k'!é’saé hé/lég-intseSwa 
ha‘ma’paxa p!rld’sé. Wa, lan’mxaa k‘!eé’s L!é’na_ tsEpa’sos. 
Wi, hé’nm 1a’gilas 4’zm na’qasE‘wé ‘wa’paliisa p!rld’saxs ha- 
‘ma‘fyaé. Wi, lan’m gwa’la. : 

Fresh Salmon-Heads (X6’xtisde).—Wai, la ‘na’inemp!ena_ hé/- 
x“ida‘pm hi‘mxi’dqéxs hé’*maé a’tés ts!n/lqwé, yixs q!iina’Jaé 
qa’tsé‘staléda q!tilsq’tilyakwé laxa 4xnd’gwadiisa hé gwé’x'se. Wai, 
lan’m 4’Em ixdzo’yo la’xa hi‘madzowé’ té/*wa‘ya qa‘s lé Axdzam6’- 
litlem 1a’xa qa@’tsé‘stala. Wa, la k-!és ha‘mii’xa gaa’la, lé’x-a‘ma 
neqii’la Le‘wa dza’qwa. Wa, la k'!és ts!ewé’L!exodéda ha‘ma’- 
paq qaxs la‘mé’xdé gaa’xstala. WéA, lara na’x‘idanmxa ‘wa’paxs 
k'!é’sfmaé hitmx*i/dxa x‘d’xtisdé. Wai, la’xaa na’x‘idarmxs laé 
gwal ha‘ma’pa. Wa, hé’‘mis laxat! hi’msgemdaats 1a’xa ‘wa’pé 
qa‘s hi/mx'ts!anr/ndéséxs la’é ts!n’nts!enx‘wéda, qaxs q!n/Iq!rl- 
ts!anaé lax tsE’/nxwa‘yasés ha‘ma’‘yé qaxs 4/‘maé da’x‘idxa sé’sK- 
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12 for they just take | the whole roasted salmon-heads and hold them 
when they eat them, therefore | their hands are very greasy. As 
soon as they finish, | they go out of the house, for no second course is 

15 served after fresh || roasted salmon-heads. That is all about this. | 

Preserved Salmon-Heads.—Now we will talk about the | roasted 
salmon-heads when they cook them in winter. When | it is winter, 
the common people are invited to come | to the house of the owner 

20 of the roasted salmon-heads. Then || they do again the same thing 
that I told of before, when they spread out | mats behind the fire- 
place of the house for the guests to sit down on | when they come in. 
As soon as they are in, | they are led by the woman to their seats on 

25 the spread | mats. When they are all in, the || woman at once takes 
the basket in which she keeps the salmon-heads, and she puts it 
down | at the place where she is sitting; and her husband takes a 
large | kettle and puts it down also, next to the place where his wife 
is sitting. | At once the woman opens the top of the basket, | and 
she takes out the roasted salmon-heads and puts them into the 

30 kettle. || Then she places them in it so that all stand on the part 
where | the head has been cut off, and so that the faces of the roasted 
heads are upward; and she only | stops when the kettle is full. Her 


12 nala x°6’xtisdi qa‘s déda’laliléqéxs la’é ha‘ma’prq. Wa, hé’‘mis 
la’gifas xe’nirla q!e‘Iq!elts!ané. Wa, gi’l‘mésé gwa’texs la’é 
4’rm ho’ sols qaxs k-!é’saé hé’lég-intsp’wa ha‘ma’ para a/Ixwasé 

15 x°0’xtisdi. Wa, laz’m gwal la’xéq. 

Preserved Salmon-Heads.'—Wéi, la‘mé’srns UE: ‘gwex’s‘alal la’xa 
x'0/xtisdiixs la’é ha‘mé’x'silaqéxs la’é ts!é*wt/nxa. W4a, hé’*maaxs 
la’é ts !a¢wit/nxa la’é Lé’‘lalase‘wéda bée’brgwanrmga !alarm qa g’A/xés 
lax gd’kwasa 4xnd’gwadasa x‘d/xtisdé. Wa, hé’emxaa’wis gwé’- 

20 x‘idé gwi’gilasasa grigi’léyin wa’Idema lan’m Lep!a’lélema 1é’- 
ewatyé lax 6’gwiwalitasa legwi’lasa g’o’kwe, qa k!tidzndzo’litasosa 
Lélanemé qd gaxt ho’gwitd. Wa, gi/lfmésé gax ho’gwitexs 
la’é q!a hx-sidzés0se ts!eda’qé qa lis klidzndzo'litela la’xa Lebel- 
kwe’ té’*wafya. Wa, gi’l’mésé ‘wi'‘laénexs la’é hé’x-fidafma 

25 ts!mda’qé ax*é’dxa x°0’xiisdaats!é L!a’bata qa‘s g-a’xé hi’/ng-alilas 
la’xés k!wae’lase. Wa, la’La 1la’Swtiinkmas Ax‘é’dxés ‘wa’lasé 
hi’nx'Lana qa‘s ga’xé ha’ngvalilas la’xaaxa k!waé’lasasés genkn/mé. 
Wa, hé’x‘ida‘méséda ts!nda’qé x°6’x*widex t!ema’g‘imasa L!a’baté. 
Wa, la Ax‘wiilts!4’laxa x‘d’xtisdé qa‘s lé Axts!A/las la’xa hi/nx:- 

30 Lanowé. Lan’m aé’k:!la k!tits!4’las qa ‘na’xwatmé hé k!wa’laydsés 
qa’k'atyé. Wa, lan’m é6’k:!ngemlts!awéda x°0’xtisdé. Wai, a’lmésé 
gwa'lexs la’é qo’t!éda hi’nx'Lanowé. Wa, la’ta ta/*wiinemas 


1 See p. 330. 


————————— ————— ee 
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husband | at once takes up two buckets and goes to draw water | 33 
for the liquid of what is being cooked. As soon as he comes back, || 

he pours (the water) into (the kettle). When it is half full of water, | 35 
his wife takes an old mat and covers it over, so | that the steam may 
not come through when it boils. As soon as | this has been done, 
she puts the kettle on the fire. Immediately | the guests begin to 
sing the songs of their ancestors. || Four songs are sung. Then the | 40 
host takes the dishes and puts them down at the place where his | 
wife is sitting; and when that is done, she dips up some water, so 
that | everything stands ready on the floor of the house. After it ~ 
has been boiling for a long time, the | kettle is taken off; and it just 
stands on the floor of the house, || for she wants (what is being 45 
cooked) to swell up. After the guests finish singing, | and when the 
hostess thinks that what is being cooked is (thoroughly) soaked, | then 
she takes the tongs and takes off the covering. | Then she takes a large 
long-handled ladle and takes out | what has been cooked and puts 

it into the dishes; || and she only stops when they are all full of what 50 
has been cooked. | Then (the host’s) wife takes an old [bad] food- 
mat and | spreads it out in front of the guests. After she has done 
so, | her husband takes up the dishes and places them before his | 
guests. There are four men to each dish. || After this has been done, 55 
hé’x*‘idarm k:‘!0’qtlitxa ma‘itsn’mé néna’gats!é qa‘s lé tsix ‘wa’pa 33 
qa ‘wa’palasés ha‘mé’x'silase*;we. Wa, gi/l'mésé g-ax aé/daaqaxs 
la’é gtiq!eqa’s lag. Wa, 4’‘mésé t!eprya’x‘idxa ‘wa’paxs la’é 35 
ax‘é’dé grenpn’maséxa k'!a’k'!obané qa‘s naseryi’ndés laq qa 
k!é’sés ktix%s/léda k'!a’tela qo medn’Ix‘widio. Wa, gi’lmésé 
gwa'texs la’é hi’nxtents 1a’xa legwi’le. Wa hé’x-ida‘mésé 
dn/nxédéda k!wé’lasa g‘i/Its!syalayo q!z’mdema. Wa, lan’m 
mo’sgEméda dn/nx‘édayds q!e’mq!eEmdeEma. Wa, la‘mé’sLaLéda 40 
k!wé/lasé ix*é’dxés 10’Elq!wé qa g°a’xésé mex‘a’lit lax k!waé‘lasasés 
genE/mé. Wa, la gwa’texs 1a’é tsi’x‘idxa ‘wa’pé qa g-a’xésé 
hané’t gwa’lita. Wi, la‘mé’sé gé’gililfem la maxr’mdelqtléda 
hi/nx‘talixs la’é hi/nx’sendeq. Wa, &’Emxaa’wisé la ha‘né’la, 
qaxs ‘né’k-aé qa po’s‘idé. Wa, lan’mia gwal dr’nxeléeda k!we’lé. 45 
Wa, gi/mésé k-d’t!édéda k!wé‘lasaq lan’m po’s‘idés ha‘mé’xsilixs 
la’é axfé’dxa ts!é’stala qa‘s k lip!i’dés la’xa nayi’mé qa‘s 4x0’déq, 
Wai, la &xté’dxa ‘wa’lasé gi’It!exnala k-a’ts!mnaqa qa‘s xuld’Its !alés 
la’xés ha‘mé’x'silasE‘wé qa‘s lé xzlts!4’las laxa 10’Elq!we. Wa, 
a/ifmésé gwa’texs la’é ‘wi’‘ldlts!4masxés ha‘mé’x'silase‘wé. Wa, 59 
lafmé’sé genkE’mas 4x‘é’dxa ‘ya’x’se‘mé ha‘madzo’ lé’*wa‘ya, qa‘s 

lé Lepdzam0’litas la’xés Le‘lanemé. Wa, g‘i’l‘mésé gwa’tnxs la’é 
1a/winemas k-a’g‘ilitxa 10’Elq!wé qa‘s lé k-ax-dzamolitelas 1a’xés 
Lélanrmé. Wai, lar’m maé’malasE‘wa ‘na’lneméxLa 1d’q!wa. Wa, 
gi/l‘mésé gwa’texs la’é tsi’x“‘itsa ‘wa’pé laq qa na’x‘idés lag. Wa, 55 
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56 she dips up some water, and they drink it; | and after they have 
finished drinking, they begin to eat. They just take up | one 
salmon-head and hold it in their hands when they are eating, | and 
they throw the bones on the food- | mat; therefore an old [bad] 

60 food-mat is used, || for the fat of the salmon-heads sticks | to the 
mat. And after they have eaten, the woman | takes up the eating- 
dishes and pours out into the kettle | the food that was left. Then 
she washes them out; | and after she has done so, she pours some 

65 water into them, and she puts them again || before those to whom 

* she has given to eat; and at once they all | wash their hands; and 
after the | men have washed their hands, the host draws some water, 
and they | all drink; and after they have finished drinking, | the 

70 oldest one among the guests speaks, praising the host; || and when he 
stops speaking, the host thanks them for their | words; and when he 
stops speaking, they wait for the | second course. That is all of this. | 

1 Steamed Salmon-Heads.—Now I will | talk about the salmon- 
heads steamed (on hot stones), | —the heads of all kinds of salmon. 
When | the woman cuts the salmon, as soon as she finishes, her || 

5 husband cuts fire-wood; and after he has done so, he | digs a hole 
on the beach. Then he puts the split fire-wood lengthwise | into it. 


56 gi/l'mésé gwal na ‘qaxs la’é hi‘mxida. Wi, lar’m &’em da’x“id- 
xa ‘na/lfnemsgemé hé’x'tlatya qa‘s da’lalitéqexs la’é ha‘ma’prq. 
Wa, la‘mé’sé ts!sgedzo’dalaxa xa’qesawatyé 1a’xés ha‘madzo’wé 
te’*watya. Hé’em la’gilas hé &x‘é’tsdsa ‘ya’x'sa‘mé ha‘madzo’ 

60 té’*wexs, yixs xp/nuelaé k!ti’téda tseE’nxwa‘yasa hé’x't!atyasa k*!6/- 
tela la’xa té’watyé. Wa, gi’lmésé gwal ha‘ma’pexs la’éda ts!nda’gé 
ix‘d/dxa ha’‘maats!éx-dé to’rlq!wa qa‘s 1é gtixts!0’tsa k!éts!afyawa- 
yasa ha‘mi’x'dé la’xa hi’nx'Lanowe. Wa, la ts!oxtig‘indrq. Wa, 
gi/lfmésé gwa’texs la’é gtixts!o’tsa ‘wa’pé laq, qa‘s la’*xat! é’t led 

65 re axdzam0’lilas 1la’xés ha‘mgi/lasox"dé. Wa, hé’x‘‘ida‘mésé ‘wi‘la 
ts!n/nts!enx‘wida. Wa, gi’l‘mésé gwal Fabjausiimia ese la’éda 
brgwa’nemé, yixa Lé‘lanrmaq tsi’x‘‘itsa ‘wa’pé lag. Wa, la’x-da- 
exwe ‘wi’‘la na’x‘ida. Wa, gi’l'mésé gwal na’qaxs la’é ya’q!eg’a‘lé 
qti/lyak!iigatyasa k!wel. Wa, lan’ m ts!e/lwaqaxa LélanEmiiq. 

70 Wa, gi’lf'mésé q!we’lidexs la’é mo’melk:!aleda k!we’lasas wa/tdr- 
mas. Wi, g'i/l'mése q!we’lédexs la’é awti’lgemg‘a‘til qa‘s hé’lée- 
gintsewe. Wa, lan’m gwal la’xéq. 

1 Steamed Salmon-Heads (K!wn‘yaa’k” héx't!é)—Wa, la‘mé’srn 
é’dzaqwal gwa’gwex's‘alal la’xa hé’x'tlatyaxs la’é nek-a See 
yix hé’xt!a‘yasa ‘na’xwa k-!o’k!titela.. Wa, hé’*maaxs la’é xwa’- 
Léda ts!eda’qaxa k:!6’tela. Wa, gi’l‘mésé gwa’lexs la’é la/éwii- 
5 nemas LE/mlemx'sendxa leqwa’. Wi, g‘i/lmésé gwa’lexs la’é 
la’plalisa la’xa Llematisé. Wa, la LO’xts!flasa Le/mg'Ekwé leqwa’ 
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After he has done so, he piles stones into it; | and when the fire-wood § 
is covered with stones, | he puts fire under the pile of wood and 
stones; and when the pile of wood and stones blazes up, || he goes 10 
back into the woods and gets | skunk-cabbage leaves; and when he 
gets many of them, he brings them and puts them down | near the 
pie of wood and stones; and he takes his tongs | and he brings his 
bucket. His wife takes off | the gills from the salmon-heads, and 
her husband takes || eel-grass, drifted ashore; and after this has been 15 
done on the beach, | and when the stones are hot enough the man takes 
his tongs | and takes up a fire-brand and puts it down on the beach, 
far away from | the place where the heads are to be steamed; and 
when all the fire has been taken out, | he levels the stones; and when 
they are all level, || he takes the eel-grass and puts it around the 20 
stones; | and when this has been done, he takes the skunk-cabbage 
leaves and spreads them | over the stones; and he only stops when 
there are four layers | of skunk-cabbage leaves spread out. As soon 

as this is done, he takes the | salmon-heads and places them, nose 
upward, on the skunk-cabbage leaves. || As soon as they are all on 25 
the stones, he takes several skunk-cabbage leaves and | spreads them 
over the salmon-heads; and when these are spread also four layers 
thick, | he takes his bucket, dips up sea-water | on the beach, and 
brings it up to the steaming-hole. | Then he takes mats and places 


lag. Wa, gi’l'mésé gwa’texs la’é xxqtiyindalasa t!é’semé laq. 7 
Wa, gi’l‘mésé hamelqayi’ndéda t!é’semé 1a’xa leqwa’xs la’é 
mena’botsa gti'Ita la’xés t!eqwapatye. Wai, gi’/l'mésé xi’/qostowé 
t!é’qwapa‘tyaséxs la’é a’Lésta la’xa a/L!é qa‘s lé Ax‘é’d la’xa 19 
k-lek!ao’k!wa. Wa, g'i’lf'mésé q!nyo’Leqéxs g’a’xaé gr/mxalésaq 
la’xa nexwa'ta la’xés t!6’qwapa‘yé. Wiis, la’xaa ax‘é/dxés k'!ipia’la 
qa ga’xés kadé’sé Le‘wis na’gats!é. Wa, la’La genr’mas ix4’lax 
q!o’snafyasa hé’xtlatyé. Wa, la’xaé la/‘witnmmas &x‘6/d 1a’xa 
quln’mé ts!a’ts!ayi’ma. Wa, gi’l’mésé ‘wi’‘la g'4x gwa‘lisaxs la’é 15 
mémenitse’mx"idé. Wa, lé’da brgwa/nemé 4x‘e’dxa k:!ipia’la 
qa‘s k-lipsa’léxa gii’Ita qa‘s 4x‘a’lisnlés la’xa qwa’qwésalarm 1|a’xa 
npg’a’sLaxa hé’x'tlatyé. Wa, gi’l‘mésé ‘wi’‘lx‘séda gti'Itaxs ‘nema’- 
k'ryindxa t!é’semé. Wa, gi’l*mésé ‘wi’‘la ‘nema’k'E‘yaxs la’é 
ix*é’dxa ts!a’ts!msmote qa‘s le Axse‘sta’las lax Awé’‘stiisa t!é’semé. 20 
Wa, gi’l'mésé gwa’taxs la’é ax‘e’dxa k-!ad’k!wé qa‘s Lep!a’lodalés 
la’xa t!é’semé. Wa, a’/imésé gwa’/Ipxs la’é mod’/x"dzek!wéda 
Lep!aa’kwe k‘lad’k!wa. Wa, g'i/l'mésé gwa’lpxs la’e 4x‘0/dxa 
hé’x't!atyé qa‘’s lé k!tidzmdzo’dalas la’xa k-!ek:!ao’k!wa. Wa, 
gi’lmése ‘wi'‘lg‘aalaxs la’é &x‘é’dxa wad’kwé k‘!ek'!ad’k!wa qa‘s 25 
LEpEyi’ndalés 1a’xa hé’x't!a‘yé. Wa, gi’lfmésé laxat! md’x"dzn- 
kwalaxs la’é &x‘e’dxés na’gats!é qa‘s lé tsi’xits la’xa dp’msx‘é 
la’xa L!ematisé. Wa, g’a’xé hitnd’lisas 1a’xés nn/k-asoLé. Wa, 
la &x‘°é’dxa 1é’rlwa‘yé qa‘s &xnd’lisés laq. Wa, la &x‘é’dxa 
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30 them by the side of it, and he takes a || pointed cedar-stick and 
pokes holes through the covering of skunk-cabbage leaves, for the 
water to go through when he pours it on. When | all this is done, 
he takes the bucket of water and pours it over the | skunk-cabbage 
leaves; then he takes the mats and covers them over the leaves, | so 
that the steam can not come through. After he has covered (the 

35 steaming-hole) || he calls his friends to come and sit down on the 
beach at the place where he is steaming | salmon-heads. After they 
have been sitting there some time, the man uncovers | what he is 
steaming; and the guests at once | sit around the steamed salmon- 
heads, and they at once eat by picking the heads | with their hands 

49 while they are still hot; || and after they have eaten, water is drawn 
and | is drunk afterwards, and the hands are washed. After they 
finish drinking | water and washing their hands, they go home. | 
That is the way in which the Indians cook the heads of the dog- 
salmon | when they are first caught, and of the humpback-salmon 

45 and of silver-salmon caught by trolling, and | of all the other kinds 

of salmon. | 
Boiled Salmon-Heads.—Now I will | talk about boiled salmon- 

heads. | When the woman finishes cutting the | dog-salmon and 

5 silver-salmon, when they are first caught, || her husband at once takes 

a kettle and pours water into it, | and his wife takes off the gills from 


— 


30 6’x'ba k!waxa’/‘wa qa‘s L!n/nqemx'silés la’xa nayi’mé k‘!ek:!a6/- 
k!wa qa g‘ayi’mx'silatsa ‘wa’pé qo tsa’s‘idLo. Wa, g‘i’lfmése 
gwa’texs la’é &x‘é’dxa ‘wa’bets!ala nagats!&é’ qa‘s tsa’ts!LEyi’n- 
dés 1a’xa k-!nk-!ad/k!wa. Wii, la &x°é’dxa té’nl*wa‘yé qa‘s na’s‘idés 
lag qa k-le’sés kix"sa’leda k!atela. Wa, gi’/l'mése gwal na’sagéxs 

35 la’é Lé’‘lalaxés ‘né‘nemo’kwé qa lés k!iis‘a’lis lax &xa’s nEg-a’sa- 
séxa hé’x'tlatyé. Wa, gi’lsmésé gagi’la k!idzé’spxs la’é 10’t !edéda 
brgwa/nemaxés nek‘a’. Wa, hé’x*idafmésa lé’da Lélanemé qa‘s 
lé k!titsé‘sta’laxa neg’ bkwe’ hé’x't!atye. Wa, hé’x-‘ida‘mésé xamax’- 
ts!a’na hitmx‘i’dxa hé’x't!latyé, yixs hé’*maé a’lés_ ts!n/lqwé. 

40 Wa, gi/lsmésé gwal ha‘ma’pexs la’é tsix‘itse‘wéda ‘wa’pé qa 
na’gég'és, LO qa ts!n/nts!sgwayos. Wa, gi’lfmésé gwal na/qaxa 
ewa’paxs la’é ts!e/nts!enx‘wida. Wa, la’x-da‘xwé na/‘nakwa. Wa, 
hé’pm ha‘me’x’silaéné’sa ba’klumaxa hé’x't!laf‘yasa gwa‘xnisaxs 
e-a/lOLanrmaé Le‘wa hind’né Lefwa dd/gwineté dzitwu’na, Lo‘ma 

45 ‘na/xwa k:!o’k!ttela. 

1 Boiled Salmon-Heads (H&’nx‘Laak® héx't!é*)—Wé§,  latmé’- 
sEn gwagwéx's‘alal la’xaa hé’x'tlatyaxs hi’nx'Laakwaé. Wai, 
hé/'maaxs g'a/laé gwat xwa’Léda ts!eda’qaxa g'a/loLanemé 
k:!o’telaxa gwaxni’se Lo‘ma dzi‘wii/né. Wi, hé’xidamésé 1a’- 

5 €wiinemas &x°édxa hi/nx‘Lanowé qa‘s gtixts!o’désa ‘wa’pé laq. 
Wai, lina grnb’mas ixa’lax q/!o’snatyasa hé’x't!laf‘ye. Wa, g‘i’l- 
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the heads. | After this has been done, she puts the salmon-heads into 
the kettle; | and when it is full, she takes an old mat and | covers the 
salmon-heads which are in the kettle. || After she has covered them, 
she puts them over the fire. | Then they invite whom they like to 
invite among their tribe; | and when the guests come in, the woman 
takes | her dishes and her spoons, and takes them to the place where 
she is sitting. | The kettle has not been boiling a long time, || before 
it is taken off the fire. Then the cover is taken off. | The woman takes 
a long-handled ladle made for the purpose, | and dips out the 
salmon-heads one by one, and | puts them down into a dish. Then 
she counts the salmon-heads, so that | there are two for each man. || 
There are eight salmon-heads in each dish for | four men. After she 
has done this, a | food-mat is spread on the floor of the house in 
front of the guests, and | an empty dish is taken and put down out- 
side | of the food-mat spread on the floor. Then || the dish with the 
heads in it is picked up and placed before the guests, | inside of the 
empty dish and nearest to the guests; | and (the woman) also takes 
the spoons and distributes them among the guests. | The guests at 
once pick off the skin of the salmon-heads | and eat it; and after all 
the skin has been eaten, || they pick off the bones and suck them. 


‘mésé gwa’lexs la’é axts!a’lasa hé’x't!atyé la’xa ha&’nxLanowé. 
Wai, gi’lfmésé qd’t!axs la’é axé’d la’xa k-!a’k!Obané qa‘s na’sr- 
yindés la’xa hé’x't!a‘yaxs la’é gé’ts!a la’xa ha’nx'Lanowé. Wa, 


gi/lfmésé gwal na’saqéxs la’é hi’nx‘tents 1a’xa Ingwi'/lé. Wa, 


la 1é‘lalaxés gwetyowé qa‘s Lé"‘lalaso 1a’xés gd’/ktloté. Wa, 


gi/l'mésé gax ‘wi’‘laéréda vé‘lanemaxs la’é genr’mas ix‘e/d- 
xés 10’Elq!wé Letwis k‘a’k-ets!pnaqé qa ga/xés &xé/t lax k!waé’/- 
lasas. Wa, k’!e’st!a a’lamm gé’o-ilit mar’mdelqtléda hi’nxLa- 
naxs la’é hi/nx‘sané. Wa, hé’x‘idatmésé &x60’yuwé na’srya- 
fyas. Wa, le’da ts!mda’qé &x*é’dxa hékwila‘yé gi/lt!exnala k-a’- 
ts!enaqa qa‘s ‘na’fnemsgemEmk’é xelo‘lIts!alaxa hé’x'tlatyé qa‘s 
lé xe’lts!flas la’xa to’q!we. Wi, lar’m ho’saxa hé’x'tla‘yé qa 
maé’ma‘itsemk'!nsésa ‘nal*nemd’kwe brgwa’neEma. Wa, lan’m 
ma‘tetina’Itsema hé’x't!latyé li’xa ‘nemé’xia 10’q!wa qaé’da md’- 
kwe be’begwanrma. Wa, gi’lfmésé gwa’trxs la’é Lep!a’lilema 
ha‘madzowe’ 1@/*watya lax ‘nexdzamioliltsa k!wé’lé. Wai, la’/xaa 
ix*@’tsE*weda 1d’ pts!awe 16’q!wa qa‘s lé k:!a’dzoday6 lax L!8’senxa- 
‘yasa la Lebe’t ha‘madzo’ té’*watya. Wa, lawé’sta k-a’g‘ilitxa 
hé’x'ts!ala t0’q!wa qa‘s lé ka’x-dzamolilas la’xa k!we’lé. Wa, 
lan’m a’Lésa 16’pts!4 10’q!wa qa‘s lé ma’k-ata la’xa k!we/lé. Wa, 
a/xaa ax°é/dxa k-a’k-nts!enaqgé qa‘s lé ts!ewanaésas 1a’xa k!we’lé. 
Wi, hé’x‘ida‘méséda k!we’lé xelwi’lax L!é’tsema‘yasa hé’x't !acyé 
qa‘s hamx*‘i’déq. Wa, gii’lsmésé ‘witla himx‘i/dxa_ 1!é’tsema- 
fyaséxs la’é xé’Ix‘idex xa’qas qa‘s k-lixtwé’déq. Wa, g’i’l*mésé 
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Then, | after all the good meat has been sucked off, they throw the 
bones which they have been sucking | into the empty dish which has 
been put down for the | bones that have been sucked off, to be thrown 
into it. After all the | bones have been taken out of the head, they 
pick up out of the dish with their hands || the edible part of the 
salmon-head and eat it; and after | they have finished eating it, the 
man takes away the dish with the bones in it, | and pours them into 
the kettle, and he washes | the dishes out, and he pours water into 
the dishes and places them in front | of those who have eaten the 
salmon-heads, and they wash their hands. || After they have finished 

washing their hands, the man | draws some water for them, and they 
drink it; and after they have finished drinking, | they go out. That 
is all about this. | 

Mush of Boiled Salmon-Heads.—Heads of all | kinds of salmon, 
eaten with spoons,—that is what I am going to talk about. This is 
the same as | I have told before; and the only difference is that they 
are not | covered with an old mat, and that they are left to boil a 
long time on the fire, so that they || fall to pieces. The reason why 
the salmon i 
stirred, so that the salmon-heads are broken. Then the kettle | 's 
taken off from the fire, and the salmon-heads are dipped out into a 
dish, and | it is put in front of those who are going to eat it; and | 


éwitla klix'd/dex é’g'E*maséxs la’é ts!mxts!a’lasés k-!a’x4modté xaq 
la’xa lo’pts!4 10’q!wa qaxs hé’*maé 1a’gilas hi’ng-alileme qaéda 


‘k laxtmodté xa’qa qa ts!pxts!&’laséq. Wa, gi’l‘mésé ‘wi’‘lamasxa 


xa/xspmafyasa hé’x'tlatyaxs la’é xa’max'ts!ana da’giilts!odxa 
haimts!Awasa hé’x't!la‘yé qa‘s hi‘mxidéq. Wa, gi’lsmése gwal 
hatma’paxs la’é hé’x‘fida‘ma brgwa’neme ax‘e Bes xa/xts lala 
10’q!wa qa‘s lé qrpts!0’dEs ]a’xa hi/nx-Lanowée. Wa, la ts!o’xt- 
gindeq. Wa, la qupts!o’tsa ‘wa’pé laq qa‘s lé hinx-dzamo’litas 
la’xa héx‘ha’x‘daxa hé’x't!af‘yé. Wa, la’x-da‘xwé ts!n’/nts!enx- 
eweda. Wa, g‘i’/lfmésé gwal ts!e’nts!enkwaxs la’éda begwa’nEmé 
tsi’x“itsa ‘wa’pé laq qa na’x‘idés. Wi, gi’/l*mésé gwal na’qaxs 
la’é ho’qtiwelsa. Wa, laz’m gwal la’xeq. j 

Mush of Boiled Salmon-Heads.—Yué’k” hé’/x't!ésa ‘nai/xwa k:!0’- 
kltitelag’in é@/dzagitmLek. Wa, hé’emxaa gwa’léda g‘i’lx-den 
gwa’ gwex's sfalasa. Wa, lé’x‘atmés 6 ‘gt ‘qalayoséxs k'led’saé na’- 
yen ag la’k:!Obana. Wa, hé’*miséxs gé’x'ta‘laé marn/mdelqtla ga 
xa’stidés. Hé’nm la’g‘ilas xa’xts!éda hé’x't !atya qaxs hé’meEnél‘maé 
xwe’tasEewa qa nee sésa hé/xt!a‘yé. Wa, la h&’nx‘sanawéda 
hi/nx‘Lanod la’xa legwi'lé. Wai, la tsits!o’dayo la’xa 16’q!wé qa‘s 
le k-a’x'dzamolitas 1a’xa yii’saraq. Wa, la ts!ewanaédzema k-a’- 
k-ets!enagé la’xa Lélanemé. Wa, la hé’x‘idarm  yo’s‘idEq. 
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spoons are given to the guests. Then they at once eat it. || There are 
hardly any bones to blow out, for it is really boiled to pieces. | After 
they have eaten it, water is drawn, and they drink it; | and after 
they have finished drinking it, they go out. | No oil is taken with this, 
as with what I have been talking about before. 

Milky Salmon-Spawn.—When (the salmon-spawn) has been in the 
house for some time, || it is cooked, and then it is called “milky.” | 
This is put into a kettle, and some water is poured over it; | then it is 
stirred, and they just stop | stirring when it is quite milky. Then 
the kettle is put | on the fire, and the man watches it; and when || 
it gets warm, the man takes a large | stirrmg-ladle with a long 
handle, made for this purpose, and stirs it with it, | and he continues 
stirring it while it is boiling. It is not | left to boil a very long time, 
and is taken off from the fire when | it is done. The milky spawn| 
with its liquid is dipped out into a dish, and oil is poured into it. 
Then | it is placed before those who are to eat it, and they eat it 
with spoons. | After they finish eating with spoons, they drink fresh 
water, | and they drink water before they begin to eat it. | This is 
eaten by the Indians at noon and in the evening. || They do not eat 
the milky spawn in the morning, for it makes them sleepy, | on 


Wa, laz’m ha’Istlapm po’x‘dlax xa’qas qaxs 4’laé xa’sa. Wai, 
gi/lémésé gwal yod’saxs la’é tsii’x‘itsdsa ‘wa’pe. Wa, la na’x‘i- 
drq. Wi, gi/lmésé gwal na’qaxs la’é ho’qtiwelsa. Wa, lan’m- 
xaa k'lea’s L!é/*na laq Letwa g‘i/lx'den wa/ldema. 

Milky Salmon-Spawn.—. . . .' la’é ga’gaétela la’xa g°0’kwe qa‘s 
ha‘mé’x'silase‘wé. Wi, hé’nm Lé’gades dzemd’kwé. Wii, hé’- 
‘maaxs la’é tsé’ts!o‘yo 1a’xa hi’nx'Lanowé, wi, la‘mé’sé gtiq!rqa- 
sdsa ‘wa’pé. Wa, latmeé’sé xwé’tlétse‘wa. Wai, a’imésée gwal 
xwéetasoxs la’/é 4’lak'!ala la dzm’mx"sta. Wi, lawi’sta hi’nx‘Land 
la’xa Ingwi/té. Wa, la‘mé’sé¢da begwa’nemé dd’qwataq. Wai, gi/l- 
‘mésé dzEs‘é’dexs la’éda begwa’nemé Ax‘é’dxa hékwé’la‘yé ‘wa’las 
xwé’dayd k-a’ts!enaqa gi/lt!exLala qa‘s xwé’t!édés laq. Wai, la- 
‘més hé’/menalakm xwé’taqéxs la’é meEdnp’Ix‘wida. Wai, k:!é’st!a 
A/lanm gé’eilit man’mdelqilaxs la’é ha’nx’sana. Wa, lan’m 
L!o/pa. Wa, la‘mé’sé tsé’ts!oyo laxa 10’q!wéda dzemo’kwé gé/*né 
LE‘wis ‘wa’pala. Wi, la k!ti’nq!rqasdsa L!é’na. Wa, lawi’sia 
k-a’x*idayo la’xa ha‘ma’pLaq. Wii, lan’m yo’sasa k-a’ts!mnaqé 
lag. Wa, g‘i’l*mésé gwa’la yo’sixs la’é na’gékilaxa a’lta ‘wa’- 
pa, yixs na/naqalgiwala‘méx'diixa ‘wa’paxs k!é’s*méx'dé yod’s‘ida. 
Wa, yu’em ha‘mii’sa ba’k!umaxa neEqi’la LE‘wa dza’qwa. Wai, 
la k'!és yo’saxa dzpmod/kwé gé’néxa gaa’la, qaxs kwalats!emaé 
qaé’s tsk/nxwa‘tyé. Wi, la ‘Jafmé’sen gwa’gwex's‘alal la’xaaxa 


1 Continued from p. 235, line 14. 
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account of its fat. Now I will talk also about the | milky salmon 
when it lasts until the winter. | Then it is called “clayey.” When 
the | old men are invited at noon or in the evening by the one who 
owns it,—for this also is not || eaten im the morning,—when all | the 
guests are in, the owner who invited them takes a kettle and | 
washes it out well, so that it is quite clean. He takes it up, | and puts 
it down by the side of the box in which the milky spawn was | before 
it began to rot. Then he takes || a large clam-shell and dips out the 
really | rotten-smelling spawn, and dips it out into the kettle; and 
when | the kettle is half full of salmon-spawn, the man stops dipping 
it out. | Then he takes up the kettle and puts it down | by the side 
of the fire, and pours water into it; and he only || stops pouring into 
it when the kettle is half full of water. He does not | stir it. As 
soon as it is done, he takes another | kettle and washes it out well 
with water; and when it is | clean, he puts it down on the floor of 
the house; and then he takes from the floor of the house | the 
kettle in which the salmon-spawn is, and puts it over the fire; || and 
when it is on the fire, he takes his long-handled. stirring- | ladle and 
dips up the salmon-spawn and its liquid, and pours it back | into the 
kettle; and he continues doing this until it | boils over. He never 
stirs it: he only | dips it up. He does not dip it up for a long time, 


Axé/daasaxa dzpmo/kwé gé/néxs la’é la’gaa la’xa la ts!&wit/nxa. 
Wii, lan’m 1é’gadrs L!é’gnkwe la’xéq. Wa, hé’*maaxs la’/éda 
qtilsq !ti/lyakwé Lé‘lanemxa neqii’la Lo‘ma dza’qwa, yixs k !é’s*ma- 
axat! gaa’xstéxa gaa’la, yisa &xnd’gwadiis. Wa§, gi’lfmésé ‘wi’- 
‘laécéda Lélanemaxs la’éda 1é’‘lila &x‘e/dxa hi’nx‘Lanowé qa‘s 
aé’k''6 ts!o’xtig'indeq qa aé’lak'!alésé la é’g‘ig'a. Wi, la k!0’qi- 
laq qa‘s lé ha‘nd’lifas Ja’xa L!é’gngwats!é La’watsa, yixs dzemo’- 
gwats!aaLExs k:!é’s'méx-dé q!ale’déda gé’*né. Wi, la‘mé’sé ix‘e’d- 
xa xa/laésasa met!a’natyé qa‘s xelo’Its!odé la’xa a/lak-lala la 
q!atp!a’la gé’na qa‘s lé xrlts!4’las la’xa hinx‘La’noweé. WA, g‘t’l- 
‘mésé nugod’yoxsdaléda hi/nx‘Lanoxa gé’niixs la’é gwal xelts!a/léda 
brgwa’nrmaq. Wi, la k:!d’qwalitxa hi’nxLanowé qa‘s lé hind’- 
lisas 1a’xa Imgwilé. Wi, la gtiq!mqa’sa ‘wa’pée lag. Wii, a’lmésé 
ewal gti’qaxs la’é nego’yaléda hi/nx‘Lanixa ‘wa’pée. Lan’m k:!és 
xwée’tlédrq. Wa, gi’/lfmésé gwa’ta, la &x%e’dxa 6’gii‘la‘maxat! 
hi/nx'Lanaé qa’s aé/k'!é ts!d/xtig‘intsa ‘wa’pé lag. Wa, gi’l'mésé 
ég-nga’xs la’é ha/ng-alilag. Wi, lawi’sta k-:!6’qwalitxa ha’nx:- 
Lano, yix la &xtspSwa’tsa gé’"né qa‘s ha’nxLendés la’xa legwi'lé. 
Wai, gf’lmésé 1a’xLalaxs la’é &x°6’dxés gi’It!exiala xwé/dayo k a’- 
ts!pnaqa qas tsé’g‘dstilis la’xa ge’né Lewis ‘wa’pé qa‘s xwé’laqa- 
‘méxat! gtixstr’/nts liq. Wi, lan’m héx'sii’rm gwé’gilaq la’laa lax 
te/nxidex'demtas. Wa, lan’m hewa’xarm xwe’t!édnq. A’xsizm 
tsé’gdstalaq. Wa, la k'!és gég-ilit tsé’g-dstalaqéxs la’é ya’was‘id 
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before it || boils a little; and as soon as it boils over, it is taken off 55 
the fire | and poured into the cold kettle. Then it | is done. The 
reason why it is quickly poured into the | cold kettle is, that, if it is 
allowed to boil for a long time, then the | water gets clear, and the 
spawn separates from the liquid. || When it is poured into the cold 60 
kettle | as soon as it begins to boil over, then it is just like boiled 
flour, and it is mushy. | Immediately the man takes the dishes and | 
puts them down close to the place where the kettle is standing | in 
which the clayey spawn is. Then he takes a long-handled | ladle 65 
and dips up the clayey salmon, and puts it | into the dishes; and 
when the dishes are full of the | clayey spawn, he takes oil and pours 
it into it,— | really much oil. The reason why they take much | oil is 
that it chokes those who eat it. After (the man) finish || putting oilinto 70 
it, he puts it before the guests, | and his wife takes her spoon-basket 
and distributes the spoons | among the guests. They do not drink 
water before | they eat it. They just eat it right away. As soon 
as | they begin to eat, the man draws fresh water for his guests to 
drink || after they have eaten. As soon as the one who went to 75 
get water comes back, | he puts down the water that he has drawn, 
and waits for his guests to finish | eating; and after they finish eating, 


meEdrE’Ix‘wida. Wa, gi/lfmésé tr’nx‘idpxs la’é hi’nx'sendayo 55 
qa’s 1é gtiqa’dzpm 1la’xa wiidesge’mé hi’nxtand. Wai, lar’m 
Llop la’xéq. Wai, hé’em la’gilas ha/labala gtiqi’dzem 1a/xa 
wiidesgre’mé hi’nx'Lana, yixs g‘i/lfmaé ge’ ilil te’/ntenk‘ilaxs la’é la 
q!o/Itse‘sta. Wa, lan’m gwée’lidéda ge’ ‘né LEewis ‘wa’pala. Wai, 
g i/lfmésé hé’ x“idarm eta Zain la’xa wttdesgr’mé hi/nx'Lanaxs ¢9 
ga’laé te’nx‘ida; wi, la ya gwé’x'sa ha’nx’ Laakwéx qtixa’ la gE’/n- 
i a. Wa, hé’x eda’ méséda brgwa’nemé Ax°é’dxa 16’nlq!wi qa‘s 
ga’xé mex‘alitelag la’xa ma’k‘ala‘mé lax hané’‘lasasa hanx'ia- 
nowé, yix la gi’ts!n*watsa L!é’gnkwé gé’/*na; wi, la ix‘e’dxa g'i’lt !ex- 
La k‘a’ts!enaqa qa‘s tsé’x-‘idés la’xa L!é’gekwé gé/ni qa‘s tse- 65 
ts!a’lés la’xa 10’Elq!we. Wa, gii/lfmésé qd’qtit!eda 10’Elq!wixa 
Lié’/gukwé gé/néxs la’é &x‘e’dxa Liée’né qa‘s k!tiq!nqe’s laq, yisa 
alak- lala la q!é/nema w!éna. Wa, hé’em la’giitas q!é’nema 
Lié’na la’qéxs mekwa’é 1a@’xOx ha‘ma’‘yéx. Wai, gi’lsmésé gwal 
kliingasa L!é/na la’qéxs la’é k-ax'dzamo'litas 1a/xés Lélanemé. 79 
Wi, la’ta gene’mas 4x‘@/dxés ka’yats!é qa‘s le ts!wanaé’sas 
la’xa k!we’te. Wii, lan’m k‘!és na/naqaleiwalax ‘wa’paxs k'!é’s- 
‘maé yo’s‘ida. Wa, lan’m 4’em hé’x‘idarm yo’sa. Wa, g‘t’l- 
‘mésé yo’s‘idexs la/éda brgwa’nemé tsix a’ltii ‘wa’pa qa na’ge- 
gésés Lélanemé qo gwa’lL yo’saro. Wa, gi’l'mésé gax aé’daa- 75 
Geos lax'dé tsiixs la’é hi’ng-alitxés tsii’nEmé qa‘s @’sElé qa gwa'tés 
yo’sés Lé‘linemé. Wai, g‘i’ lem8s6 gwal yo’saxs la’é &x‘e ‘dxa 16’/rl- 
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he takes the dishes | and puts them down at the place where his wife 
is sitting. | Then he takes the water and places it before his guests, || 
and they drink; and after they have finished drinking, they | go out. 
They never eat anything before they eat salmon-spawn, | and those 
who eat it never eat a second course with it. | 

Salmon-Spawn with Salmon-Berry Sprouts.—When | salmon-berry 
sprouts are eaten, the dried salmon-spawn is taken and eaten with 
it, | for it is not dipped in oil, for dried salmon-spawn and oil do not 
agree: | therefore they do not dip it into it. It is also eaten || with 
fern-root, when it is eaten by the old women and | men. It is eaten 
with salmon-berry sprouts | and fern-roots, because it makes one 
feel sick when it is eaten alone, | when it is not eaten with these two. 
It does not make one feel sick, | when the salmon-spawn is eaten 
with salmon-berry sprouts and fern-root. When || the winter 
dancers are brought back, and the singing-masters continue to sing, | 
the whole length of the night in the winter, and | when the speaker 
of the house has to speak every time (a dancer) goes out of the 
house, | when they lose their voices, they take dried salmon-spawn | 
and pass it to those who have Jost their voices, that they may eat 
it. || They chew it for a long time, and they swallow the juice | that 
is in their mouths, for what comes from it is just like what comes from 
gum. Then | they have no longer lost their voices; and also the 


q!wé qa‘s ga’xé mex‘a’lilas la’xés k!wae’lasé Lefwis genn’mé. 
Wa, la ax‘e’dxa ‘wa’pé qa‘s lé hinx-dzamo’lilas la/xa k!wé’té. 
Wa, 1a’x-da‘x® na’x‘ida. Wi, gi’lsmésé gwal na’qaxs la’é hod’qut- 
welsa. Wi, héwii/xarm ha‘malg‘iwaléda hisma’paxa gé/né. Wa, 
la’xaa k-!és hé’lig-intsm‘weda ha‘ma’paq. ; 
Salmon-Spawn with Salmon-Berry Sprouts.—Wai, g‘i/l*mésé ha‘ma’‘ya 
q!wa/temé, la’é &x*é’tsH*wéda la’tlem‘we’dzekwé qa‘s ma/yrmé laq, 
yixs k'!é’saé ts!mpa’sE*wéda Lé’‘na, qaxs ad’ts!agdéda la’tlem*wedze- 
kwé Leéwa L!6/*na; 1a’g‘ilas k-!és ts!n/prla lag. Wi, laxaa mai’ynm 
la’xa sagtimé, yixs ha/*mayaa’sa q!tlsq!i’lyakwé ts!e’daqa Lo‘ma 
bée’bregwanrmé. Wai, hé’nm 1la’gilas ma’ypm 1a/xa q!wa’/tnmé 
LE'wa sagtiimé, yixs ts!n’x‘spmts!m°maaxs 1é’x‘a‘maé ha‘ma/‘ya, 
yixs k'!é’saé ma’yema ma‘léda’la. Wa, la k:!és ts!px’semselé’da 
mi/siisa lallem‘we’dzekwe la’xa q!wa’lemé LESwa sagtime. Wa, 
hé’*méséxs g*i/l*maéda néna’gadé hé’menaltamm de/nxelaxs kiki/1- 
nelaéda ts!é’ts!eqix ‘wa/sgemasasa ga’/nuLaxa la ts!Awti/nxa Lo‘ma 
ya’yaq!entémélaséxs hémenk!ala‘maé yaq!ent!alax li’naxwaas la- 
weElsa yaéxa. Wa, gi/lfmésé L!mml‘édexs laé axetsEsweda la’/tlam- 
‘we/dzekwé qa‘s lé ts!wa’naé’dzpm 1a’xa la L!éL!n’/mla qa himx-- 
i/déséq. Wa, la gé’eilil ma’leékwaq qa‘s nEqwe’xes ‘wa’paéL!xa- 
wa‘yaxs la’é hé gwex's gwa‘lé’kéda g-a’yolé lag. Wa hé’x*tida‘mése 
gwal u!n’mla. Wa, hé’*misa k'!a’k: let !@noxwé, g'i’l*maé k:!a’taxa 
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painter, when he paints | the front of a house, takes rubbed cedar- 18 
bark and | puts it into his mouth, and he takes dried salmon-spawn 
and || he bites a piece off from it, and he chews it with the cedar- 20 
bark; | and assoon as his mouth is full of that which is just like gum 
and milk, | he spits it into his paint-dish, and he does not stop until 
the paint-dish is nearly | full. Then he takes out of his mouth what 
has been chewed | and puts it into his brush-box; then he takes a || 
piece of coal and rubs it in the liquid that he spit out; | and he - 
only stops when his paint is really black. | That is all about this. | 
Sticky Salmon-Spawn.—As soon as spring comes, then | the bladder 
with salmon-spawn is taken down from where it hangs, and itis broken 
open at the side. || Then a piece of sticky spawn is taken out when | 30 
the salmon-sprouts are brought into the house. They peel them, 
and eat the sticky spawn with the | salmon-berry sprouts when they 
eat, and when they do not want to eat the sprouts | dipped into oil, 
for oil and sticky spawn do not agree; | and some men, when they 
have no sticky spawn, dip salmon-berry sprouts into || oil, and also 35 
fern-roots, when they are eaten | by the old women and men. 
When | the women go to dig fern-root, they | come home when they 
get agreat many. Immediately they sit down by the fire and | roast 
the fern-roots under the fire in the house. As soon as || the bark is 40 
blackened all over, it is done. Then she takes a piece of fire-wood 


bo 
or 


tsa’k'eEmafyasa g°0’kwé la’é 4x‘é’dxa q!0’*yaakwé ka’dzmkwa qa‘s 18 
Axe’Lés la’xés sp’msé. Wai, la Ax‘e’dxa la’Hem‘wédzekweé qa‘s 
q!exi/dé lag. Wa, la ma’melék‘oq LE‘wa k‘a’dzEkwe. W4, 20 
gi/lfmése qo’t!aét!x6xa hé gwéx's gwa‘lé’k'a dzn’mx'sto, la’/é 
himts!4’las la’xés k‘!a’t!aasé. Wa, a’l'mésé gwa’Iexs la’é Hla’q 
qo’'tlés k-!a’t!aasé, wi, hé’x‘ida‘mésé 4x0’dxés malé’kwasox‘dé 
qa‘s g°é’ts!odés la’xés haba’yoats!é g'a’/gildaymema. Wa, la 4x‘é’dxa 
ts!ngt’té qa‘s g éxnlts!4/lés lax la q!6’ts!nwa’tsés himts!A/layox"dée. 
Wi, a’imésé gwa’texs la’é A/lak:!ala la ts!o’Itox¢widé k:!a’trlaras. 
Wa, lan’m‘xaa gwa’la. 

Sticky Salmon-Spawn.—Wii, g‘i/l'mésé@ q!wa’xenxeExs la’é &xa’xo- 
yowa q!n/ngwats!é la’xés té’kwalaasé qa‘s qwabrnd’tsawe. Wa, 
la/naxwa xa’L!ax“‘id ix‘é’tse°wéda q!n/nkwe, yixs g-a’xaé ge’mxéla 30 
q!wa’temé. Wa, la sé’x‘itsd qas mayrmaéda q!n/nkwé la’xa 
q!wa’lmmaxs la’é ha‘ma’*ya, yixs q!e’msaé ts!mpé’déda sé’x‘axa 
q!wa’tmmaxa L/é’*na, qaxs ad’ts!agdéda L!é’*na LESwa q!n’nkwe. 
Wai, gi’lsmésé k-!ea’s q!n/nkwa wao’kwé begwa’nema la’é ts!Epa’xa 
L!é/*nixs sé’x‘aaxa q!wa’/lpmée. Wa, hé’*mésa sa’gtimaxs sa’x'sE- 35 
kwaéda q!ilsq!t’lyakwé Lo‘ma té’rlk!wana‘yé. Wi, g‘i’l*mésé la 
sa’‘kwéda ts!edaqaxa sa’gtiimé; wii, gi’/lfmésé q!pyo’Iqéxs la’é 
ni’‘nakwa. Wai, hé’x‘ida‘mésé k!wand’lisxés Ingwi’lé qa‘s L!é’x’*- 
idéxa sa’gtimé lax Awa’bolisasés Ingwi'lé. Wa, gi/lfmésé k!we- 
klimelk:!enx“idexs la’é L!5’pa. Wa, Ja &x‘é’dxa leqwa’ qa‘s 40 


i) 
ou 
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41 and | puts it down on the floor of the house; and she takes her 
shortest wedge, | and she takes the roasted fern-root, and, holding it 
in the left hand, | she puts one end of it on the fire-wood; then she 
begins to beat | it with the wedge, and she only stops beating it 

45 when it is flattened out. || After she has beaten it soft, she measures 
off lengths of | four finger-widths and breaks them off; | and after 
this has been done, she puts them on a food-mat. | Then she takes 
some of the sticky spawn to eat with the roasted | fern-root, and they 
eat the fern-root. When there is no sticky spawn to eat with the 

50 fern-root, || they dip it into oil. | ; 

1 Roasted Salmon-Spawn.—Now I will talk again about the spawn. | 
When various kinds of salmon are first caught by the fishermen who 
go trolling, | the woman takes the whole salmon-spawn, and she 
takes the roasting-tongs | and she puts the salmon-roe into them 

5 doubled up in this way: || After this has been done, she 
puts it up by the side of the fire; and when it is | white all 
over, she takes it off. Then it is done. | It is eaten at 
once, while it is still hot; for | it is not eaten afterwards 
when it is cold; and it is not dipped into | oil, but they 

10 drink much water after hav- ing eaten || the roasted salmon- 
roe. Then a flat stone is put on the fire; | and when it is 


41 k-a’t!a‘litég. Wi, laxaa 4x‘é’dxa ts!nk!wa’ga‘yasés Le’mg‘ayo. Wi, 
la dxfe’/dxa L!e/nkwe sa’giim qa‘s da‘tésés gr/’mxolts!ana la’qéxs 
la’é k-a’tléts d’batyas la’xa Imqwa’. Wai, hé’‘mis la t!e/lx¢widaa- 
tséq, yisa LE/mg'ayo. Wi, a’lmésé gwal t!n’Ixwaqéxs la’é pépe- 

45 xpnx*ida. Wi, g‘i/ltmése gwal t!e/lxwaqéxs la’é ‘mn’ns‘ideq qa 
mo/dEnés iwa’sgemas 1a/xEns q !wa’q!wax'ts!ana‘yé, la’é arlts!a’laq. 
Wa, gi’/itmésé gwa’texs la’é Axdzo’ts 1la’xa ha‘madzo/wée lé’*watye. 
Wai, la ax‘é’d la’xa q!n’nkwé qa‘s ma/séséxs 1a’xa Llenk” sa/- 
etimxs Ja’é Lipx'Llax'a. Wai, g'i’l‘mésé k:!e4’s q!n’nkwa L!ex'L!a’- 

50 x‘axs la’é ts!mpa’xa L!é’‘na. 

1 Roasted Salmon-Spawn.—Wii, la‘mé’smn @’dzaqwaltsa ge’né. Wa, 
hé/fmaaxs g’a/laé la/Lannma k-!0’k!titrlasa dd’/dek!wenoxwe; wi, la 
aix'é’déda ts!mda’qaxa spneé’ts!a‘yé gé’nii qa‘s ax‘e’déxa L!0’psayo 
qa‘s gwa’naxendalésa gé’*né laq, ga gwi'legra (fig.). Wa, @ ilfmésé 

5 gwa’lexs la’é La‘ndlisaq la’xa Ingwi'lé. Wai, gi’lsmésé ‘na’xwa 
‘mp/lfmelsgemx‘idexs la’é &/xsani. Wa, lan’m L!dpa laxe’g. Wa, 
hé’xidaf‘mésé himx“i/tse°wa, yixs hé/*maé a’lés ts!n’/lqwé, qaxs 
< !@’saé hafma’xs la’é wiidexi’da. Wa4, k:!é’s*emxaa ts!Epela’ li’xa 
Lié’'na. Wai, la q!ék !nts!atya ‘wa’paxs la’é na’x‘idéda ha‘ma’pdiixa 

10 L!d’bekwé gé’*ni. Wa, ]a’xaa lix‘Lanoweda pr’xsemé t!é’srema. 
Wa, gi’l'mésé ts!2/lxsemx“‘idaxs la’é k-!ipsana’wéda t !@’semé la’xa 
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hot, the stone is taken off from the | fire and laid by the side of the 
fire. Then the | whole salmon-spawn is taken and is laid down 
lengthwise on the hot stone | in this manner: This is 
named “stuck-on-the-stone.” As soon || as it is all on 
the stone, it is put up edgewise by the fire, so that | 
the spawn is heated. As soon as it all turns white, | 
it is done. Then it is taken off from the fire and scraped off; | 
and it is eaten at once, while it is still hot; it is also | not dipped 
into oil by those who eat it, only much water || is drunk after it has 
been eaten; also it is not used for inviting people of | another house; 
only the owner of this kind of | spawn eats what is stuck on the 
stone. | 

Boiled Spawn of Silver-Salmon.—The | spawn of the silver-salmon, 
when it is first caught by trolling, is also boiled. || After the woman 
has cut open the salmon, she takes | a kettle and puts spawn into it. 
Then she pours | water into it, until it covers the spawn. | Then she 
puts it on the fire. Itis not left to boil long, before it becomes white. | 
Then it is taken off the fire. The woman just takes the spoons || and 
gives them to her children and to her husband, | and the woman just 
puts the kettle with the spawn in it | before her children and her 
husband, and they eat it with spoons. | They only eat quickly the 


Ingwi'lé qa‘s paxalé’lemé 1a’xa Onaé’lisé. Wa, la‘mé’sé &x‘é’tsn*wa 
sEné’dza‘tyé gé’nii qa‘s 1é k-admdzoda’layé la’xa ts!n/Iqwa t!é’sema; 
ga gwii'leg-a, (fig.). Wa, hé’em ve’gades k!tt!aa’k’. Wai, gi’l‘mésé 
fwi‘la la axa’laxs la’é k'!0’gtmolidzem la’xa lpgwi'lé qa hés 
L!é’salasr‘wéda gé’né. Wa, gi/l'mésé ‘wi'‘la la ‘mn/Ix“idexs la/é 
L!0’pa. Wi, hé’x“ida‘mésé &xsa’nd qa‘s k‘6/srlotse’wé. Wa, la 
hé’x*‘idamm ha‘mx“‘itsE‘wa, yixs hé’*maé a’lés ts!elq®. Wa, lan’mxaa 
k !ea’s L!é’‘na ts!mpa’sdsa ha‘ma’paq. Wii, 4/*més q!é@’nema ‘wa’pé 
na’gég’ésa ha‘ma’paq. Wai, la’xaa klés é‘lalayo la’xa d6’gi- 
‘lats!rsé g'dk® bé/begwinema. A’mm lé’x-a‘ma xnd’/gwadiisa 
ge/né hé gwe’gilé ha‘ma’pxa k!iit!aa’kwe. 

' Boiled Spawn of Silver-Salmon.—Wéi, la’xaa hi/nx‘LentsE‘wéda 
ge/nixs ga’laé la’Lanpméda dd’gwinété dzi‘wii/na. Wa, larn’m 
gi/lem gwalt xwa’LasE‘wa, yi’sa ts!rda’qé. Wa, la ax‘é’dxa 
ha/nx‘Lanowé qa‘s &xts!0’désa gé’né laq. Wai, la qrep!nqa’sa 
ewa’pe laq qa t!eprya’lésa gé/niixa ‘wa’pe. Wai, la hi/nx‘ients. 
Wi, k-!é’st!a gé’gilit man’mdelqilaxs la’é ‘me’l'melsgemx ‘ida. 
Wai, la hi/nx'sendrq. Wai, 4’‘méséda ts!eda’qé ax‘é/dxa ka’ k-E- 
ts!ena’qé qa‘s ts!nwa’naésés la’xés sa’semé LE‘wis 1a/‘wtnkmé. 
Wa, 4’‘mésé ha’nxdzamodliléda ts!mda’qasa hi’nx‘Lanowé gé’‘né- 
ts!ala 1a’xés sa’seme Lewis la’/*wiinrmé. Wa, la’x'da®xwé yo’s‘ida. 
Wi, lan’mxaa a’l'em ha‘ma’‘ya dzé’lé hala’xek” gé’néxs la’é 
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fresh salmon-spawn | at noon and in the evening. It is not eaten in 
the morning, for || it makes one sleepy. After they have eaten the 
salmon-spawn, | they drink water. That is all about the salmon- 
spawn. | 

Sockeye-Salmon.—Now'! I will talk about the | way it is cooked. 
When winter comes, the | woman takes her soaking-box and puts 
it down in the corner of the | house. Then she pours water into 
it. When it is half full || of water, she takes the basket with 
the split salmon and | brings it out, and puts it down near the 
soaking-box. Then she takes out the | split salmon and puts them 
into the soaking-box. After she has done so, | she takes two large 
stones and puts them on top of | the split salmon that are to be 
soaked, to keep them under water. || Sometimes they are left in four 
or six | days soaking in the house. As soon as they are soft, the 
woman | takes a kettle and puts it by the side of the fire; then | she 
takes out the split salmon, and takes them where the kettle is stand- 
ing. | Then she cuts the split salmon into three pieces with her fish- 
knife, || and she puts them into the kettle. | After she has done so, 
she takes a piece of old mat and covers over | the split salmon that 
is in the kettle. | After she has tucked in (the mat) all around, she 
pours a little | water over it. Then she puts it over the fire. As 


nEqi’la Loma dza’qwa. Wa, la k'!és ha‘mé’xa gaa’la, qaxs 
kwa’lats!»maé. Wa, gi’mése gwat ha‘ma’pa yo’sixa ge’néxs 
Ja’é na’gékilaxa ‘wa’pe. Wa, lor’ m gwa’la ge’*né la’xeq. 
Sockeye- -Salmon. — Wii,! la‘mé’sEn gwa "gwex ‘sSalal la’qéxs la’é 
hafmé’x‘silase‘wa. Wi, hé/maaxs la’é ts!iwt’nx‘ida. Wa, lé’da 
ts!mda’qé Ax‘é’dxés tlé'lats!€ qa‘s hi’ng-aliléq lax Oné’gwitasés 
g-d/kwe. Wai, la gtixts!o’tsa ‘wa’pé lag. Wa, gi’l*mése nEgo- 
ya‘laxa ‘wa’paxs la’é ax%e’dxés q!wa’xsayaa’ts!é Lla’bata qa‘s 
ea’xé hinod/lilas la’xa t!é’lats!é. Wa, la‘mé’sé 1L0’x‘welts!odxa 
q!wa’xsatyé qa‘s Lo’x‘stalis 1a’xa t!é’lats!€. Wa, g:i’/l‘mésé gwa‘texs 
la’/é da’x‘idxa ma‘ltsr’mé dwa’ tle’sema qa‘s t!a’qryi’ndés 
la’xa t!é’lasp‘waséda q!wa’xsa‘yé qa ‘wti’nsalés la’xa ‘wa’pé. Wii, 
latmés ‘na/l‘n—Emp!ena mo’p!Enxwa‘sé ‘na’‘lis LOxs q!EL!Ep!n’n- 
xwa‘saé ‘na‘lis t!é’Italita. Wa, gi’l‘mésé po’s‘idexs la’éda ts!nda’geé 
axse/dxa hi/nx*Lanowé qa‘s lé h&‘nd’lisas la’xa legwi’lé. Wa, la 
LO/x‘wtiste’/ndxa q!wa/xsa‘yé qa‘s lés lax hi‘né’lasasa hi’nx‘Lanowé. 
Wa, latmeé’sé ya’lytdux’sala t!d’t!etslalasa xwa’Layowe 1a’xa 
q!wa’xsatyé. Wa, lafmé’s mo’ts!ots la’xa hi’nx'Lanowé. Wai, 
eilmésé gwa’texs la’é axo’dxa k'!a’k'!obana qas na’snyindés 
lax o/kweyatyasa q!wa’xsa‘yé la g'i’ts!4 la’xa hi’nx-Lanowée. Wii, 
gi/lfmésé gwal ts!0’pax é’wanéqwaseéxs la’é gtiq!eqasa ho‘latbida‘we 
‘wip laq. Wa, la hi/’nxtents la’xés lngwi'lé. Wa, g‘t’lfmésé la 


1 Continued from D. 240, line 27. 
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soon as it || boils, she strikes with her tongs the covering on top, | so 20 
that no steam may come through the cover | of what is on the fire. 

It boils a long time. | Then she takes it off; then the kettle remains 
standing on the floor of the house. | Then the woman takes a dish 
and an oil-dish and oil, || and takes them to the place where she is 25 
sitting; and | aftershe has put them all down, she takes her tongs and 
takes off the covering of the | kettle, and she puts it down with her 
tongs at the end of the fire; | and she also takes out with the tongs | 
the split salmon that she has cooked, | and she puts them into a dish. 

As soon as they are | all out of the water, she spreads out the split 30 
salmon in the dish; | and when this is done, she takes oil and pours it 
into the | oil-dish; and after this is done, she takes a food-mat | and 
spreads it before those who are given to eat. | After this is done, she 
takes up the dish and the oil-dish || and places them in front of her 35 
guests. The oil-dish is put | inside of the dish. When this is done, 
she | dips up some water and gives it to those who are going to eat. | 

At once they rinse their mouths; and after they have done so, they 
drink; | then they begin to eat. They themselves break to pieces || 
the split salmon that is given them to eat; and they dip it into oil 40 
and | put it into their mouths; and after they have finished eating, 
the | woman goes and takes the dish and takes it to her seat, | and 


mak’/mdelqtlaxs la’é kwé’xasés ts!é’sLala lax o’kwrya‘tyas nayimas 20 
qaxs k!é’sae he’tq!alaq k'ex'si’léda k-!a’tela lax nayitmasés 
hi/nx'tendé. Wi, latmé’sé ge’gilitem makr’mdelqilaxs la’é 
hi/nx'stendeq. Wa, 4/*mésé la hine/léda hi’nxLanowé. Wa, 
la’Léda ts!mda’qé &x‘é’dxa t0’q!wé Lréwa ts!Eba’ts!é Lefwa L!é/na 
qa g’a’xés &xé’t lax k!waé’lasas. Wa, g‘i/lfmésé ‘wi’‘la g’ax 25 
ix‘a’lilexs la’é ix‘é’dxés ts!é’sLala qa‘s k:!mp!é’dés lax nayimasés 
hi/nx'tendé. Wi, la k-lip!a’litas la’xa obé’x-Lalalitasés legwi'le. 
Wai, laxaa hé’*ma ts!é’stala k-!ip‘iista’laydséxés ha‘mé’x’silasE- 
‘weda q!wa’xsa‘yé qa‘s lé k‘!ipts!4las la’xa 10’q!we. Wai, g:i’l'mésé 
‘wi’lo‘staxs la’é gwe’lalts!otsa q!wa’xsa‘yé la’xa 10’q!wa. Wai, 30 
gil'mésé gwa’tpxs la’é &x*é’dxa L/é’*na qa‘s k!tnts!6’dés la’xa 
ts!eba’ts!é. Wi, gi/'emxaa’wise gwa’lexs la’é ix‘e’dxa ha‘ma- 
dzowé’ 1é/*wafya qa‘s lé tepdzamo‘litas la’xés hi‘mg:i/lasE‘we. 
Wa, gi/l'mésé gwa’Ipxs la’é k-a’gilitxa loq!wé Lefwa ts!nba’ts!é 
qa‘s 1é k-ax‘dzam6'litas la’xés Lé/‘lanrmé. Wi, li’La k-a’ts!e*weda 35 
ts!eba’ts!é lax 0’ts!awiisa 10’q!wé. Wa, gi/l’mésé gwa’lexs la’é 
tsii’x‘idxa ‘wa’pé qa‘s 1é tsi’*x“‘its la’xa hafma’pié. Wai, hé’x-i- 
da‘mésé ts!ewe’L!pxdda. Wi, gi’lsmésé gwa'texs la’é na’x‘éda. 
Wi, la’x-da‘xwé hitmx“i’da. Wa, lar’m q!tléx's‘em k:!o’k!ipsa- 
léda hi‘mg‘i’lase*waxa q!wa’xsa‘yé qa‘s ts!nplidés laxa Lléna qa‘s 40 
ts!o’q!tisés la’xés sm’msé. Wi, gi’lfmésé gwal ha‘ma’pa la’éda 
ts!eda’qé la k-a’g‘ilitxa 10’q!we qa‘s lés la’xés k!waé’lasé. Wai, 
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she pours out into the kettle the food that is left; then she | washes 
it out with water; then she pours water into it, and she puts || it 
again before those to whom she has given to eat. At once | they 
who have been eating wash their hands. When | the guests begin 
to eat, the husband of the woman draws fresh | water; and when 
they finish washing their hands, | the bucket with water in it is 
put before them, and || they drink; and after they finish drinking, 
they wait for the | second course. That is the end of this. | And 
when the owner gets hungry, she takes a split salmon out of the 
soaking-box; | then she takes the tongs and holds it between 
them, and scorches it by the | fire in this manner; 
and as soon as the steam comes through, || she 
knows that it is done; but this is called | ‘‘cooked 
quickly for those who are hungry,” and this is 
also dipped in oil | when it is eaten. That is all 
about this. | 

Silver-Salmon.'—In the evening the man invites the | chiefs to 
come and eat with spoons the fresh silyer-salmon. | When all the 
men are in the house, he takes his kettle | and pours water into it. 
Then he puts it on the fire. || His wife takes four fresh split silver- 


la qmpste/ntsa hifmx'safye la’xa h&’nx'Lanowé. Wa, la‘mé’sé 
ts!0/xtigintsa ‘wa’pé lag. Wa, la qmpts!o’tsa ‘wa’pé la’qéxs la’é 
xwé’/laqa k-axdzam0/lilas la’xés hi‘mg‘i/lasm‘we. Wi, hé’x-‘ida- 
‘mése ts!e/nts!enx'wideEx'daSxwa hatma’pdé. Wa, gi’lemia’xdé 
hismx‘‘i’/déda Le‘lanemaxs la’é la/*wtinemasa ts!mda’qé tsix a’lta 
fwa’pa. Wa, giimésé gwal ts!n’nts!enkwéda k!wé’laxs la’é 
hi/ngemlilema ‘wa’bets!ila na’gats!é Jaq. Wa, la’x-datxwé 
na’x‘ida. Wa, gi/lfmésé gwal na’qaxs la’é Awtilgemg-a‘lit qa‘s 
he’lég-intse’we. Wa, lan’m gwal la’xéq. Wa, g‘i/lfem pd’sq!éda 
ixnd/gwadiis la/é 4’em ax*wtiste’ndxa q!wa’xsa‘yé la’xa t!é/lats!é 
qa’s &x‘@’déxa ts!é’srala qa‘s k'!ipa’léqéxs la’é pexa’q 1a’xés 
lngwi'lé; ga gwii/lég'a (fig.). Wa, gi’lsmésé k-ixtimxsa’weda k:!a’tela 
la’qexs la’é q!&’LElaqéxs Im‘ma’é L!0’pa. Wa, hé’em 1é’gadxs 
ha’laxwasr‘wésa po’sq!a. Wii, lan’mxaa ts!Epa’s la’xa L!énaxs 
la’é ha‘ma’peq. Wa, lan’m gwat la’xeéq. 

Silver-Salmon.'—Wii, la dza’qwaxs la’éda begwa’nemé vée‘lilaxa 
ol’gigima‘yé qa @’a’xés yO’saxa dzeé'lé 0’k!winésa dzaswtt’né. Wi, 
gi/l:mésé ‘wi'laétexs la’éda begwa/nemé &x‘e/dxés hi/nxLanowé 
qa’s giixts!0’désa ‘wa’pé lag. Wa, la hinxLe’nts. Wa, la’Lta 
genk’mas &x‘é’dxa mo’we dzet xwa’Lek" dzi‘wtina qa‘s kaqela- 


1 The first silver salmon of the season is caught by trolling. It is cut in a ceremonial manner, head and 
tail being left attached to the backbone. Theseare roasted and eaten at once, as will be found described on 
p-610. The meat of the silver-salmon is boiled. 
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salmon and slices their meat | crosswise. When the water in the 
kettle is boiling, | she puts the four fresh silver-salmon into it. ‘The 
woman only | stirs it when it has been boiling for some time, to 
break it into pieces. | After she has finished stirring it, she takes 
three dishes, || when there are twelve men who will eat with spoons 
the fresh silver-salmon, | and she takes twelve spoons which are 
really new, | and the large dipping-ladle. As soon as | they have 
all been put down, she washes out the three dishes and the spoons; | 
and after she has done so, she puts the meat of the || silver-salmon 
into the dishes. When the dishes are filled, | she spreads a food-mat 
in front of (the men); and the man | takes up the dishes and places 
them before four | men, and he places another before four | others, and 
again one dish before four others. || After all the dishes have been 
put down, he distributes the spoons | to them; then he gives them 
water to drink. | After they have finished drinking, the one highest 
in rank prays the same | prayer that they said when they first ate 
the roasted eyes; | and after he stops speaking, they begin to eat 
with spoons. When || they begin to eat, the man takes up a bucket 
and goes to draw | fresh water; and when he comes back, he puts 
down the | bucket with water in it, and waits for them to finish 
eating. After they finish | eating, the man takes up from the floor 


tr’/mdéq. Wa, gi’lfmésé medn’lx‘widéda la ha’nxralaxs la’é 
axstE’/ntsa mo’we dzet dziswt’n liq. Wai, a’iméséda ts!nda’qé 
xwe’t !édqéxs la’é gé’o-flit mar’mdelqtila qa q!wé’q!ilts!és. Wa, 
gi/lmésé gwal xwe’taqéxs la’é x‘é’dxa yi’duxtixia 16’Elq!wixs 
ma‘lo’giig:iyoéda bée’begwanrm yo’/salxa dzé/lé dzifwii/na. Wa, 
hé’*misa ma‘lexLa’giyowé k-ék'a’ts!pnaqaxa 4/li la Elo’laqa. Wa, 
hé’*misa ‘wa’lasé tsi’xta k-a’ts!enaqa. Wa, gi/lfmésé ‘wi'‘l- 
g-alitpxs la’é ts!6’xtg‘indailaxa ya’duxtixra 16’Elq!wa LEewa k-ék-a’- 
ts!enaqé. Wa, gi’l'mésé gwa’lexs la’é tsii’ts!odalasa q!e/mlalisa 
dzitwti’né la’xa to’Elq!wa. Wa, gi/lfmésé ‘wi'lts!zwakwa la’é 
LEpdzamo‘lifasdsa ha‘ma’dzowé lé’wa‘tya. Wii, lé’da begwa’nemé 
ka’gilitxa 16’rlq!we qa’s lé kaxdzamo6’lilas 1a’xa md’kwé 
bé’begwa’nema. Wi, la 6’t!étsa ‘nemé’xta 10’q!wa 1a4’xa m0’x"- 
‘maxat!. Wi, la é’t!étsa ‘nemé’xia 16’q!wa 1a’xa mo’x"*maxat!. 
Wa, gi/l'mésé ‘wi'‘lg-alita 16’elq!wiixs la’é k-a’s‘itsa k-a’k Ets !enaqé 
la’x'da‘xwEq. Wai, la tsé’x‘itsa ‘wa’pé laq qa na’x‘idéség. Wa, 
gi/lfmése gwal naqaxs la‘éda na’xsAlagafyas ts!n/lwax‘ida, yi’sa 
ts!n/lwaqelisa gi’/Ix'dé hatma’pxa 1!0’brkwé xixpxstd/wakwa.! 
Wa, gi’l'mése q!we’lédexs 1a’x-da‘xwaé yo’s‘ida. Wa, gi’/l'mésé 
yo’s‘idexs la’é k-!o’qtliteda begwa’nrmaxa na’gats!é qa‘s lé tsix 
alta ‘wa’pa. Wa, gi/lfmésé g-ax aé’daaqaxs la’é hi/ng-aliltsa na’- 
gats!é ‘wa’brts!ala, qa‘s @’sElé qa gwalés yo’sa. Wa, g‘i’/l'mésé gwal 
yo’saxs la’éda bregwa’nemé k-!0’qiilitxa na’gats!é ‘wa’betsila qa’s 


1 See p. 611. 
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the bucket with water in it and | puts it in front of his guests. 
Then they drink, and || the man takes up the dishes and puts them 
down at the place | where his wife is sitting. Then he takes the 
spoons and | puts them down at the place where his wife is sitting. 
As soon as | this is done, the guests go out. They do the same with | 
the dog-salmon when it is caught for the first time. || They also do 
the same thing with the dog-salmon when it is | dried for winter, 
when they are going to keep it in the same way as the | silver-salmon. 
They do not pour oil over it, because it is really | fat: therefore they 
give it to eat only in the evening. | This is also the way when silver- 
salmon caught by trolling is eaten with spoons in the morning. || 
He who eats it is never strong; he always feels sleepy the | whole 
day, and he is not strong: therefore it is first eaten in the | evening. 
As soon as the dog-salmon coming from the upper part of tHe | river 
is eaten, they pour much oil over it, for it is dry; | and there is never 
a time when they do not eat it in the morning, at noon, and || in the 
evening. They are afraid to eat it in the morning, when it just 
jumps | at the mouth of the river, for it is really fat. That is | the 
cause of making (those who eat it) sleepy. That is the end of this. | 

Sun-Dried Salmon (Gwasila).—When winter comes, (the woman) 
always | takes sun-dried salmon for breakfast-food; | and when she 
takes some of it, she takes her tongs and puts it flat between:| them 


lé hi’/nx‘dzamOlita la’xa k!we’lé. W4, la’x-da‘xwé na’x‘ida, la’aL a 
séda begwa’nemé k-a’g‘ilitxa 10’Elq!we qa‘s lé k-a’g-alitrlas lax 
klwaé’lasasés geEnE’mé LOxs la’é &x‘é’dxa ka’kEts!enagé qa‘s 
li’xat! &x‘a/lifplas lax k!waé/lasasés genn/mé. Wa, g-i/mésé 
gwa’lexs la’é ho’qitwelséda k!we’ldé. Wa, hé’nmxaa gwegi'lase- 
‘weda gwa’/*xnésaxs g'ai/laé 1A’Lanema. 

Wa, hé’misé, hé’emxaa gwe’gilase'weda gwa’xnésaxs la’é 
le/mxwasE‘wa qaLé’da ts!iwti/nxé, yixs ixélakweLé gwég'l’lasaxa 
dzi‘wt’né. Wa, lan’m k:'!és k!ti’nq!eqasdsa L!é’*na qaxs A’laé 
tse’nxwa. Hé’mis 1a’gilas alfe’m ha‘mg‘i’layoxa la dza’qwa. 
Wii, hé’*maaxs yO’sasp‘waéeda d6d’gwinéte dziswtt’nxa gaa’/la. Hé- 
wii’xat!a la q!tiq!tila’x‘idéda yo’siq. A/mm hé’menalanm la/lasaxa 
na’la, klés ta’/loqtila. Wi, hé’*mis la’gilas a’lf'mm y0d’sasoxa 
dza’qwa. Wi, g@i’lfmésé hé’déda gwa/*xnisé g-ayd’t lax ‘np’Idziisa 
wa, yo’saso‘wa, la’é k!ti’nq !mqasosa q!é’nem L!é’na qaxs ts!é’/nasaé. 
Wa, hé’emual k:!ea’s k-!és yo’sdemqxa gaa’la Le*wa neqi’la Lo‘ma 
dza’qwa. Wa, la kile’m yo’sasoxa gaa’lixs hé’maé a/lés mena’la 
lax 0’/x"siwa‘yasa wa, qaxs LO’maé ‘tse/nxwa. Hé’pmxat! 16’x¥- 
mégpmé. Wi, lan’m gwal la’xéq. 

Sun-dried Salmon.—Wi, lé ts!&wti’nx‘idexs la’@ hé’menalaem 
ixé’d la’xa ta’yalts!ala qa‘s gaa’xstafyaxa gaa’la. Wi, hé’*ma- 
axs la’é ixé’d laq; lafmé’s ix‘e’dxés ts!é’stala qa‘s k:!ebrts!A’*yés 
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in this manner: | Then the skin side is first blistered, 
not || too near the fire, so that all the scales are 
blistered off. | i—> Then, when it is covered with blisters, 
she turns it over | | and blisters the flesh side. And as 
soon as it is all | eray, ith water 


in it, and takes a mouthful and | blows it over the flesh side of the 
scorched sun-dried salmon || to wet it with water; and after she has 
done so, | she takes the tongs and folds over what she is cooking, | 
so that the skin is outside. Then she puts it under a mat and | steps 
onit; and after she has stepped on it, she takes it out again | and rubs 
it in the same way as women do when washing clothes; || and after she 
has done so, she strikes it on the floor,so that the | scales which have 
been scorched drop off. Aftershe has done so, she takes small dishes, | 
and oil-dishes and pours oil into them. After she has done so, | she 
takes the scorched sun-dried salmon and breaks it up into pieces in 
the | small dishes. After she has done so, she takes some water and || 
rinses her mouth with it. Then she drinks of it; and after | she has 
finished drinking, she takes the broken sun-dried salmon and chews 
one end; | and when what she has been chewing is soft, she dips it 
into the | oil and puts it into her mouth and chews it and swallows 
it; | and she continues doing so; and she only stops when it is nearly 


laq ga gwii/lég-a (fig.). Wa, la‘mé’s hé gil pex’a’sdsé L!é’sas klés 
xk/nikla ma’x‘Lala’maskq 1a’xa Ingwilé qa ‘na’xwés pn/ns‘édé 
go’betas. Wa, gi’l‘mésé ha‘melgndzo’déda pE/nsiiqéxs la’é 1é’x°*1- 
deq qa‘s pEx" ade q!n’miadzr‘yas. Wa, gi’l‘mésé ‘na’xwa qiix‘i’- 
dexs la’é ax‘é’dxa na’gats!é ‘wa’bets!ala qa‘s ha*msgemde aq. 
Wi, la srlbrx‘wits lax q!n/mladza‘tyasa ts!n/nkwé ta’yalts!ala 
qa hamelx‘a’Lelésa ‘wa’pé lax 6’dzityas. Wi, gi’lfmésé gwa’lexs 
la’é &x0/dxa ts!é’snala. Wa, la ahaa Ne hi‘mé’x‘silase‘we 
hé wla’sadzatya L!é’sé. Wa, la g‘tbabo’litas la’xa lé’*wa‘yé qa‘s 
tle’pledéq. Wa, gi’l'mésé gwal t!é’paqéxs la’e xwé’laqa &x‘é’drq 
qa‘s q!Ewe’xidéq yo gwe ‘oiloxda ts!eda’qaxs ts!d/xwaaxa gwél- 
gwii’la. Wi, gi/lfmése gwa’lexs la’é xtisxtidzé’Iits la q!tpa’- 
lés ts!ax‘motas. Wa, gi/lmésé gwa’lexs la’é &x‘@/dxa 1A’ logiimeé 
LE‘wé ts!eba’ts!é qa‘s k!tixts!o’désa L!é/*na liq. Wa, e-i/lmess 
gwa’lpxs la’é 4x‘é’dxa ts!E/nkwé tayalts!ala qa‘s k-!opts!o’dés la’xe 
lalogtimé. Wa, g°i’l‘mésé gwa'texs la’é tsi’x‘‘id la’xés ‘wa’pé qa‘s 
ts!pwé/L!pxddé lag. Wa, la na’x‘id lag. Wa, gilfmésé gwal 
na’qéxs la’é ix‘e’d la’xés ke lobekwé tayalts!ala qa‘s malé’x"bendéq. 
Wa, gi’lfmésé te’lxtwidé ma’lékwa‘yaséxs la’é ts!ep!i’ts 1a’xa 
L!é’‘na qa‘’s ts!0’q!iisés qa‘s malé’x*widéq qa‘s nEex‘widéq. Wi, 
hé’x'si‘misé gwé’gila. Wai, a’I‘misé gwa’texs la’é Ela’q ‘witlaq. 
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25 all gone. || After she finishes eating, she drinks water; and | then she 
puts away the eating-dish. I have forgotten that, when the woman | 
first takes the sun-dried salmon out of her box, she scratches | the 
scales from the skin before she scorches it, so that it may be well 
covered with | small blisters after she has scorched it. They do this 

30 way only || with sun-dried salmon. It is also soaked when it is | 
very hard, when the spring of the following year approaches. This | 
is done the same way as the soaking of all kinds of soaked salmon 
which I | talked about before. Sometimes it is only taken out of 
the soaking-box | by the woman and by her husband; and (the 

35 woman) takes her tongs || and puts it in in this manner,! and she 
blisters it by the fire | while it is still wet, and she turns it over and 
over. | Then the scales are never blistered off, because it is wet. 
This is | just like soaked salmon when it is done. When it is | done, 
she put it down on the food-mat on the skin side, and takes off 

40 the || tongs. Then she takes her oil-dish and she pours oil | into 
it. After she has done so, she dips water up to | rise the mouth; 
and after she has rinsed her mouth, she drinks; | and after she has 
finished drinking, she breaks pieces of the blistered sun-dried salmon | 
which is lying on its back, and she dips it into the oil. She continues || 

45 breaking off pieces from the blistered sun-dried salmon which is 


25 Wa, gi/lfmésé gwal ha‘ma’ pexs la’é na’x‘idxa ‘wa’pé. Wa, la 
g’é/xaxés ha‘maa’ts!éx'dé. Wa, hé’xoLen i!nlé’wisk‘wa ts!nda’qaxs 
gilfmaé Axwitts!0’dxa ta’yalts!ala la’xés xitse’meé Rel es 
go’brtadza‘y as L!6’saséxs k-!é’s‘maé ts!px“‘i’deq qa 6’k'@LEs amzE’- 
ma BeBe pE’/ns‘idaénétas ts!ex‘i’Las. Wa, lan’m Jé’x‘arm hé 

30 gwe’gilase*weda ta’yalts!ala. Wi, la’xaa fle'nsourieoes la’é xn’n- 
LEla p!é/saxa la hé’enbax‘idxa la aps‘yE’nxa. Wa, la hé’rm 
gwe’gilasr*we t!élénatyaxa ‘na’xwa tlet!elé’maxen g°a’/le gwagwe- 
xsfalasa. Wa, la’xaa ‘na’/Enemp!ena 4’Em Axwiista’nd la’xa t!é’la- 
ts!é, yi’sa ts!edai’qé Lomés fa’*wtineme qa‘s 4x‘e’dxés_ ts!@’siala 

35 k-!mbpts!4’‘yes lag, gra gwii Tega’ qa’s pExé’q lai’xa legwi'laxs 
hé’maé a’tés k!ii’ngé. Wa latmés lé’xililaq. Wa, la’La héwi’- 
xarm pE/ns‘idé go’betas qaés k!ting!ena‘ye. Wa, a’rm yi’rm 
gwe’x'soxda t fee la’é L!0’pexs hinx'Laa’kwaeé. Wi, gi/lfmésé 

L!0’pExs la’é neLEedzo’ts la’xés ha‘ma’dzowé te’*wa*‘ya qa‘s 4x0’déxa 

40 ts!e’snala. Wa, la &x*é’dxés ts!pba’ts!é qa‘s k!t/nxts!odésa L!é’*na 
lig. Wa, gi’lfmésé gwa’texs la’é tsix“‘idxa ‘wa’pé qa‘s ts!rwe’- 
Lipxodé lag. Wii, gi’l'mésé gwal ts!mwe’L!exddexs la’é na’x‘id 
lag. Wa, gilfmésé gwal na’qaxs la’é k'!o’ptid 1a’xa la netEdza’- 
lite pee a’yalts!ala qa‘s ts!mp!é’dés la’xa L!é’*na. Wa, &’x'sii‘més 

45 la k:!6 ‘pe lopa lax xa PE ‘nkwé ta ‘yalts lalaxs nELEdzé! hiae Ta’ xa hi- 


1 See figure on p. 351. 


BOAS] RECIPES 353 


lying on its back on the | food-mat, and she dips it into the oil; and 
she only | stops when what she is eating is nearly all gone. After 
she has finished eating, | she dips up water and drinks it; and | 
after she has finished drinking, she takes a mouthful of water and 
squirts it on her hands || and washes her hands; and after she fin- 
ishes that, she | puts away the food-dish. Then she takes the 
second course. | That is all about the blistered sun-dried salmon.! | 

Boiled Silver-Salmon.—After | the silver-salmon has been caught 
by trolling, the | woman takes one, the head, backbone, | and tail 
of which have been cut off, and the split silver-salmon is spread open. || 
Then it is placed on an old mat | which is spread on the floor near the 
fire of the house. She takes her small kettle | and washes it. After 
washing it, she | pours it half full of water and puts it on the | fire. 


She takes her fish-knife and cuts crosswise what she is || 
going to cook, in this manner, on the outer (skin) side; | 
and after she has cut it cross- wise, the water in the kettle 
on the fire begins to boil. | Then the woman takes the 
cut silver-salmon | and puts it into the water; and when 
the salmon is in it, | the water in the kettle stops boil- 


ing. Then the woman || watches to see when it begins to boil again; 


‘madzowe’ le’*wa‘tya qa‘s ts!mp!ée’dés la’xa L!é’*na. Wéa, a’lmésé 
gwalexs la‘é nlaq ‘witlaxés ha‘mafyé. Wi, gi’/lfmésé gwal ha‘ma’- 
pexs la’é tsii’x“id la’xa ‘wa’pé qa‘s na’x‘idé laq. Wa, g‘i/lfmése 
gwal na’qaxs la’é hi’msgemdxa ‘wapé. Wi, la ha’mx'ts!anendala- 
sa ‘wi’pé qa‘s ts!n/nts!enx‘widé. Wa, gi’/lmésé gwa’Inxs la/é 
géxaxés ha/maats!éx'dé. Wi, lar’m ix‘é’d qa‘s hé/lég‘ana. Wa, 
fak’m gwat laxa pr’nkwé ta’yaltslala. 

Boiled Silver-Salmon (Hi’nx‘Laak® dogwinét dza*wit’n). — Wa, 
@i/Frmxaa gwal xwaLase‘wéda do’gwinété dzi‘wtina, laéda ts!n- 
da’qé &x°é’dxa ‘ne’mé la’weyakwés hé’x't!a‘yé Le‘wis xa’/k !adzowé 
Lofmée’s ts!a’snatyé. Wii, la‘mé’sé 4’em la Lepa’léda xwa’LEkwé 
dzifwt/na. Wai, lafmé’sé k:!igedzd’ts la’xa k'!a’k'!obané LxE- 
béx'La’lalit lax Ingwi’/lasés g°d’kwé. Wai, la ax‘é’dxés hann’mé 
qa‘s_ts!0’xtig'indéq. Wa, gi/lfmésé gwal ts!0’xtig‘indqéxs la’é 
guxts!0’tsa ‘wa’pé laq, qa negd’yaélés. Wa, la hinx Le’/nts la’xa 
legwi'té. Wa, la ax‘e’dxés “XWaLa’yowe qa‘s qi/qrtemdéxés 
ha/nx'LEntsoLé; ga gwii’lég'a (jfig.) L!a’sats!endalax L!é’sa. Wa, 
gilfmésé gwal qa’qetemagéxs la’é mede’lx‘widéda hi’nxila 
ha’nema. Wa, héxida‘mésa ts!eda’qé &x‘é’/dxa xwa/Lekwé dzit- 
‘wii’na qa la‘stn’ndés lag. Wa, gi’l‘mésé la‘sté’da k'!0’trla 1a’ qéxs 
la’é gwat mar’mdelqiléda ha’nx'Lanowé. Wii, la‘mé’sa ts!nda’gé 
q!a’q!alalaq qo mede/lx*widLo. Wa, gi’l'mésé mrdn’lx‘widexs 


1 See also p. 612. 
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16 and when it begins to boil, | she takes her spoon and pushes the 
end into it, so that the | meat of the silver-salmon is broken up; 
and when it is all in small pieces, | she stirs it a little. She does not 

20 let it boil a long time, | before she takes it off, for it is done. || Then 
she takes her small dish and dips the boiled | silver-salmon into it. 
After she has done so, she calls her husband | and her children to 
come and sit down; and when they are all | seated, she gives each a 
spoon, draws some | water and gives it to them to drink. After || 

25 drinking, they eat with spoons; and after eating, they | drink some 
more cold water. That is what the Indians call | “cooling down.” 
After drinking, the man | takes the dishes and pours out into the | 
kettle what is left in them. Then he takes the kettle, carries || it 
out of the house, goes down to the beach, and | pours the contents 
into the sea, and he washes it out |so that it is clean. No oil 
is poured in. When | the sockeye-salmon is first caught in the 
salmon-weirs | up the river, it is treated in the same way. The only 
difference between this and the way they do with || dog-salmon 
caught on the upper part of the river is that they put | much oil 
into it, for it is lean, and that they pour out | outside of the house 
what is left over. That is all | about this. | 


3 


(=) 


(ws) 
or 


16 la’é ax‘e’dxés k'a’ts!enaqgé qa‘s dzékilga‘yés laq qa q!wé’q !ilts!és 
q!n/mlalisa dzitwt’n. Wa, gi’lfmésé ‘na’xwa am‘n/mayasta la’é 
xa’/L!ex‘idazEm xwe’tlideq. Wa, k'!é’st!a 4’lamm gé’e-flil medn’l 
qitlaxs la’é h&’/nx’sand 1a’xa Ipewi’lé qaxs Im‘ma’é L!0’pa. Wa, 

29 hé’x‘‘ida‘mésé &x‘*é’dxés la’ logtimé qa‘s tséts!o’désa hi’nx Laakwé 
dzifwtt'n lag. Wa, gi’l'mésé gwa’tmxs la’é 1é’lalaxés la/*winemé 
LEfwi’s sa’sEmé qa g’a/xés klis‘a/lila. Wa, gi’lfmésé g-ax ‘wi'‘la 
k!idzi’la la’é ts!ewa’naésasa k-a’kets!mnagé laq. WaA, la tsi’x‘idxa 
fwa’pé qa‘s lé tsii’x‘its laq qa na’x‘idéséq. Wa, gil‘’mésé gwat 

95 na’qaxs la’é yo’s‘ida. Wi, gi/lfmésé gwal yo’saxs la’é é’t!éd 

na’x‘idxa ‘wap wiida’sta. Hé’em gwe‘yd’sa ba’k!umé k-d’- 

xwaxdda. Wai, g‘i’l*mésé gwal na’qaxs la/éda brgwa’nemé k-a’- 

gililxa la‘logtimé qa‘s le k'Ep‘stn’ntsés k*!é’dzayawa‘yé laxa hin- 

x'Lanowé. Wa, |a’xaa k-o’ktlitxa hi’nx'Lanowé qa‘s 1é k:!6’qr- 
welsElaq la’xés g’o’kwé, qa‘s lé In’nts!ésrlas ‘la’xa L!ematisé qa‘s 
lé qep‘ste’nts 1a’xa de’msxé. Wa, la’xaa hé’nm ts!0’xtig-indmq 
qa 6’g'rgis. Wa, lan’m k‘leas k-!ti’ngems 1!é’*na. Wa, hé’emxaa- 
wise gwe’gilasp*weda melé’k'axs g’a’loLanemaé la’xa La’wayowe 
lax ‘nn/ldzisa wi’*wa. Wi, lé’x'a‘més O’giiqilaydsa ‘ya/‘yanemé 

35 gwafxni’s lax ‘ne’Idzisa wi’*wa, yixs k!iinq!mqasrwaé yi’sa q!é’- 
nemé L!éna qaxs ts!a’qwaé. Wi, hémiséxs 4’maé qepEwi’l- 
ts!emés hi’mx'si‘yé lax L!a’sana*yasa g°d0’kwé. Wa, lan’m gwal 
la’xe€q. 


3 
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Boiled Salmon-Guts.—After the woman has | cut open the silver- 
salmon caught by her husband by trolling, | she squeezes out the food 
that is in the stomach, and the | slime that is on the gills. She turns 
the stomach inside out; || and when she has cleaned many, she takes a 
kettle | and pours water into it. When the kettle is half full of | water, 
she puts the stomachs of the silver-salmon into it. After | they are all 
in, she puts the kettle on the fire; and when | it is on the fire, she 
takes her tongs and stirs them. When || (the contents) begin to boil, 
she stops stirring. The reason for | stirring is to make the stomachs 
hard | before the water gets hot; for if they do not | stir them, they re- 
main soft and tough, and are not hard. Then the woman | always takes 
up one of (the stomachs) with the tongs; and || when she can hold 
it in the tongs, it is done; but when it is slippery, it is not | done. 
(When it is done,) she takes off the fire what she is cooking. | It is 
said that if, in cooking it, it stays on the fire too long, | it gets 
slippery. Then she will pour it away | outside of the house, for it 
is not good if it is that way. If || it should be eaten when it is boiled 
too long, (those who eat it) could keep it only a short time. | They 
would vomit. Therefore they watch it carefully. | When it is done, 
the woman takes her | dishes and her spoons, and she puts them 


Boiled Salmon-Guts (Mé‘stagi‘lak).—Wéa, he’*maaxs la’é gwal 
xwa’Léda ts!nda’qax do’gwanrmasés la/wtinemé dzitwt/na. Wa, 
la xi/x‘wtilts!odex g i’ts!4x'dix ha‘maa’ts!iis pd’xtinsa LESwa 
k lé’la lax q!0’snatyas. Wii, la lé’x‘semdxa ha‘maa’ts!é po’xiinsa. 
Wi, gi’lsmésé q!é’nemé &xa’‘yas, la’é &x‘é’dxés ha’nx'Lanowé 
qa‘s giixts!0’désa ‘wap laq. Wi, la nego’yaléda ha’nxLandixa 
‘wa’ paxs la’é ixste/ntsa po’xtinsasa dzi‘wit’né laq. Wa, gi’l'mése 
‘wi’‘la‘staxs la’é hinx’Le’nts la’xa Imgwi’lé. Wa, gi’l'mésé héta- 
Le’/laxs la’é ax‘é/dxés k'!ipta’la qa‘s xwé’trlgatyés liq. Wa, g-i/l- 
‘mésé medn/lx‘widexs la’é gwal xwé’telgéq. Wa, hé’em 1a’g-ilas 
xwé’trlgéq qa ‘na’xwatmésé la L!éi!a’x*édéda ha‘maats!e pdxiinsa, 
yixs gi’/laé ts!ex"tsa‘na’ktléda ‘wa’pagatya, qaxs g‘i/l*maé k:!és 
xwe’telgésdxs la’é tet!a’la la k'!és Lla’xa. Wa, lé’da ts!mda’qgé 
hé’menalarm k'!ip!é’tsa k-!ipra’la 1a’xa ‘ne’mts!aq@. Wa, g‘i/l- 
‘mésé klip !Giela 1a’qéxs la’é L!0’pa. Wa’x i tsaxd’wa la k:!é’s*nm 
L!0’pa. Wa, hé’xida‘mésé hinx'se’ndxés ha/nx'Lentse‘wé; wi, 
gilfem‘la’wisé ha’yaqawiltod lax gé’xLilalax ha’nx:Lalalaxs 1la’- 
laxé te/ndelta’ lax 4’emlax‘wisé 1a’lax qrep'weldze’mlax 1a’/xa 
Lia’sana‘yé, qaxs k-!é’saé é’k'exs hé’é gwé’x“idé, qaxs g‘i’l*maé 


ha‘mi’xs la’é ha’yaqawiltod L!6’pa; wii, &’/*mésé ya’wasilis la’xrns ‘ 


tek !a’xs la’é ho’x*widayé. Wi, hé’‘mis la’g‘ilas xn/nvela q!a’q!a- 
lalasefwa. W4, g‘i/l'mésé L!0’pExs la’é ax‘é’déda ts!nda’qaxés 16/- 
Elq!wé Lefwis k'a’k'rts!enaqé qa‘s g°a’xé Ax‘a’lilas la’xés k!waé’lasé 
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down at the place where she is seated; | but her husband invites 
25 whomever he wants to invite. || When the guests come in, his wife 
takes a | large ladle and dips the liquid out of the kettle into the 
dishes. | When they are half full of the liquid of what she has 
been cooking, | she takes the tongs and takes out the boiled | stom- 
30 achs and puts them into the dishes. When all the dishes are || full, 
she takes food-mats and | spreads them in front of the guests. 
Finally she takes the | dishes and places them in front of the guests. 
There is one dish for | every four guests. Then she gives | a spoon to 
35 each guest. Water is never || given with this, and they never pour 
oil on it, | for oil does not agree with the boiled stomach; and | there- 
fore also they do not drink water before they eat it, for it makes those 
who | eat it thirsty. Then they eat with spoons; and | after they 
40 have eaten, the host takes the dishes and || puts them down at the 
place where his wife sits. Then he takes | water and gives it to them. 
Then they rinse their | mouths on account of the salty taste, for the 
boiled stomach is really salt. | After rinsing the mouth, they drink | 
45 some water; and after drinking, they go out of the house. || This 
finishes what I have to say about the cooking of various kinds of 
salmon. | They never sing when eating steamed salmon-heads | or 
boiled salmon-heads, or when they eat boiled stomachs, | for these 


Wi, la’La fa’*wtinemas ve’‘lalaxés gwE‘yo’ qa‘s Lé‘lalase‘wa. Wé, 
25 gi’l'mésé ax ‘wi'‘laéLé Lé’‘linemaséx la’é gene’mas ix‘é/dxa wa- 
lasé k-a’ts!enaqa qa‘s tsits!4’lis ‘wa’paga‘yas 1a’xa lo’Elq!we. Wa, 
gil'mésé ‘nai’xwa ‘nan/ngoyalaxa ‘wa’paga‘yasa ha‘mé’x'silase*waxs 
la’é ix'é/dxés k-!iptala qa‘s k*!ik-!ep!ené’s 1a’xa hi’nx‘Laa’kwé po- 
xtins qa‘s k'!ipts!4’lés la’xa to’nlq!we. Wa, g‘i’l'mésé ‘wi'‘la la 
30 qo’qtit!éda lonlq!wixs la’é 4x‘e’dxa hafmadzowé’ {é@*wa‘ya qa‘s 
lé repdzamdO‘lilas 1a’xa Lé’‘lanemé. W4§, la’wisLa 4x‘é’dxa {6’El- 
q!we qafs lé k-ax'dzamd‘lilas la’xes Lé‘lanemé. Wai, lan’m 
maé/miélé’da k!wé’faxa na’ineméxta f6’q!wa. Wai, la ts!ewana- 
ésasa k-a’k-nts!enaqé 1a’xés Lé’‘lanmemé. Wi, laz’m héwi’xa na/- 
35 qamats ‘wa’pa laq. Wai, la’xaa héwii’xa k!t’nq!Eqas L!é’ni laq, 
qaxs ad’ts!lagiéda mé’stagi‘lakwé Lr‘wa !é’na. Wa, hé’‘mis — 
la’g'itas k!és na’/naqalg‘iwalax ‘wa’paxs na’/gemaxa ‘wa’pasa ha- 
‘ma’pax gwe’x'sdemas. Wa, la’x:da‘xwé yo’s‘idmq. Wa, g't’/l- 
‘mésé gwat yo’saqéxs la’éda Lé/‘lannmaq k-a’g-ilitxa 16’Elq!we qa‘s 
40 lé k-f’g‘alitelas lax k!waé’lasasés- genn’mé. Wa, la ax‘é/dxa 
‘wa’pé qa‘s 1é tsi’x“‘its liq. Wi, la’x'datxwé ts!mwé’L!exdd qa 
la’wésés dn/mp!aéL!mxawa‘é; qi’Laxs 4’laé dr’mp!éda mé’stag‘i‘la- 
kwe. Wa, gi’l‘mésé gwal ts!rts!nwé’L!exdxs la’x-da‘xwaé na’- 
x‘id li’xa ‘wa’pe. Wa, gi’l'mésé gwal na’qaxs la’é hd’qiwelsa. 
45 Wa, lan’m gwat la’xéq, yi’xen gwa’gwex's‘alasé la’xa k-!6’k!tite- 
lixs hatmé’x'silase‘waé. Wa, hé’em k‘!és dr/nxelagila hé’x't!a- 
fyaxs neg’Ekwa’é Loxs hi’nx‘taakwaé LE‘wa mé’stag‘i‘lakwaxs 
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are eaten quickly when they first go trolling | silver-salmon. The 
stomach of the dog-salmon is not eaten || when it is first caught at 
the mouth of the river, nor when it is caught on the upper part of the | 
rivers; but they boil the heads when it is caught | in the upper part 
of the river, also those of the humpback-salmon. At last it is 
finished. | 

Fresh Halibut-Heads and Backbone.—Sometimes! the] woman boils 
the heads (of halibut) and invites the | friends of her husband; and 
when the men are invited | by the fisherman, his wife takes the | 
heads and puts them on a log on the floor. Then she takes an | ax 
and chops them in pieces. The pieces are not very small. | Then she 
puts them into a kettle. Then she takes the backbone | and breaks 
it to pieces. Then she also puts it into the kettle. | As soon as the 
kettle is full, she takes || a bucket of water and emptiesit intoit. The 
water hardly | shows among them when she puts it on the fire. | She 
does not touch it; but when it has been boiling a long time, | she 
takes it off. Then she takes her large ladle and | also dishes, and 
she dips it out into the dishes with her || large ladle. As soon as all 
the dishes are full, | she takes her spoons and gives one to each | 
guest, and she spreads a food-mat in front of them. | At last she 


haf‘ma’‘yaé, qaxs 4’*maé hala’xwasoxs g’é’laé dd’gwainema dza- 
fwt'/ne. Wi, la k-!és ha‘ma’‘yé ha’‘maats!é po’xtinsasa gwa‘xnisax 
gilo/Lanemaé lax 6’x"siwafyasa wi’'wa LOoxs la’é lax ‘np/Idziisa 
wiwa. Wa, la’La hi’nx'Lentso‘mé hé’x't!atyaséxs la’é g-a’yanEm 
lax ‘ne/ldziisa wi/'wa LESwa hisnd’né. Wi, lawi’sta gwal 1a’xéq. 

Fresh Halibut-Heads and Backbone.—Wa, la ‘na’inrmp!Enéda ts!E- 
da’qé hi’nx'tendxa ma’légemanowé qa‘s wé’‘laléx ‘nénemod’- 
kwasés 1a’‘wtinemé. Wi, hé’‘maaxs la’é xé’‘lalase‘wa bé’bregwa- 
nemé, yisa 1d’q!wénoxwe, wi, la genn’mas &x‘é’dxa ma’légEma- 


nowé xe/ndalés la’xa k-a’dité Ieqwa’. Wai, la &x‘@’dxa_ s0’ba- | 


yowé qa‘s tsatspx’sa’lés lag. Wa, la k'!és xp’nLela im‘Emé’x'salaq, 
wii, la Axts!0’ts la’xa hi’nx'Lanowé. Wai, la 4x‘é’dxa himd’m6 
qa‘s k'dk-pxsp’/ndéq. Wa, lan’mxaa’wisé axts!0’ts la’xa hi’nx'La- 
nowe. Wai, gi/lfmésé qd’t!éda hi’nxLanaixs la’é &x‘é’dxés 
na’gats!é ‘wabrts!ala qa‘s gtiq!mqé’s liq. Wa, hi’Isrla‘mésé né- 
teyaxidéda ‘wa’pé la’qéxs la’@ hi/nxentsa 1a’xés legwi'té. 
Wa, Ja k!és 1a’balaq. Wa, hé’t!ala gé’g flit man’mdelqtlaxs 
la’é ha’nx'sendeq. Wi, la ax‘é’dxés ‘wa’/lasé ka’ts!enaqa; wii, 
hé’*mésé 10’Elq!wé. Wa, la tséts!o’dalas la’xa 10’Elq!wé, yisa 
éwa’/lasé k-a’ts!enaqa. Wa, gi/lfmésc ‘wi'‘la qo’qtit!éda t0’rl- 
q!wixs la’é &x‘é’dxés ka’k'ets!enaqé qa‘s 1é ts!ewanaé’sas 1a’xés 
Lélanemé. Wi, 1la’xaa Le’pdzamoliltsa ha‘madzowé’ 1é’‘watya. 


1 Continued from p. 249, line 71. 
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takes up the dish and puts it down in front of her | guests. Immedi- 
20 ately they all eat with || spoons; and after they have eaten with 
spoons, the wife of the host | takes other small dishes and puts them 
down | between the men and the food-dish. | This is called “‘recep- 
tacle for the bones.” As soon as | the guests find a bone, they throw 
25 it into the small dish; || and they keep on doing this while they are 
eating. After | they have finished eating with spoons, they put 
their spoons into the dish from which they have been | eating. 
Then they take the small dish in which | the bones are, and put it 
down where the large dish had been, | and they pick up the bones 
30 with their hands and put them into their mouths || and chew them. 
Therefore this is called ‘‘chewed;’ namely, boiled | halibut-head. 
They chew it for a long time and suck | at it; and after they finish 
sucking out the fat, they blow out the | sucked bones; and they do 
not stop until all the bones have been sucked out. | Then the woman 
35 takes the small dishes and || washes them out, and she pours some 
water into them, and she puts them | down again before the guests. 
Then they wash their hands. | As soon as they have done so, they 
drink; and after they have finished drinking, | they go out. Then 
they finish eating the halibut-heads. | Halibut-heads are not food for 
40 the morning, for they are too fat. || They only eat them at noon and in 


18 Wi, lawé’sté k:a’g‘ilitxa to’q!wé qa‘s lé kax‘dzamililts 1a’xés 
Lé‘lankmé. Wi, hé’x‘ida’mésé ‘na’xwa y0’s‘ida, yisé’s k-a’k'r- 
20 ts!enagé. Wa, gi/lfmésé yo’s‘idexs la’é genk’masa Lé’‘lanemiiq 
ix'd/dxa 6/gii‘la’mé Amfema’ Id’rlq!wa qa‘s lé’xat! k-a’x“its lax 
iwa’gawa‘yasa bée’begwanrmé LE‘wa ha‘maa’tsiiis 10’q!wa. Wa, 
hé’em Lé’gades hé/lomagem qaé’da xa’qé. Wa, g'i’l'mésé tsa’- 
tsék‘inéda k!wé/laxa xa’qaxs la’é ts!exts!d’ts lax &ma/‘yé 10’q!wa. 
25 La hé’x'sizem gwe’gilaxés wa/weselilasé yo’sa. Wa, g'i’lfmésé 
gwat yo’saxs la’é g'its!0’tsés yo’yats!e k-a’k'nts!enaq 1a’xés g‘f’lx’- 
dé ha‘maa’ts!é. Wa,la &x‘é/dxa &ma/‘yé 10’q!wa, yix g'i’ts!n°wa- 
sasa xa’/qé qa‘’s ka’x‘idé lax &xa’sdiisa ‘wa’lasé lo’elq!wa. Wai, 
lafmé’sé xa/max'ts!anaxs la’é 4x‘°e’dxa xa’qé qa‘s ts!o’q!tisés. Wai, 
30 la malé’x*wideq, la’g'itas la Le’gades malé’kwa, yi’xa h&’nx'La- 
akwé malé’/gemano. Wa, la gé’g flit malé’kwa qa‘s lé k:!px‘wi’- 
deq. Wi, g'i’l'mésé gwal k:!px-4/lax tse/nxwa‘yasexs la’e po’x'ddxa 
klwa’x'muté xa’qa. Wai, a/lfmésé gwa’tnxs la’é ‘witla k-!nx‘wi'dxa 
xaqé, wi, léda ts!eda’qé ax‘é’dxa im‘rma’‘yé 10’Elq!wa qa‘s ts!0/- 
35 xtig-‘indéq. Wai, la qrpts!o’tsa ‘wa’pé lag. Wii, la xwé’laqa k‘ax’- 
dzamO/lilas 1a’xa Lé‘lanrmé. Wai, la’x-da‘xweé ts!n/nts!enx‘wida. 
Wa, gi/lfmésé gwa’lexs la’é na’x‘ida. Wa, gil'mésé gwal na’qaxs 
la’é hd’qitwelsa. Wa, laz’m gwa’la memelé’kwag’é la’xéq. Wa, 
lan’m k:!és ha‘ma’‘ya melé’kwixa gaa’la qaxs xb/nLelaé tsE’nxwa. 
40 Wi, a/fem ha‘ma’xa la neqi’la LEfwa dza’qwa, qaxs xE/nLElaé 
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the evening, because they are very | fat; that is the reason why they 41 


are afraid to eat them,—that it makes one | sleepy.'| 
Halibut-Tips.— (The woman) enters her house, and at once | she 1 
takes the kettle and puts the halibut-tips | into it. She pours a 
little water over them. The water does not quite | show on top of 
the meat of the halibut. Then she puts || the kettle on the fire. As 5 
soon as it begins to boil, she stirs | (what is in the kettle) and breaks 
it. After she has stirred it, she lets | it boil for a long time, and then 
takes the kettle off the fire. Then | she pours oil into it, when they 
are going to eat out of the kettle. | When they dip it out into dishes, 


when there are many || guests, then she pours oil into it when it is 10 


in the dish. | Then they drink water before they eat with spoons 
the| boiled meat of the halibut, and they also drink water| after they 
have eaten it with spoons. She puts down the food-mat when the | 
boiled meat of the halibut is given at a feast. It is || food for the 
morning and noon, and for the evening, for | it isnot fat. Therefore 
they pour oil into it. The only | difference in the morning is, that 
they do not put much oil into it, for then only | a little is poured into 
it; but at | noon and in the evening it is covered with oil. No 
second course is served || after this has been eaten with spoons. ? 


— 


Roa 


tsE’/nxwa. Wa, hé’*mis 1a’g‘ilas k-ile’m ha‘ma’‘yé, qaxs kwi’la- 4 
dzEmaé.* 

Halibut-Tips.—Wa, la laé’Las la’xés g'd’kwé. Wai, hé’x*ida- 1 
‘mésé ax°é’dxa hi’/nx‘Lanowé qa‘s ixts!0’désa t!0’t!msbatyé p!a’*yeé 
laq. W4, la giiq!eqa’sa hdlalé ‘wap laq. Wa, lan’m k:!és &’larm 
né’tidéda wa’ pé lax o’ktiyafyasa q!n/mlaliisa p!4’*yé. Wa, la hinx’- 


Lents laxés legwi’lé. Wa, gi’l‘mésé medelx‘wi'dexs la’é xwé’tel- 5 


gendEq qa q!we’q!tlts!és. Wa, gi’lfmésé xwé’taxs la’é gagé’g-ili- 
telaem mar/mdelqtilaxs la’é hi’/nx‘sendxa hi’/nx‘tanowe. Wi, la 
k!i’ngq!eqasa L!é’*na lag, yixs ha'mé’Lé ha‘maa’ts!éréda hi/nx'La- 
nowe. Wa, gi/lfmésé tsé’dots la’xa 16’q!wé, yixs q!é’nemaéda 
Lélanpemé. Wa, a’ifmésé k!ii’nq!eqasa L!é’*na 1a’qéxs la’é tex'- 1 
ts!ala. Wa, la na’x‘id‘rmxa ‘wa’paxs k:!é’s‘maé yo’s‘idxa ha’nx’- 
Laakwé q!n/mlalésa p!a/*yé. Wai, la’xaa na’x‘idazrmxa ‘wa’paxs la’é 
gwal yo’saq. Wa, lan’mLéda hafmadzo’we té/‘wa‘ya la’qéxs k!we’- 
ladzemaéda hi/nxLaakwé q!n/mlalésa p!a/tyé. Wa, hé’émiséxs 


ha'ma’‘yaaxa gaa’la Le‘wa ‘nEqii’la; wa, hé/‘misa dza’qwa qaxs 15 


k'!é’saé tse/nxwa, la’g‘itasa L!é’na k!ii/nq!mgem lag. Wa, lé’x:a- 
‘méstal 0’gtifqatayds qaé’da gaa’liixs k'!é’saé q!éqxa L!é/na, 4/*maé 
xaLlaqasoxs k!ti/nqrqasE‘waé. Wi, la’La t!ep!ngeli’ssemxa L!é’- 
‘nixa neqi’la Lefwa dza’qwa. Wa, lan’m k-lés hé’lég‘indrxs 


yo’saax gwé’x'sdEemas.? 20 


1 Continued on p. 249, line 71, to p. 251, line 5. 2Continued on p. 251, line 6, to p. 252, line 33. 
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1 . Dried Halibut.—As soon as there is no dried salmon for breakfast | 
in the morning, (the woman) takes dried halibut and breaks it into 

a dish. | When there are four guests, then there is one dish | into 

5 which two dried halibut are broken; and when there are six || guests, 
then there are two dishes, in which there are three dried halibut, | so 
that there is one and a half in each dish, and | there are three guests 

to each dish; but they also use the food-mat, | which is spread out in 
front of the guests, | and the woman also takes her oil-dish and 
10 pours || oil into it. As soon as she has done so, she places the dish | 
in front of her guests. Then she puts down the oil-dish | and puts 

it in the corner of the dish, on top of the broken dried halibut, | on 
the outer side of the dish. As soon as this is done, she dips up some | 
fresh water and gives it to them to rinse their mouths. After they 
15 have done so, || they drink; and after they have done this, the one 
highest in rank takes | some broken halibut and folds it over and 
chews it, | to make it soft. Then he dips it into the oil, and finally 
he | puts it into his mouth, when it is heaped up with oil; and all the 
guests | do the same way when they are eating; and they never 
20 forget to fold over the || broken dried halibut and to chew it soft, 
and then to | dip it into the oil. The reason why they chew it is 
that it requires much | oil, for the dried halibut is very dry food; | 


1 Dried Halibut.—Wi, gi’l’mésé k-!ei’s xatmasa gaa/xsta’lixa 
gaa/lixs la’é &x°e’dxa k'!a’wasé qa‘s k:!opts!o’dés la’xa 10’q!wé. 
Wa, gi/iem mo’kwa 1é’‘lanremaxs la’é ‘nemé’xiéda 10’q!we 
k:!6’pts!otsdsa ma’‘texsa k'!la’wasa. Wa, gi’l'mésé q!ri!o’kwa 

5 k!we’laxs la’é ma‘‘Inxiéda 10’q!we; wii la ya’duxtixséda k-!a’wasé 
qa nexsa’yunoselis 1a’xa ‘na/nemexia 10’q!wa. Wa, lan’m yae’- 
yuduxtiléda k!we’taxa ‘nemé’xta 10’q!wa. Wa, laemiée’da ha‘ma- 
dzowe’ lé/fwatya gi/lgalélem Lepdzamo’lilem la’xa Lé’‘lanema, 
Wa, lazmxaa’wiséda ts!nda’qé &x‘é’dxés ts!Eba’ts!é qa‘s k!tinxts!o’- 

10 désa L!é’na laq. Wa, gi’l'mése gwa’texs la’é ka’x“‘itsa 10’q!wé 
lax nexdzamo6’lilasés Lé’‘lanrmé. Wai, la k-a’g‘ilitxa ts!rba’ts!é 
qa‘s le k-ané’qwas lax O’kttya‘yasa k'!o’bekwe k:la’wasa la’xa 
Lla’sanéqwasa 10’q!we. Wa, gi’l'mésé gwa’lalélexs la’é tsé’x*‘itsa 
a/ita ‘wap laq qa ts!mwé’L!exddés. Wa, g‘i’l*mésé gwa’texs la’é 

15 na’xtida. Wa, gi’lfmésé gwa’Irxs la’éda naxsa’laga‘yas da’x'‘id 
la’xa k:!o/bekwé k:!a’wasa qa‘s k:!0’xsemdéq qa‘s malé’x"bendéq 
qa telx*wi'déséxs la’é ts!np!é’ts la’xa L!é’*na. Wai, lawi’sta ts!o/- 
qiiisaséxs la’é qo’loxbalaxa L!e’na. Wii, la ‘na’xwatma k!we’té hé 
ewe’ gilaxs la’é ha‘ma’pa, yixs k-!e’saé L!nle’we k-!0’xsemdxa k-:!0’- 

290 bekwe k:!a’wasa qa‘s male’x"bendeéq qa tr’lx‘widéséxs la’é ts!n- 
pli’ts la’xa L!é’na. Wa, hé’em la’gilas male’kwaq qa hamii’- 
séxa L!é/*na qaxs xE/nLElaé In’mxwéda lemo’kwé k:!a’wasExs ha- 
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for there is very little fat in this food. As soon as | the guests finish 
eating, fresh water is drawn, and they drink. || After they have 
finished drinking, the guests wait for | the second course. Thus 
they finish eating the dried halibut. | 

Halibut-Skin and Meat.—Now I will talk | about the mixed half- 
dried halibut-skin and half-dried halibut. | When the drying 
halibut and the skin are half dry, the | woman takes the half-dried 
halibut and cuts it down in strips || one finger-width wide, in this | 


manner: As soon as it is all cut up, she takes the skin and | 
cuts it also straight down into strips, in the manner in 
which she made the narrow strips of | dried halibut. As 
soon as all the narrow strips are done, she puts | one narrow 
strip of skin and one narrow strip of half-dried halibut 


one on the other, || and she rolls them up into a ball; and she 
just tucks the end | under the top of the tight strip of | skin and 
half-dried halibut. This is the size of an egg of a | sea-gull. As 
soon as all that she is doing is done, she takes the | kettle and 
pours water into it, and she only stops || pouring water into it when 
the kettle is half full. Then | she puts it on the fire; and when it 
begins to boil, | she takes the balls of. skin and dried halibut, 
and puts them | into the boiling kettle on the fire. However, she 


ema’fyaé yixs ho’lataéda L!éniixs ha‘ma’‘yae. Wa gi’lfmésé gwal 
ha‘ma’pa k!we’laxs la’é tsé’x“‘itsosa Alta ‘wa’pa qa na’x‘idés. Wa, 
gi/l'mésé gwal na’qaxs la’é &iwn’/lgemg-aliléda k!we'lé qa‘s he’- 
lég'intse'we. Wa, lan’m gwa’la ha‘ma’paxa lemo’kwé k:!a’wasa. 

Halibut-Skin and Meat.—Wi, la‘mé’sen é’t!édel gwa’gwéx’s‘ilal 
la’xa mayima’kwasa k:!a’yaxwé L!és LE‘wa k:!a’yaxwe k!a’wasa. 
Wa, hé’*maaxs la’é k'!a’yax‘widéda k:'!a’wasé Le‘wa L!é’sé, lé’da 
ts!eda’gé &x°é’dxa k'!a’yaxwé k'!4’wasa qa‘s neqema’xddé k:!5!pa- 


laxa ‘na/lnemdendzayaakwé 1a’xens ts!ema’lax'ts!ana‘yéxga gwi- ! 


fég'a (fig.). Wa, gi’mésé ‘witwe’Ix'sexs la’é ix‘é/dxa L!é’sé qa‘s 
t!o’t!ets!e’ndéxat! neqema’xodEq lax gwi’laasaséda ts!élts!nq!0’ 
k !a’wasa. Wa, gi’l*mésé ‘witla ts!élts!nq!axs la’é pa’prqoda’léda 
ts!eda’qaxa ts!é/Its!zeq!a Liés Letwa tslélts!eq!a k'!a’wasa. Wa, 
la lé*x"sm’/mdrq qa lés 16’Elsema. Wii, 4/*mésé la g‘ip!é’ts d’bafyas 
lax hwa’ba‘yasa O’ba‘yé la’xa la tnk!tta’la qex’spmé o-a’yol lai’xa 
Llé’sé LE'wa k-!a’wasé. Wi, la ya’Em la ‘wa’lasa ts!@’gund’sa 
ts!é’/k!wé. Wa, gi’l*mésé ‘witla gwa’lé ixse‘wa’séxs la’é Ax‘é/dxa 
hi/nx'Lanowé qa‘s giixts!d’désa ‘wa’pé laq. Wa, a’Kkmésé gwal 
giiqa’sa ‘wa’pé la’qéxs la’é negoya’léda hi’nxLanowé. Wii, la 
hi/nx'Lents ]a’xés legwi/lé. Wa, gfi/lmésé medelx*wi’dexs la/é 
ix’é/dxa xwextilé’xspmakwé L’és LESwa k-!a’wasé qa‘s aixsta’lés 
1a’xa mar/mdelqila hi’nx Lala la’xa legwi'lé. Wa, k-!é’st!a 4’lazm 
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20 does not | boil it long, when the kettle is taken off. || Then the woman 
takes her dish and puts it down at the | place where she is sitting; 
and she also takes a large long-handled ladle, | and takes out the 
rolled-up skin and | dried halibut, and puts them into the dish. She 
does not take any gravy, | but only the round rolled-up skin and 

25 the dried halibut. || As soon as it is all out of the kettle and it is in 
the | dish, the woman takes a food-mat and | spreads it in front of 
her guests. Then she puts the dish on it. | As soon as the woman 
puts the dish before them, she | draws some fresh water for her 

30 guests. When it isin the morning, || the guests all rinse their mouths 
before they drink. | When it is noon or evening, they do not rinse 
their mouths, | but they drink water before they eat. | As soon as 
they have rinsed their mouths, at breakfast they | drmk; and after 

35 they have finished drinking, they take up with their hands || the 
rolled-up skin and the dried halibut that they are eating. | They 
just bite off from their food. After | they have eaten, the woman 
takes the food-dish and | pours into the kettle what is left over. 
Then she pours | water into it, and she puts (the dish) again before 

40 their guests. || Then they wash their hands. After they have fin- 
ished, | some fresh water is drawn. After they finish drinking, they 


gé’oflit la man’mdelqilaxs la’é hi’nx'sanowéda ha’nx’Lanowe. 
20 Wii, lé’da ts!eda’qé@ &x‘e/dxés to’q!we qa‘s hi/ngvalilés la’xés 
klwaé/lase. Wi, la’xaa Ax‘e’dxa ‘wa/lasé gi/lt!exnala ka’ts!n- 
naqa qa‘s xElostalés la’xa xwé/xtilé’xsemakwé L!és LESwa k !a’- 
wasé qa‘s 1é xelts!4’las la’xa loq!wé. Wa, lan’m k:!es le ‘wa’palis. 
A’pm Jéx-afma 10’Elxsemé xwextilé’x'se meee L!és LEfwa k'!a’wasa. 
25 Wi, gi’/lfmésé ‘wi'losta la’xa hi’nx‘Lanowé qaxs la’é g‘é’ts!4 la’xa 
to’q!wiixs la’éda ts!mda’qé &x*e’dxa ha‘madzowée’ te*watya qa‘s 1é 
Lepdzam0'lilas 1a’xés Lélanemé. Wii, la k-a’dzotsa 16’q!wé laq. 
Wa, gi/lmésé la kax‘dzamd’litxa 10’q!wiixs la’éda ts!rda’qe 
tsé’/x“itsa a/ita ‘wap la’xés 1élanemé. Wai, g‘i/l'mésé gaa’laxs 
30 la’é ¢witla ts!ewe’L !pxodéda 1Lé’‘lanrmaxs k:!é’s'maé na’xtida. Wa, 
gi/lsmésé neqii’/la Lefwa dza’qwiixs la’é k !és ts!we’L!rxdda. Wa, 
la’/La na’naqalgiwa/lapmxa ‘wa’paxs k:!é’s‘maé hismx“i’da. Wa, 
ei/lmésé gwat ts!mwé’L!exddmxs gaa’xstalaé, wi, la’x'da‘xwe 
na/x‘ida. Wa, gi’lmésé gwat na/’qaxs la’é xa’max’ts!anaxs 
35 da/Its!Alaaxés ha‘mafyéda xwéxtilé’xsemakwe L!és Letwa k:!a’/wasé. 
Wii, lan’m 4’em q!egi/nwéxés ha‘matye. Wii, gi/lfmése gwal 
ha‘ma’pexs la’éda ts!mda’qé &x‘e’dxa ha‘maa’ts!ex'dé 10’q!wa qa‘s 
lé qepts!0’tsa hi‘mx'sa“yé la’xa hi’nx‘Lanowée. Wa, la gtixts!0’tsa 
swa’pé lag. Wa, la xwé’laqa k-a’x Sdenmokies la’xés Lé’‘Janeme. 
40 Wii, la’x-da‘xwé ts!n/nts!mnx‘wida. Wa, gi’/l‘mésé gwa’inxs la’é 
tse’xitsdsa A/Ita‘wa’pa. Wi, gi/lfmésé gwal na’qaxs la’é ho’qit- 
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4 . 9 
go out, | for no second course is served after the rolled-up skin and | 42 


the dried halibut; and they also do not dip it into oil, for | the skin 
is very fat; and only the men highest || in rank of the various tribes 
eat this kind. That is all | about this. | 

Blistered Half-Dried Halibut.—As | soon as the drying halibut is 
half-dried, when the halibut is first caught, | then the men of high 
rank enter the house of the fisherman in the morning, and | sit down 
jn the rear of the house; and at once || the woman takes her mat, and 
asks all the visitors to | rise from the place where they are sitting. 
As soon as they all stand up, | she spreads the mat on the floor; and 
after the mat has been spread, | she asks the visitors to sit down 
on it. As soon as all | are seated, the woman takes down the 
half-dried halibut || and blisters it by the fire. After she has finished 
blistering it, | she takes a mouthful of water and blows it on the 
blistered | half-dried halibut; and after she has blown water | on it, 
she takes a food-mat and breaks the | blistered half-dried halibut, 
and puts it on the food-mat. || As soon as she has done so, she takes 
her oil-dish and | pours oil into it. After she has finished doing so, 
she puts down | the mat on which the blistered half-dried halibut is, 
and | spreads it before those who are going to eat. She scatters the 
broken pieces | of blistered half-dried halibut over the food-mat. 


weElsa gaxs k:!ésaé hélég-intse‘wa xwéxtiléxsumax"g'é Llés LESwa 
k !awasé. Wa, hé’*miséxs k'!é’saé ts!epa’xa L!é’*na qaxs hé’*maé 
lagilasa L!é’saxs tsE’nxwaé. Wii, lan’mxaa’wise lé’x‘améda néni’- 
xsiliisa lé’Iqwilatatyé ha‘ma’pxa hé gwé’/kwe. Wai, lan’m gwal 
la’xéq. , 
Blistered Half-Dried Halibut (Penkwe k'!ayax" k:!awasa).—WaA, 
g@i/lfem k:!a’yax*widéda k'!a/’wasaxs ga’laé 14’Lannma p!i‘yé, wi, 
lé’da néna’xsila h6o’gwilxa gaa’la lax g°d’kwasa 16’q!wénoxwé qa‘s 
lé kitsa’litela lax 6’gwiwalilas g‘d’kwas. Wa, hé’x*‘ida‘mésa 
ts!eda’qé ix‘é’dxés 1é’*wa‘yé qa‘s axk:!a/léxa qa’tséstila qa ‘witlés 
q!wa’gilit la’xés k!tdzé’lasé. Wi, gi’lf'mésé ‘witla q!wa’g-ililexs 
la’é Lep!a’litxa 1é’*watyé. Wa, gi’l*mésé Lebéla lé’*wa‘yaxs la’é 
ixk !a’laxa qa’tséstala qa k!tidzmdzo’lilésoq. Wi, gi’/lfméseé ‘witla 
klts‘a’litexs la’éda ts!eda’qé &xa’xddxa la k'!a’*yax‘witsés k-!a’- 
wasé qa‘s pex“‘idéq la’xés Ingwi/lé. Wa, gi’l'mésé gwal prx'a’qéxs 
la’é hi/‘msgemdxa ‘wa’pé qa‘s srtbrxtildzd/dés la’xa pr/nkwe 
kla’yax” k'la’wasa. Wi, gi/lfmése gwal srtbexwa’sa ‘wa’pe 
la’qexs la’é &x‘é’dxa ha‘madzowée’ 1é/watya qats k-!o’k!tipsendéxa 
pr/nkwe k'!a’yaxwa k'!a’was qa‘s 4xdz0’dalés 1a’xa ha‘madzowe’ 
fé’/*watya. Wi, gi’lémésé gwa’texs la’é Ax‘e’dxés ts!uba’ts!é qa‘s 
k!tinxts!odésa L!é’na liq. Wa, gi’lfmésé gwa’texs la’é ixelitxa la 
gidzi’yaatsa pe’nkwé k‘!a’yaxwa k:'!a’wasa 1é/*watya qa‘s lé Lep- 
dzam0'litas 1a’xa ha‘ma’piaq. Wai, la giildz0’tsa k.!0’k!ipsaa’kwé 
penk" k-!a’wasé 1la’xa ha‘madzowe’ 1té’*watya. Wii, la ix‘é’dxa 
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20 Then she takes the || oil-dish and puts it on what they are going to 
eat, and she also | takes water and draws it for them. When it is 
in the morning, | the guests all rinse their mouths. After they have 
finished | drinking, they take the blistered half-dried halibut and | 

25 dip it into the oil. Then they put it into their mouths. || They do 
not chew it first, for it is brittle, but they take much | oil on it. 
When they have finished eating, the woman folds up | the food-mat, 
and puts it down at the place where she is sitting, | together with 
the oil-dish. Then she draws water for them, and | they drink. 

30 After they have all finished drinking, they wait || for the second 
course. | 

1 Boiled Dried Halibut.— | When the dried halibut has been in the 
house a long time, it turns red, | and itis also hard and tough. When 
5 it is this | way, the woman takes her kettle, and she takes || the 
dried halibut and folds it into a ball. Then she puts it into the 
kettle, | and she pours water over it, and she only stops | when the 
top of the dried halibut is covered with water. Then she takes a | 
flat sandstone and puts it on top of it, to keep the dried halibut under 
water. | Then she puts it over the fire. Then it boils for a long time. || 

10 When she thinks that it is soaked through, | she takes it off, and she 

lets the kettle stay on the floor of the house. Then | the woman 


20 ts!eba’ts!@ qafs lé ha’nqas 1a’xa hatmii’Lé. Wai, lanmxaa’wisé 
axe/dxa ‘wa'pé qa‘s lé tsex"‘i’ts lag. Wii, gi’l’'mésé gaa’laxs la’é 
hé’xidarm ‘na’xwa ts!ewe’L!exodéda k!we'lé. Wii, gi’lsmésée gwal 
na’qaxs la’é da’x‘id 1a’xa pr/nkwé k'!a’yaxwa k-!a’wasa qa‘s 
L!e/nxstEndés la’xa L!é’"na. Wii, la ts!mq!t’sas la’xés sp’msé. Wa, 

25 lan’m k:!és ma’léx"bendrq qaxs tsd’saé. Wii, la’La q!é’q!nbalaxa 
Llé’na. Wi, gi’lmésé gwal ha‘ma’pexs la’éda ts!eda’qé k-!d’xt- 
litxa hafmadzowé’ léwafya qa‘s lé &x‘a/lilaq 1a’xés k!waé/lasé 
LE'wa ts!eba’ts!e. Wa, la’xaa tsé’x‘itsa ‘wa’pé liq. Wa, la’x:- 
dafxwé na’x‘ida. Wa, gi’l'mésé ‘wifla na’x‘idpxs la’é iwe’/lgEm- 

30 g-alil qas hé’lég-intsE‘wé. ; 

1. Boiled Dried Halibut (K°!ek'!a’wasg’iixa xamasé hi’nx-Laakwa).— 
Wa, hé’*maaxs la’é gi’léda k'!a’wasé; wii, la Lla’L!egtidzd’x‘*wida. 
Wii, la’xaa p!é’sa. Wa, la’xaa ts!exa’. Wi, hé’*maaxs la’é hé 
gwe’x"idé, wii, 1é’da ts!eda’qé &x‘é’dxés hi’nx'Lanowé qa‘s §x‘é’dé- 

5 xa k!a’wasé qa‘’s k'!0’xsemdéq. Wa, la Axts!o’ts 1a’xa hi/nxLa- 
nowé. Wi, la gtiq!eqa’sa ‘wa’pé laq. Wa, a’lsmése gwal giiqa’sa 
ewa’paxs la’é tleprya’léda k-!a’wasaxa ‘wa’pe. Wi, la ax*e/dxa 
pExsb’/mé drwna’ t!é’sema qa‘s paqryi’ndés laq qa wii’/nsalayosa 
k-!a’wase. Wa, la hi’nx‘Lents 1a’xés legwi'te. Wa, la‘mé’sé gé’g-t- 

10 ikem mar/mdelqtla. Wi, gf’/lmésé k:d’taq lan’m pex‘wi'da la’é 
hi’nx'sendrq. Wii, 4’emxaa’wisé la ha‘né’la hi’nxLanowaxs la’é 
ix:e’déda ts!eda’qaxés ts!eba’ts!é qafs k!tixts!d’désa L!é’'na laq. 


. 
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takes her oil-dish and pours oil into it. | Then she takes a small dish 1° 
and puts it down at the place where she sits. | At last she takes her 
tongs and takes out the flat piece of || sandstone, and she puts it 15 
down at the end of the fire. | Then she also takes out with the tongs 
what has been cooked, and she puts it into the | small dish. She 
puts down her tongs, and takes what | has been cooked by her and 
spreads it out. She breaks it into pieces | of the right size for our 
mouths. As soon as she has done so, || she takes her food-mat and 20 
spreads it out before those | who will eat with her, and she puts the 
small dish on it. Then she pours | oil into the oil-dish; and she also 
puts it at the outer corner | into the small dish. Then (those who 
are going to eat) drink fresh water; and after they finish | drinking, 
they begin to eat. After they finish eating, || they drink water. 25 
Then the woman takes the small dish and | empties into the kettle 
what is left over. Then she pours | water into(the dish) and washes 
it out. When it is clean, | she pours fresh water into it, and she puts 
it again before those | who have eaten. Then they wash their 
hands; and || after they have finished, they wait for the second 30 
course. That is | all about this. | 

Scorched Halibut-Skin.—When | the skin has been dried, the 1 
woman just takes it down from where it has been hanging, | in the 


Wa, la &x‘é’dxés ta’logiimé qa‘s lé ka’gralitas la’xés k!wae’lase. 13 
Wa, la’wista 4x‘é/dxés k‘lipra’la qa‘s k'!ip!é’dés 1a’xa pa’qrya‘yé 
dr‘na’ t!é’sema. Wa, la k-!ip!a’litas la’xa Ona ’lisasés Ingwi'le. Wa, 15 
la’xaa k-!ip!é’ts la’xés ha‘mé’x'silasp‘wé qa‘s lé k‘!ipts!o’ts la’xa 
la’/logtimé. Wa, la g*égvalitxés k'lipna’la. Wa, la da’x‘idxés 
ha‘mé’x'silasr‘w6 qa‘s da’idéq. Wa, la k-!0’kliipsn’ndéq qa 
&/'mésé hifya’ladzeqela la’xens seE’mséx. Wai, g'i’l‘mésé gwa’texs 
la’é xte/dxés ha‘madzowé’ 1é/watya qa‘’s Lepdzamiolilés 1a’xés 20 
hamod’tLé. Wa, la hi’ndzdtsa ta’logtimé lag. Wa, la k!ii’/nxts!otsa 
L!é’na la’xa ts!eba’ts!é. Wi, la’xaa k‘ats!o’ts lax L!a’sanéqwasa 
1a/logiimé. Wa, la nax‘idxa a’lta ‘wa’pa. Wa, gi’l*mésée gwal 
na/qaxs la’é hi‘mx“i’da. Wa, g‘i/lfmésé gwat ha‘ma’prxs la’é 
na’x‘idxa ‘wa’pé. Wa, lé’da ts!mda’qé &xé/dxa ta’/logiimé qa‘s 25 
qEpstE/ndésés hi‘msa/‘yé la’xa hi’nx'Lanowé. Wa, la gitxts!d’tsa 
‘wa’pé laq qa‘s ts!o’xtig’indég. Wa, gi’l*mésé é’gig'axs 1a’é 
gixts!o’tsa a’tta ‘wap lag. Wa, lai xwé’laqa k-axdzamolitas 
la’xa hatma’pdé. Wii, 1a’x‘da‘xwé ts!n’nts!mnx‘wida. Wi, g‘i’l- 
‘mésé gwa’texs la’é iwe’lgemg'alil qa‘s hé’légintse‘we. Wii, lan’m 30 
wal la’xéq. 

Scorched Halibut-Skin (Ts!mnk" L!és).—W4i, gi’l*rm le’m*wemx*- 1 
idéda wiésaxs la’éda ts!eda’qé &’em ixa’xdd la’qéxs gé’xwalaé 
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3 rear of the house. She takes her tongs, and takes up | the skin with 


them, by the middle, in this manner: Then she blis- 
5 ters || its edge on the flesh side; and when all the 
fat on its side begins to cook, | then she blisters 
the inner side; | and when all its fat begins to 
cook, she turns it over and | scorches its back. As 


soon as it is covered with blisters, | it is done. Then the woman 
10 takes her food-mat, || and she takes the scorched skin and puts 
it on a (mat); and she rolls it up | and treads on it, to make 
it soft, and also that the | scorched parts may come off. After 
she has trodden on it for a long time, | it is done. Then she opens 
it out, and spreads out the mat that she has been using. | Then 
she strikes the scorched skin on the middle of the mat, || so that 
the scorched part comes off; then she stops. | Then she shakes the mat, 
so that the scorched part comes off. Then she breaks into pieces 
the | scorched skin and puts them down on the food-mat. | Immedi- 
ately they drink water, and eat it quickly, while | the scorched skin 
20 is still hot; for as soon as it gets cold, || it becomes hard. After they 
finish eating, | they drink fresh water. Scorched skin is not given 
at a feast. | Only the owner eats it when it is scorched. | They do not 
dip scorched skin into oil, because it is very | fat. That is all. || 


1 


ou 


3 la’xa 0’gwiwalilasa g°0’kwé qa‘s ’x‘°e’déxés k !ipia’la qa‘s k lip !é’dés 
lax negd’yAtyasa L!é’sé ga gwi’léga (fig.). Wa, la pex’a’x éwen- 
5 xafyas 1a’xa E’lsadza‘yé. Wa, gi/fmésé ‘na’xwa la medn’lx‘widé 
tsb/ntsEnxtinxa‘yasexs la’é pEx“i/dex O’ts!iwas. Wa, g‘i’l*mésé 
ewitla la meEdn’lx‘widé tsE’/nxwa‘yaséxs la’é 1é’x-‘idkq qa‘s ts!Ex“1’- 
dex Awi’gratyas. Wa, gi’l'mésé la hamn’lgedzodéda pxr/nsiixs la’é 
Lld’pa. Wai, la Ax‘ée’déda ts!eda’qaxés ha‘madzowé’ lé’*wa‘ya. Wii, 
10 la ixte’dxa ts!n/nkwé L!é’sa qa‘’s prgEdzo’dés 1a’ qéxs la’é lé’x*tindEq. 
Wa, la t!é’plédeq qa pe’xtwideés. Wa, hé’mis la lawiilisa 
ts!a/xmoté Axdzewé’q. Wa, gi’l'mésé gé’oilil t!lé’paqéxs la’é 
gwa'la. Wa, la da’Iidmq. Wa, la’xaa Lep!a’lilaxaaxés ixnléda 1é’- 
éwatyé. Wa, la xtisa’sa ts!e/nkwé Llés lax negEedza’‘yasa lé/‘watyé. 
15 Wi, gi’/lfmésé ‘witliwéda  ts!a’x*mOtaxs la’é gwa’la. Wa, la 
ik likédxa léowatyé qa lawiyésa ts!a’x"moté. Wa, la Ik !0’k !ipsEnd- 
xa ts!n/nkwe L!é’sa qa‘s &xdz0’dalés la’xa ha‘madzowée’ lé’*wa‘ya. 
Wi, hé’x‘idafmésé na’x‘idxa ‘wa’pé qa‘s ha’labalé hi‘mx-‘i’dqéxs 
hé/*maé a’lés ts!n/Ikwéda ts!n’nkwé L!e’sa, qaxs g‘i’l’maé wtdex’- 
29 ‘i/da, wi, la p!e’s‘ida. Wa, gi’lfmésé gwal ha‘ma’pexs la’é 
“na’/xtidxa a/Ité ‘wa’pa. Wai, la’xaa k:!és k!wé’ladzema ts!n/nkwé 
Lié’sa; 1é’x-a‘méda &xn6’gwadiis ha‘ma’pqéxs ts!e’nkwae. Wai, 
la’xaa k!és ts!mpa’sa ts!e’/nkwe Liés la’xa L!é’*na, qaxs &’laé 
tsk/nxwa. Wa, lab’m gwa’ta. 
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Poked Halibut-Skin.—When the skin has been | kept for a long 1 
time, and its fat turns red, it is not | good to be scorched. When the 


owner wants to eat it, | she takes her kettle and pours water || into 5 


it until it is half full. Then she puts it on the fire. | She takes down 
the skin from the place where she has hung it up, in the rear of the 
house. | Then she takes her fish-knife and cuts the skin into pieces, 


in | this manner: | 
As soon as she finishes cutting it, she waits for 
the water to boil || in the kettle. As soon as it be- 10 


gins to boil, | she puts the pieces of skin into it; 
and when (the skin) is all in (the kettle), she | takes her tongs and 
pokes down on top of the skin, so as to | keep it under the water in 
which it is being boiled. Therefore | it is called ‘“‘poked skin.” 
After it has been boiling for a long time, || when she thinks that it is 
soaked, she takes it off of the fire. | Then she takes her small dish 
and puts it down at the place where she is sitting. | Then she takes 
her tongs and takes the poked skin out of the water, and | puts it 
into the small dish. As soon as it is all out of the kettle, | she drinks 


_ 


5 


fresh water, when it is not || in the morning; but when it is morning, 20 


she rinses her mouth. As soon as | she has finished drinking, she 
eats it | while it is still hot; for when it gets cold, they can not | bite 


Poked Halibut-Skin (Q!6’dex" L!és).—Wa, gi’lfmesé la gi’la la 
ixé/lakwa L!é’saxs la/é 1!a’x*widé tsenxwatyas. Wa, la k’!é’s 
la ék:, lax ts!mx‘a’se‘wé. Wi, gi’l’mésé ha‘maé’xsdéda &xnd’- 
egwadiiséxs la’é &x*é’dxés hi/nx'Lanowé qa‘s giixts!o’désa ‘wa’pé 


laq qa nego’yaléséxs la’é hi’nxtents Ja’xés lngwi'lé. Wa, la 5 


ixa’xddxa L!é’sé la’xés gé/xwalaa’sé 1a’xa 0’gwiwalilasa g°d’/kwé. 
Wi, la &x‘e’dxés xwaLa’yowe qa‘s t!d’t!ets!endéxa L!é’sé g'a 
gwilég'a (jig.). 

| Wa, gi/lemésé gwal t!0’saqéxs la’é é/sela qa medelx‘wi’désa 


— 


‘wa'pé la g-é’ts!axa hi’nx'Lanowé. Wi, g‘i/l'mésé mEdelx‘wi'drxs 10 


la’é ixstn’/ntsa t!nwe’kwe Liés lag. Wa, g'i’/lfmésé ‘wila‘staxs 1a’/é 
axe’dxés k:lipLa’la qa‘s q!d’densalés 1a’xa 6’kiiyatyé L!é’sa qa 
In’nsés 1a’xa ‘wa’palisés ha‘mé’x'silasp‘we. Wa, hé’*mis 1a’g-itas 
Lé/gadgEs q!o’dekwé Lié’sa. Wii, la‘mé’sé gé’g ilil*em man’/mdel- 


qila. Wi, gi/lfmésé k-d’taq lan’m pé’x‘widaxs la’é hinx'sn/ndEq. 15 


Wa, la &x‘e’dxés ta’logtimé qa‘s hi/ng:alilés la’xés k!waé’lase. Wii, 
la ax‘é’dxés k‘!ipia’la qa‘s k !iptista’léxa q!o’drkwé L!é’sa qa‘s lé 
k-lipts!4’las la’xa la’logimé. Wai, g‘i’/l'mésé ‘witlésta la’xa hi’nx’- 
Lanowaxs la’é hé’x‘idarm na’x‘idxa a/lta ‘wa’pa; yixs k:!é’saé 


gaa’la. Wa’xé gaa’laxs la’é ts!ewé’L!nxdda. Wi, g'i’l*mésé 20 


gwa’texs la’é na’x‘ida. Wa, lawi’sra ha’yatomala ha‘mx‘‘i’dqéxs 
hé’*‘maé a’lés ts!e’/lqwé, qaxs g‘i’/lfmaé wtdex*i’da, wi, la klés 
q!e’q lak: !emaxs la’é p!é’s‘ida. Wa, gi’l'méesé gwal ha‘ma’pa 1a’xés 
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it, because it is hard. When she finishes eating, | taking it up with 
25 her hands as she eats, she puts down her || small food-dish and pours 
out (the contents) outside of the house; for they do | not often eat 
all the poked skin, | and also it is not good when it is boiled again 
after it has been cold. | Therefore it is only thrown away. When | 
the woman comes in again into her house, she pours water into (her 
30 small dish) || and washes it out; and when it is clean, | she pours 
fresh water into it, and they all wash their hands; | and after they 
have finished, they do not eat a second course. Sometimes the old 
people | eat with spoons the liquid of the poked salmon, and they 
35 eat | dried halibut raw and dry with the poked skin. || After they 
have eaten, they drink fresh water. | This also is not given at a feast 
given by the chief to his tribe; | only the owner eats it; and they do 
not | dip it into oil, for it is really fat. That is | all about this. || 
1 Boiled Halibut-Edges.—When | the (halibut-) edges begin to be dry, 
and when there are many of them, | they are tied in the middle with 
narrow strips of cedar-bark, and they hang in the | rear of the fire of 
5 the house. Then the owner invites || the chiefs in. As soon as they 
are all in the house, the woman | takes a kettle and puts it down on 
the side of the | fire nearest the door. She takes down sometimes 


xa/max'ts!anaéna‘tyaxs ha‘ma’paé, wi, la k-a’g-ilitxés ha‘maa’ts!éda 
25 ta’logiimé qa‘s lé qeprwe'lsaq 1a’xa L!a’sanf‘yasés g'd’kwé qaxs 

k-le’saé q!iina’la ‘witla ha‘mx~i’dxa q!0/dekwé L!é’sa. Wa, hé’- 

emiséxs k-!é’saé ék: lax é’t!lédé hi’nx'Lentsdxs la’é wtidex“i’da. 

Wa, hé’‘mis 1a’g‘itas 4’km ts!ex‘i’dayowe. Wii, g‘i/lfmésé g-A’x 

édéréda ts!eda’qé la’xés g‘d’kwaxs la’é giixts!0’tsa ‘wa’pé laq 
30 qa‘s_ ts!o’xtig‘indéxés {a’logiimé. Wa, gi’l*mésé é’g'ig‘axs la’é 
giixts!6’tsa alta ‘wap la’qéxs la’é ‘witla ts!n’ Maimaqide Wi, 
gi’/lsmésé gwa’texs la’é k'!és hé’lég‘inda. Wi, lé’da q!ilsqt’ltyakwe 
uate mp!ena yo’sax ‘wa’ pales q!o’ dekwe Lle’sa LOXS masaasa 
k-la’wase k'!nlx’ &’em Ie’mxwa 1a’xa q!0’dekwé L!é’sa. Wa, 
gi/lfmésé gwal ha‘ma’pexs la’é na’x‘idxa a’tta ‘wa’pa. Wa, 
ke 'e’sfemxaa hitmgilayo 1a’xa k!wé’laséda gi ‘gima‘yaxés g° Wie 
loté. Lé’x'arm ha‘ma’pqéda axnod i eradest Wi, la’xaa k:!és 
ts!n/ppla la’xa L!é’na qaxs 4’lak'!alaé tsm’/nxwa. Wa, laz’mxaa 
gwal la’xeq. 

Boiled Halibut-Edges (Ha’nx'Laak" xwa’xtisenxé‘).—Wa, hé’- 
‘maaxs la’é ln’mx*widéda xwa’xtisenxa‘yaxs la’é q!é’nEma 1a’xés 
laé/nafyé yiLo’yolaxa ts!é’q!é dmna’sa. Wa, la té’ktlatela lax 
) ieynwalitnse legwi'lasa g’o’kwe. Wa, lé’da &xno’gwadis 1é/‘la- 
5 laxa gii/xsii. Wa, fea Iemésé go ax ewritlast lacs la’éda ts!nda’qe 

solace hi’nx'Lanowé qa‘s lé ha’ng:alilaq 1a’xa obé’x‘Lalalitasa 

Ingwi'le. Wa, la 4xa’xodxa ‘na’inemp!ena sek:!a’x‘idodyola xwa’- 


oo 
a 


—_ 
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five bundles | of edges tied in the middle, and she puts the bundles 8 
into the kettle. | She does not untie the tying of narrow cedar-bark in 
the middle. It || remains in the way it was tied into bundles. Then 10 
she pours water into the (kettle); | and when it is half full of water, 
she takes an | old mat and covers the top with it. As soon as she 
has done so, | she puts it on the fire. As soon as this is finished, | 
the chiefs begin to sing the songs of olden times; but the || woman 15 
takes her dishes and puts them down at the place where she is sit- 
ting, | and also the tongs. Everything is ready, and | (what is in 
the kettle) has been boiling on the fire for a long time. After four | 
songs have been sung, the guests stop singing. | Then the kettle is 
taken off of the fire; and the woman takes her tongs, || and takes off 20 
the old mat covering and puts it down at the | door-side of the fire. 
Then she takes up with the tongs the middle of one bundle of | edges 
and puts it into one dish. She | continues doing so with the others, 
and puts each into one dish. | As soon as they are all out of the water, 
she unties the narrow || strip of cedar-bark with which they were tied 25 
in the middle, and finally she divides them into the several dishes. | 
As soon as she has done so, she takes a food-mat and | spreads it 
before the guests. Then she puts the dishes | on it, and she gives 
them water. After they finish drinking, | they begin to eat. They 


xiisenxafya qa‘s qtiIxts!odés la’xa hi’nxLanowé. Wai, lan’m 8 
klés gtidpx*i’/dex yiLto’yoyas ts!é’q!a dena’sa. Wa, lan’m héx’- 
si’em gwi'laxs la’é qii’/lx'ts!oyé. Wi, lé gtiq!mqa’sa ‘wa’pé laq. 10 
Wii, la‘mé’sé né’tk-ryax’‘idaf‘méda ‘wa’pé la’qéxs la’é Ax‘e’dxa 
k-!a’k'!0bané qa‘s aé’k:!é na’sryints lag. Wa, gi’lfmésé gwa’texs 
la’é hi/nx'ents la’xés Ingwi’lé. Wi, gi’lfmése gwa/trxs la’é 
dr’/nx‘idéda gig i’gimatyasa g‘i/ldznfyala q!n/mdema. Wii, la’Léda 
ts!eda’qé ix‘é’dxés 16’nlq!we qa‘s g'a’xé Ax‘a’lilas ]8’xés k!waé/lasé; 15 
wi, hé’*misa k‘!ipra’/la. Wa, la‘mé’sé ‘na’xwa gwa’lilexs la’é 
ge’gilit man/mderlqiléda hi’/nxLala. Wii, g‘i’/lfmésé mo’sgeméda 
q!n’/mdrmé de’/nx‘édaydsa k!wé’laxs la’é gwal de/nxela. Wa, la 
hinx’sanowéda hinx‘Lanowaxs laéda ts!mdaqé ix*édxés k:!iprala 
qa‘’s k'lip!i’dés la’xa k:!a’k:!obané nayi’ma qa‘s k‘!ip!a’lités la’xa 20 
ona/lisasés lngwi/lé. Wi, la k‘libo’yodxa ‘ne’mx‘idoyéla xwa’- 
xtisenxa‘ya qa‘s k:!ipts!o’dés la’xa ‘nemé’xia 10’q!wa. Wai, la 
hafna’t hé gwé’g-ilaxa wad/kwé Axts!4’las la’xa ‘nemé’xLa 10’q!wa. 
Wi, gi’l'mésé ‘witlostaxs la’é giidex’‘i/dxa yaé’Loytiwex dis ts!é’q!a 
dena’sa. Wi, lawi’sLé ts!a’lasi‘lilas la’xa wad’kwé I0’Elq!wa. 25 
Wi, gi’lfmésé gwa’texs la’é ax‘e’dxa ha‘madzowe’ le’*wa‘ya qa‘s 
1é tepdzamd'lilas la’xa k!we'té. Wé, la ka’dzddaslasa 10’Elq!we 
lag. Wii, la tsé’x“itsa ‘wa’pé lag. Wai, gii’l‘mése gwat na’qaxs 
la’é hi‘mx*i’da. Wa, lan’m xa’max'ts!ana da’x-idxés ha‘ma/‘yé 
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take up the food with their hands || and bite off the ends of the long 
edges. After they have finished | eating it, they drink water, and 
they carry home for their wives what is left. | Then they carry it 
home when they leave the | house; and they wash their hands in 
their own houses. | No second course is given with this, for it is a 
valuable food for feasts, for || this kind is very costly; and they do 
not dip it into oil, for | it is very fat. That is all about this. | 
Roasted Halibut-Edges.—When | the (halibut-)skin is half dry, the 
edge is torn off. | Then it is tied in the middle with narrow strips of 
cedar-bark, and is hung up in the | rear of the house. Sometimes the 
woman and her || husband desire to eat of it. Then the woman 
requests her | husband to make roasting-tongs. Immediately | he 
shaves down a piece of red pine, and splits it in the same way as | 
fire-tongs (are split); only this is different, that below it has a sharp 
point | where the top of the fire-tongs is. Then the woman takes 
narrow strips of || cedar-bark and ties them around it one span of 
our fingers | from the sharp lower end. When this is | done, the 
woman takes the half-dried edges | and puts them in coils into the 
roasting- tongs, in this manner:' As | soon as they are all 
in the roasting-tongs, she ties a narrow strip of || cedar-bark 
around the top, so that the tongs may not spread when 


qa‘s q!px"ba’‘yéxa g‘i/Isgilt !@ xwa’xtisenxa‘ya. Wa, gi’/l*mésé gwat 
hafma’pqéxs la’é na’x‘idxa ‘wa’pe. Wa, la md’t!édxés n/nx’sityeé 
qae’s grgenk’mé. Wii, lan’m da’lagéxs la’é ho’qtiwels |a’xa 
go/kwe. Wi, a’Kmésé ts!e’/nts!enx‘wid la/xés gigd’kwe. Wa, 
lan’m k!és hé/lég-‘intse‘wa qaxs ‘wa’lasaé k!wé/ladzema qaxs 
1a/xtilaé gwe’x'sdemas. Wa, la k'lés ts!m’prla la’xa L!é’*na qaxs 
4/laé la tse’nxwa. Wa, lar’m gwal 1a’xéq. 

Roasted Halibut-Edges (L!0’/bek® xwa’xtisenxé®).—Wa, hé/?maaxs 
la’é k!a’yax*widéda L!é’saxs la’é xwaso’ytiwéda xwa’xtisenxa‘yé. 
Wi, la yiLo’yotsdsa ts!é’q!é dena’sa qa‘s téx*waLn’lodayowe lax 
0’gwiwalilasa g°d’kwe. Wai, la ‘na’t*nemp!enéda ts!nda’qé LE‘wis 
ta/'wiinemé ha‘maé’xsd laq. Wai, lé’da ts!eda’qé axk-!a’laxés 
la/'wtinemé qa L!0’psayogwiléséx L!0’psayé. Wa, hé’x‘ida‘méseé 
k!a’x¢widxa wtina’gulé qa‘s x0’x‘widé qa yu’wés la gwé’x'soxda 
k:lipra’lax. Wa, lé’x'atmés ogtiqalayoséxs &’x'baéda ‘br’/nba‘yas, 
yix 0/xtafyasa k'lipra’la. Wa, lée’da ts!mda’qé ax‘é’dxa ts!é’q!é 
drna’sa qa‘s yil‘i’dés la’xa ‘nk/mp!enké la’xEns q!wa’q!wax'ts !a- 
nafyéx, gi/gitpla 1a’xa 6’x'ba la’x be’nba‘yas. Wa, gi’l‘mésé 
gwa'trxs la’éda ts!ada’qé ax‘é’dxa k’!a’yaxweé xwa’xtisenxa‘ya 


1 See figure on p. 344. 
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they | get hot. Then she takes thin cedar-sticks and | puts them on 
lengthwise, one on each side of the end | of the edges, and she puts a 
stick crosswise, one at each end. | Then she puts it up by the side of 
the fire, and it is not long before she turns it around. || As soon as it 
is done, the woman takes her food- | mat and spreads it out at the 
place where she is sitting. Then she takes the | roasted edges and 
puts them on it and takes them out of the tongs. | Then they drink 
water. After they have finished drinking water, | they take long 
strips of the edges and bite them off from the end. || After they have 
finished eating them, the woman takes her small dish | and pours 
some water into it, and they wash their hands. | After they have 
done so, the woman puts away what is left over, | and they drink 
‘water. It is not put into a | dish when they eat it; and they do not 
dip it into oil, for it is || very fat; and also this is not given to the 
tribe at a feast. | That is all about this. 

Dried Halibut-Head.—When it is winter | and they can not catch 
halibut, the wife of the | fisherman takes dried halibut-head and 
soaks it in bilge-water | of the fishing-canoe of her husband. After 
it has been soaking for four days || in the fishing-canoe, the woman 
takes her kettle | and puts it down by the side of the fire. Then she 


ts!n/Ixtwida. Wa, la &x‘é’dxa wi’swtiltowé xok" k!waxLa‘wa qa‘s 

klaat !@’dés. Wa, laz’m wa’x’senxa‘yéda ‘na’inemts!aqé lax 6’ba- 
‘yasa xwa/xtisenxa‘ye. Wi, la ge’gebentsa ‘na’Knemts!aqé. Wa, 
la‘mé’sé Land’lisaq la’xés legwi’ te. Wi, k-!é’st!a gii’/faxs la’é lé’x-‘1- 
deq. Wa, gi’lfmésé L!0’pexs la’e &x‘e’déda ts leda’qaxés ha‘ma- 
dzowé’ té/éwa‘ya qa‘s Lep!a’lilés 1a’xés k!wae’lasé. Wii, la &x‘e’dxa 
L!o/bekwé xwa’xtisenxa‘ya qa‘s ixdz0’dés la’qéxs la’é x'Ek’ !ex‘idEq. 
Wi, la’x-da‘xwé na’x‘idxa ‘wapé. Wa, gi’lfmésé gwal naqaxs 
la’é dax“idxa g'i’Isgilt !enala xwaxtisenxe qa‘s q!ngitbatyéq. Wai, 
g-i/mésé gwal ha‘ma’pqéxs la’é ax‘e’déda ts!eda’qaxés ta’logtime 
qafs gitxts!d’désa ‘wa’pé laq. Wi, la’x-da‘xwé ts!n/nts!enx‘wida. 
Wai, gi’l'mésé gwa’texs la’éda ts!nda’qé g@’xaxés ha’mx'sa‘yée. Wai, 
la’x*da'xwé na’x‘idxa ‘wa’pé. Wa, lan’m k‘!és axts!o’y6 la’xa 
to’q!wiixs ha‘ma’yaé Loxs k'!é’saé ts!e’pEla 1a’xa L!e’*na qaxs 
xE/nLElaé tse’/nxwa. Wai, la’xaa k:!és k!wé/ladzema laxa g'o’kii- 
loté. Wa, lar’m gwal 1a’xeéq. 

Dried Halibut-Head (Ma‘léqasdé).—Wa, hé’*maaxs la’é ts!iwii’n- 
xa, la k'!e0’s la gwe‘yd’Lasxa p!a’fyé. Wa, lé’da genr’masa 16’- 
q!wénoxwé &xé’dxés ma’léqasdé qa‘s le t!é’laq la’xa td’xsas 10’- 
gwatslisés 1a’‘winemé. Wa, hé’t!a la md’p!enxwa‘sé ‘na’liis 
t!éitalexs la’xa 10’gwats!iixs la’é Ax‘é’déda ts!eda’qaxés ha’nx’- 
Lanowé qa‘s hang" alite la’xa Ond’lisasés Ingwi'lé. Wa, la ax‘e’d- 
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7 takes | her small basket by the handle and carries it out of the house, 
and she | puts it down by the side of the fishing-canoe. Then she 
takes out of the water the dried heads and | puts them into the small 

10 basket. After it is full, she || takes it up by the handle and carries 
it into the house. Then | she takes out the dried heads and puts 
them into the kettle. | As soon as it is full, she pours water into it; 
and when | it is filled with water, she puts the kettle on the fire. It 
is | left to boil for a long time, and then the kettle is taken off the 

15 fire. || Then the woman takes her dish and takes her | long-handled 
ladle, and she dips up the dried heads and | puts them into the dish. 
As soon as they are all out of the water, she drinks | water; and after 
she finishes drinking, she takes up with her hands | the boiled dried 

20 heads and puts them into her mouth. || Then she begins to eat. This, 
is called ‘‘eating dried heads.’”” Then | she throws into the fire the 
bones that remain. After she has finished, | she again pours into 
the kettle the food that has been left over. | She pours some fresh 
water into the food-dish that she had used. | Then she washes her 

25 hands. After she has finished, she puts away the || kettle. The 
remains of the dried heads | are in the kettle in the water. She is 
going to put them on the fire again | when she feels hungry, for heads 
do not get spoiled even if they are | put on the fire ten times. Then 
she drinks | fresh water. The dried halibut-head is not used for 


7 xés la’laxamé qa‘s lé k-!o’qrwelsrlaq la’xés g'0’/kwe qa‘s lé hind’- - 
dzrlsas la’xa lo’gwats!é. Wii, la ax‘wtstm’ndxa ma’léqasdé qa‘s 
ixts!o’dalés la’xa la’laxame. Wa, g‘i/l'mésé qd’tlaxs la’/é k-!0/- 

10 qtilsaq qa’s 1lé k!0’gwitrlaq 1a’xés_ g'd’kwe. Wi, la‘mé’sé 
ixwitits!4/laxa ma’léqasdé qa‘s le axts!A/las 1a’xa hii/nx‘Lanowé. 
Wai, gi’lmésé@ qo’t!axs la’é gtigeqa’sa ‘wapé laq. Wa, gi/l*mésé 
qo’t!axa ‘wa’paxs la’é ha&’nx Lents la’xés Ingwi/lé. Wa, la‘mé’sé 
ge’eilit mar/mdelqtilaxs la’é hi’nx'sanowéda hi/nx'Lanowé. Wa, 

15 la‘mé’sa ts!eda’qé ix‘é/dxés to’q!wé qa‘s Ax°é/déxés ‘wa'lasé g‘i/]- 
tlmxnala ka’ts!enaqa qa‘s xeléstendéxa ma/léqasdé qa‘s lé xn/l- 
tslalas la’xa t0’q!we. Wi, gi’lfmése ‘witléstaxs la’é na’x‘idxa 
fwa’pe. Wi, gismésé gwal na’qaxs la’é da’xitsés eSeyasowé’ 
la’xa hi/nx‘Laak" ma’léqasdé qa‘s ts!0’q!iisés la’xés sk’msé. Wi, 

20 lan’m ha‘mx*‘i’da. Wa, hé’rm Le’gades mema’léqasdé. W<4,lan’m 
ts!pxLa’lasés xa’xmoté la’xa Imgwi'lée. Wi, g‘i/mésé gwa’bexs 
la’é xwe’laga gtixts!d’tsés hi‘mx’si/‘yé la’xa hi’nx'Lanowé. Wii, 
la giixts!0’tsa a’Ita ‘wap 1a’xés ha‘maats!é’x-dé 1lo’q!wa. Wa, 
la ts!en’nts!enxtwida. Wi, gi/l'mésé gwa’tmxs la’é g’é’xaxa 

25 hi/nx'ranowe. Wa, lan’m gésta’léda hi‘mx'si/*ye ma/léqasdé 
la’xa hi/nxLanowé. Wi, lan’m 4’nm é’t!édel ha’nx*LendLEeq 
qo po’sq!px"idLo, qaxs k:!é’saé ‘ya’/x'spmx“idexs wa’x‘*maé nEqa’- 
plena ha’nx'Lendayowéda ma’léqasdé. Wii, lawi’sta na’x‘idxa 
a/Ita ‘wa’pa. Wa, lan’m k'lés xe’‘lalayuwéda ma/‘léqasdé 4’rm 
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inviting (to a feast). || Only the owners—that is, the woman, her 30 
husband, | and her children—eat it; and this also is not dipped into 
oil. | That is all about this. | 

Dried Halibut-Stomach, boiled | and soaked.—(The dried halibut- 1 
stomach) is soaked the same number of days | as the halibut-head, 
which is soaked forfour | days in the bilge-water of the fishing-canoe 
of the fisherman. || The dried stomach is also soaked in the fishing- 5 
canoe. | After it has been in the canoe for four days, it swells up. | 
Then the woman again takes her small basket by the handle and puts | 
it down by the side of the fishing-canoe. She takes the dried | 
stomach out of the bilge-water of the fishing-canoe and puts it into 
her small basket. || When it is full, she takes it up by the handle and 10 
carries it | into her house. Then she puts it down in front of the 
fire. | Then she takes her small kettle and washes it out. As soon 
as | it is clean, she takes out of the small basket the dried stomach 
and | puts it into the small kettle. Then she pours water into it 
until || it is full, and puts it on the fire. She does not let it | boil 15 
quickly. There is only little fire under the | kettle. The water gets 
hot slowly, | and it is on the fire from morning until noon. Then the 
woman. | takes the kettle from the fire and puts it down at the place 
where she is sitting. || Then she takes a small dish and puts it down 20 


lé’x-af‘méda ixn6’ewadis ha‘ma’prqxa ts!nda’qé LESwis la/*wtinrmeé 30 
LE‘wis sa’semé. Wi, la’xaa k!és ts!n’prla la’xa L!é’*na. Wa, 
lan’/m gwal laxe’q. 

Dried Halibut-Stomach, boiled and soaked (Mo’qwasdiixs hi’nx’- J 
Laakwae t!n/Ikwa).—Wa, hé’pmxaa wa’xsé ‘na/liis t!e/Ikwé wa’- 
xaxsaasas ‘na’liisa mia’leqasdixs la’é t!é’lasm*wa, yixs m0’p!En- 
“xwa‘saé ‘na/liis ixsta’lexs 1la’xa t0’xsasa 16’gwats!iisa 16’q!wéno- 
xwe. Wai, hé’rmxaa’wise 1lé’da mo/qwasdéda lo’owats!é t!é’ta- 5 
sEtwe. Wai, gii’lf'mésé mo’xsé ‘naliséxs la’é wiwod’x‘wida. Wa, 
lar’/mxaa’wisa ts!edai’qé k-!oqnwelsxés la’laxamé qa‘s lé hand’- 
dzelsas lax onddza‘yasa 10’gwats!é. Wii, la Ax‘welsta’laxa md6/- 
qwasdé lax to’xsasa 1o’gwats!é qa‘s lé axts!4’/las la’xés la/laxamé. 
Wi, gi/lfmésé qo’t!axs la’é k-!o’qiilsaq qa‘s lé k:!o’gwitxlaq la’- 10 
xés g0’/kwe. Wa, la k-!6’x‘walilaq 1a’xa obe’xLalisés Ingwi’le. 
Wa, la &x‘@’dxés ha‘nn’mé qa‘s ts!6’xtig‘indéq. Wa, gilfmésé 
é/oforaxs la’é Axwitilts!o’dxa mo’qwasdeé 1a’xa 1a’laxamé qa‘s lé 
axts!o’dalas la’xa ha‘tnn’mé. Wa, la gtiq!eqa’sa fwa’pé laq qa 
qo’tles. Wii, la hi’nx‘tents 1a’xés Ingwi’le. Wa, la k-!és hélq!alaq 15 
ha’labala medn’Ix‘wida. Wai, lap’m hi’Isplarm x‘i’q!exsdaléda 
hi/nx'Landxa gti/Ita. Wa, é’x‘mésé la ts!pettna’ktle ‘wa’ paliséxa 
gi/ginela la’xa gaa’la la’laa la’xa nEqii’la. Wa, lé’da ts!eda’qé 
hi/nx‘sendxa hi’/nx’Lanowé qa‘s hi/ng-alilé la’xés k!waé’lasé. Wa, 
la &x‘é’dxés fa’logitme qa‘s ha‘no’lilé la’xa ha’nx‘Lanowé. Wi, 20 


oF 


30 


35 


40 


21 


25 


30 


35 


40 


3874 ETHNOLOGY OF THE KWAKIUTL (ETH. ANN. 35 


by the side of the kettle. | Then she also takes her fish-knife and puts 
it into a small dish. | Then she takes her tongs and picks up the 
boiled stomach | and puts it into the small dish. As soon as it is 
all out | of the kettle, she takes a thin cedar-board || four fingers wide 
and one span and four | fingers long. She puts it down crosswise 
by | the side of the small dish. Then she takes the dried stomach 
and puts it down on it. | She takes her fish-knife and cuts it into 
small pieces | of the right size to go into our mouths. After the 
woman has || cut up what she is cutting, she takes the kettle and | 
pours out the liquid of the dried stomach outside of the house. | 
Then she carries it back into the house by the handle and puts it 
down at the place where she is sitting. | Then she pours fresh water 
into it and washes it out | side. As soon as it is clean, she pours 
it out again || outside of the house. As soon as this is done, she 
brings it back and puts it down | by the side of the fire. Then she 
pours fresh water on the | pieces of dried stomach, and she washes 
them well. As soon as | all the soot is washed off and they are white 
outside, she | puts them into the small kettle; and when they are 
all in, she pours fresh || water over them. Now the small kettle is 
full of water; and she makes a good | fire, so that it blazes up well. 
Then she puts the kettle on the | fire, and it does not take long 


la’/xaa ixse’dxés xwa’Layowe qa‘s lé oé’ts!ots 1a’xa la/logiimé. Wa, 
la Ax'@/dxés klipna’la qa‘s klip !é’dés 1a’xa hi’/nx‘Laakwé md’qwas- 
di qa‘s lé k-lipts!a’las la’xa la’logtimé. Wi, gii’l*mésé ‘witlosta 
1a’xa ha’/nxLanowaxs la’é ax‘é’dxa pr/ldzowé k!wa’grdza, la mo’- 
drné «wa’dzetwasas 1a’/xens q!wa’q!wax'ts!anafyéx; wi, la mo/den- 
baléda ‘ne’mp!enké la’xens ba’Laxs la’é gayo’sas 1a’xa 6’gwiga- 
syasa ta’logtimé. Wai, la &x*e’dxa mo’qwasdé qa‘s pagedzo’dés laq. * 
Wi, la &xe’dxés xwa’/Layowe qa‘s im‘rmé’x'salé t!6’t !ets!a’laq qa 
4/'mésé hé’ladzeqrla la’xens sk’mséx. Wii, lée’da ts!mda’qr ‘witla 
t!o/t!nts!mndxés t!0’saspSwaxs la’é &x*é’dxa h&’/nx-Lanowé qa‘s !é 
qEpEWe’lsax ‘wa’palax‘diisa mo’qwasdé lax 1!a’sandfyasés g°d/kwe. 
Wa, gax xweé’laqa k'!o’gttrelaq qa‘s ha/ng-alitéq 1a’xms k!waé’- 
lasé. Wii, la‘mésé giixts!o’tsa a’Ita ‘wap liq qats aé/k!é ts!o’/xt- 
eindeg. Wi, gi’lsméesé la 6’gig'axs la’é @’t!éd la qepEWwE’lsaq 
la’xés L!a’sana‘ye. Wai, @i’/fmésé gwa’lexs ga’xaé hi/ng-alitas 
lax dnd/lisasés Ipgwi/lé. Wa, la gtiq!eqa’sa &/Ita ‘wap la’xa t!n- 
we’kwé mo’qwasda. Wi, la’xaé aé’k:!a ts!0/x¢widrg. Wa, gi/l&mésé 
la ‘witlawéda q!walobesaxs laé melmadzoxwida. Wai, la Axts!a- 
las la’xa ha‘ne’me. Wai, gi’lfmésé ‘wilts!ixs la’é gitq!eqa’sa a’/Ita 
‘wap lag. Wii, la qo’t!a‘ma ha‘nk’maxa ‘wa’paxs la’é aé/k: !ix‘fid- 
xés Imgwi'lé qa @’/kés x‘i/x‘iqela. Wa, la hai’nx-Lents !a’xés In- 
ewi'lé. Wa, k-!e’st!a giilaxs la’@ mudelx‘wi’da. Wa, la‘mé’séda 
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before it boils. Then | for a long time the woman watches it while 43 
it is boiling. | When the water is nearly dried up, she pours fresh 
water || into it. When it is evening, the kettle is taken off, | and 45 
then it is done. Immediately the woman takes her | spoon and dips 
the dried stomach out into a small dish, | She does not take the 
liquid. Only what is edible is dipped out | into the small dish. As 
soon as the small dish is full, she calls || her husband to come and sit 50 
down in the evening. Then they | drink water. After they finish 
drinking, the | woman takes pointed cedar-sticks and pricks | into 
the dried stomach. She (eats) the same way with the pointed cedar- 
stick | as white people eat with forks: she || pricks with it into the 55 
dried stomach and puts it into her mouth. | When she finishes eating 
the dried stomach, the woman takes up the | small food-dish and 
pours back what is left over | into the small kettle. Then she pours 
fresh water into it and | washes the inside. As soon as it is clean, 
she pours more water || into it, and they wash their hands; and 60 
after they finish, | they drink fresh water. Dried stomach is also 
not used at feasts; | and they do not dip it into oil, for it is really | 
fat. | 
Soaked Dried Halibut-Fins.— | Dried halibut-fins are also soaked 1 

in the bilge-water of the fishing-canoe; | only this is different, that 


ts!eda’qé q!a’qlala la’qéxs la’é gé’gilit man’mdelqila. Wa, 43 
gi/lmésé Ela’q le’mx‘widé ‘wa’pasexs la’é gtiq!eqa’sa a’/Ita ‘wap 
lag. Wa, gi’l'mésé dza’qwaxs la’é hi’/nx’sandwéda hi’nx‘Lanowé. 45 
Wa, lam’m L!d’pa. Wi, hé’x*‘ida‘mésa ts!Eda’qé &x*é’dxés 
ka’ts!eEnaqé qa‘s tspy0d’sésa mod’qwasdé la’xa fa’logtimé. Wa, 
lan’m k:!és 1é ‘wa’palis; 4’em /é’x-a‘ma ha‘maé’sas la tseyo’dzem 
la’xa ta’logime. Wa, gi’l'mésé qod’t!éda la’logiimaxs la’é Le’*la- 
laxés 1a/winemé qa g‘a’xés k!wa’gvalitxa la dzi’qwa. Wa, 1a’x’- 50 
da‘xwé na’x‘idxa ‘wa’pé. Wi, gii’lsméseé gwal na’qaxs la’éda 
ts!eda’qé@ &x°e’dxa k:!a’k !ex"baa’kwé k!wa‘xLa’wa qa‘s: L!e/ngés 
la’xa m0’qwasdé. Wa, lan’m yo gwé’gilasa @’x'ba k!wa‘xna’wé 
gwé’gilasasa ma’malixs ha‘ma’paasa ha‘mayowe’. Wa, lan’m 
L!e/ngas la’xa m0’qwasdé qa‘s ts!0’q!iisés 1a’xés sE’msé. Wa, 55 
gi/lfmésé gwal mema’léqasdegixs la’éda ts!eda’qé k-a’g-ililxés 
ha‘maa’ts!@ ta’/logtima qa‘s xwé’laqé qrp‘str’/ntsés hi‘mx'si/‘yé 
la’xa hafne’mé. Wa, la giixts!6’tsa a’lta ‘wip liq qa‘s ts!o/- 
xtigindéq. Wa, gi’l‘mésé é’g‘ig-axs la’é é’t!éd giixts!o’tsa ‘wa’pe 
Jaq. Wi, la’x-da‘xwé ts!n’nts!enx‘wida. Wa, gi’lfmésé gwa’lexs 60 
la’é na’x‘idxa atta ‘wa’pa. Wa, lan’mxaa k-!és k!wé’ladzeméda 
mo’qwasdé. Wa, la’xaa k‘!és ts!n’pEla la’xa L!é’*na, qaxs 4’laé 
tsE/nxwa. 

Soaked Dried Halibut-Fins (Prlpa’Ixa t!n’Ikwé pa’Lasdé).—Wai, 1 
hé’emxaé t!e’lase‘wa pa’Lasdéda to’xsasa 16’gwats!é. Wa, 1é’x-a- 
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they are soaked for six days | in the canoe, for they are thick. 
Therefore they are soaked for a long time. || As soon as they swell 
up, the woman takes her small basket | and carries it by the handle 
to the side of the place where the canoe is on the ground. | Then she 
takes one fin and washes off the soot that is on it. | As soon as it is 
all off, she puts it into the small basket. She only | stops when the 
small basket is full. Then she carries the small basket || into her 
house, and she puts it down by the side of the fire. | Then she takes 
the small kettle and washes it out inside. As soon as it 1s clean, | 
she takes split cedar-sticks. She breaks them into pieces, and | puts 
them crosswise in the bottom of the small kettle, (forming a grating). 
As soon as this is done, | she takes the soaked fins and puts them on || 
the crossed split cedar-sticks in the small kettle. | She does not want 
what she is cooking to be burned: therefore | she puts the cedar- 
sticks under it. When the small kettle is full of | dried fins, she 
pours water into it; and she only stops pouring | when it is full. 
Then she puts the kettle on the fire. It || stays on the fire for a long 
time. Sometimes it is put on the fire in the morning, | and it is not 
done until afternoon. As soon as it is done, | the woman takes her 
tongs and takes the | kettle off the fire. Then she takes her small 
dish and puts it down at the | place where she is sitting. Then she 


‘més Ofgtiqalaydsexs k'!é’saé a’em q!EL!np!n’nxwa‘sé ‘na’liis 
t!é/It!atexs 1a’xa xwa’k!tina, qaxs wo’/kwaé, la’gilas gii’ta t!é’la. 
Wii, gi/lf'mésé pé’xtwidexs la/éda ts!nda’qé Ax‘e’dxés la/laxamé 
qa‘s lé k-!0’x*welsaq !ax 0’gwig'ay‘asa xwa’k!tinixs hi’nsaé. Wa, 
lé &x*é’dxa ‘ne’mé peta’ qa‘s ts!oxa/léxa q!wald’brsé Axdzewe’q. 
Wa, gi’lfmésé ‘wi’‘lixs la’é axts!o’ts la’xa-la’laxamé. Wiis, a’l'mésé 
gwa’tpxs la’é qo’tléda la’laxameé. Wi, lé k'!0’gwilxa la’laxameé 
la’‘xés g’d/kwé qa‘s 1é k:!d’x*walilaq lax on6/lisasés legwi'lé. Wa, 
la 1x°é/dxés hatnn/mé qa‘s ts!d’xtig-endéq. Wa, g‘i’lmeésé é’gig-axs 
la’é Ax‘e’dxa x0’kwe k!wa‘xia’we. Wai, la k-o’k'E*x"sE’/ndEq qa‘s 
gayi‘li‘lax‘idéq lax dots!4’wasa ha‘nk’mé. Wai, gi’lmésé gwa’texs 


la’é Axwiilts!odxa t!n’lIkwe pa’Lasdé qa‘s lé Axdzodala 1a’xa 


5 gafyila/‘lakwe xdk" k!wa‘xia’wa lax O’ts!Awasa ha‘nn’mé. Wai, 


lan’m gwa’q!rlaq k!timelgilts!owe ha‘mé’x'silasn‘was, !8’g-itas 
brna’xLentsa k!wa'xia’we laq. Wa, g'i’lsmésé qo’t!éda ha‘ne’maxa 
pa’Lasdixs la’é gtx‘i’tsa ‘wa’pé lag. Wa, a’fhmésé gwal gt’qaxs 
la’é qo’tla. Wa, la ha/’nxtents 1a’xés Ingwi'lé. Wii, latmé’sé 
ge/xLalarm hi/nx‘tala; ‘na’Enemp!enaas hi’nx‘Lentsdxa gaa’la. 
Wii, la a’/lfem L!0’pxa la gwal ‘neqii’la. Wa, gi’ltmésé 1!d’prxs 
la‘éda ts!eda’qé ax%é’dxés k-!ipra’la qa‘s k!wétsn’/ndés la’xa 
hi/nx'ranowé. Wa, la aix*é’dxés la’logtimé qa‘s hi’/ng-alilés 14’xés 
k!wae/lasé. Wa, la ax‘é’dxa k:!ipra’la qa‘s k-!ip!i’/dés la’xa pa’Lasdé 


—— a 
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takes her tongs and takes out the dried fins, || and she puts them into 
the small dish. When the small dish is full, | she calls her children 
and her husband to come and sit down. | Then they drink fresh 
water; and after they finish drinking, | they take whole pieces of dried 
fins and eat them. They | hold them in their hands while they are 
eating. After they have finished || eating, the woman takes the small 
dish and pours back | into the kettle what is left over. She pours 
some water | into (the dish) and washes it out inside; and when it is 
clean, she | pours more fresh water into it, and they wash their 
hands. | As soon as this is finished, they drink fresh water. That is 
all || about this. They do not dip it into oil, for it is fat; | and it is 
also not given at feasts to other people, for | only the owners eat it. 
The Indians always | drink water before they begin to eat and when 
they have finished; | for the people in olden times said that if they 
should not drink || water when they were about to eat, those who 
should forget | to drink water before they eat or when they finish 
would rot inside. | The reason why they rinse their mouths in the 
morning before they eat is to | get off the sleepiness of the throat. 
Therefore they do this way. | That is all about this. || 
Halibut-Spawn.—Halibut-spawn is not kept for a long time. | As 
soon as it is half dried, it is boiled | in a smal kettle. Some water is 


qa‘s le k'lipts!o’dés la’logiimé. Wa, gi’lfmésé qo’t !éda ta’logtima- 2 


séxs la’é 1é’‘lalaxés sa’seEmé LE‘wis li/‘wtinemé qa g-a’xés kliis‘- 
lita. Wa, lé na’x‘idxa a’lta ‘wa’pa. Wa, gi’lmésé ewal na’qaxs 
la’é da’x*idxa sena’la pa’Lasda qa‘s hi‘mx-i’déq. Wa, lan’m 
a’em déda’lalilqéxs la’é ha‘ma’pa. Wii, gi/lfemxaa’wisé gwal 
ha‘ma’pa la’éda ts!mda’qé k-a’g‘ilitxa 1a’logtimé qa‘s 1é qepstE’nd- 
xés hii‘mx'sa’yé la’xa hi’nxLanowé. Wai, la gixts!d’tsa Swa’ pé 
lag. Wa, la ts!o’xtig‘indeq. Wa, gi’l*mésé 6’gig-axs la’é xwé’laqa 
giixts!6’tsa a/Ita ‘wap laq. W4, la’x-da‘xwé ts!n/nts'Enx*wida. Wa, 
gi’lfmeésé gwa’texs la’é na’x‘idxa a’lta ‘wa’pa. Wa, lan’m gwal 
la’xéq. Wai, laz’m k:!és ts!epa’x 1!é’na qaxs tse/nxwaé. Wai, 
lak’mxaa k:!és k!we’ladzem 1a’xa 6’gti‘la begwa’nema, yixs 4’*maé 
!e’x‘apm ha‘ma’qéda axnd’gwadiis. Wi, la hé’menalafma ba’k!timé 
na’naqalgiwalaxa ‘wa’paxs k:!é’s‘maé ha‘mx“‘i’da Loxs la’é gwa’ta, 
qaxs ‘né/k'aéda ga’lé bregwa’nemxs g'i’l'mélaxé k-!és na’x‘idxa 
‘wa’paxs g'a’é ha’*maaxés ha‘mii’Lé, wi, la xaxe’x‘idéda L!Elé’watyé 
na’x‘idxa ‘wa’paxs k:!é’s‘maé hi‘mx~i’da, Loxs la’é gwa’la. Wi, 
hé’‘mis la’gitas ts!pwe’L!exddxa gaa’lixs g’a’laé ha’*maa qa 
lawa’yésés brq!tilé’L!exawa‘yé. Wa, hé’‘mis la’g-itas hé gwé’gile. 
Wa, laz’m gwat la’xéq. 
Halibut-Spawn (T'sii’p !édza‘yé).— Wii, k!é’sLa gii’la &xé/lakwa tsii- 
plédzatyasa p!a’yé. Gi/lfem k:!a’yax‘widexs 1a’é hi/nx-LentsESwa 


bo 
or 


30 


35 


40 


~) 
or 


35 


40 


— 


378 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


poured into the | small kettle, and it is put over the fire of the house. 
5 As soon || as the water begins to boil, the woman takes down the | 
spawn from where it is hanging, and puts it into the boiling | kettle 
on the fire. After it has been boiling for a long time, | it is taken off 
and is done. Then the woman takes a | small dish and a spoon, and 
10 she dips out the boiled || spawn and puts it into the small dish. As 
soon as | it is all out of the water, they drink water, and they just 
take it up with their hands | and bite off the end as they eat it; and 
they do not eat much | before they finish, for this is not very good 
food. | The men do not often eat the spawn. That is the only || 
15 reason why the woman boils it, that it brings bad luck if it is not | 
boiled; for the men of early times said, that, if it were not done, | 
her husband would not get a bite,—if for once | the woman should 
not boil what comes from the halibut caught by her | husband. As 
20 soon as the woman finishes eating, || she pours out what is left over. 
Then she drinks water. | That is all about this. | 
Middle Piece of Halibut.—I have forgotten | the piece in the mid- 
dle,—the fat that is under the skin between | the two flat sides of the 
25 halibut, the meat just on top of the || backbone. As soon as the skin 
is taken off, the | woman cuts off the piece in the middle, and there 


3 la’xaaxa ha‘ne’mé. Wai, lan’m 4’em gtixts!0’yuwéda ‘wa’pé 1a’xa 
hasnn’mé qa‘s ha’nx'Lanowé 1a’xa lmgwi’lasa g:o’kwe. Wa, gi’l- 

5 ‘mésé mEdn’|x‘widéda ‘wa’paxs la’éda ts!eda’gé &xa’xodxa tsii’p !6- 
dza‘yé la’xés gé’xwalaasé qa‘s ix‘ste’ndés 1a’xa man’mdelqila 
hi/nx'Lanoxs hi/nx‘ralamaé. Wa, la gé’gilifem mar/mdelqtilaxs 
la’é hi/nx'sand. Wa, lan’m v!d’pa. Wa, lé’da ts!mda’qé &x°é’dxés 
fa’logtimé Lefwa ka’ts!menaqé qa‘s xpldstendéxa ha’nxLaakwé 

10 tsi’plédzazya qa‘s lé xelts!4/las la’xa 1a’logtimée. Wii, g‘i/lfmésé 
ewitlostaxs la’é na’x‘idxa ‘wa’pe. Wi, a’meése da’x“itsés eceyasowée’ 
faq qa‘s q!ngi’tba‘yéxés ha‘ma‘cye. Wi, la k-lés a’lanm q!é’k:!Es 
la’qéxs la’é gwa’ta, qaxs k'!é’saé &’lamm ék: ha‘ma’tya. Wa, la 
klés q!ima’la hatma’pa begwa’nemaxa tsii’p!édzatyé. Wai, 1é’x-a- 

15 ‘més la’gilas ts!eda’qé hi’nxLendEq, qaxs aé’/kilaé k'lés hi’nx:- 
LEndEq, qaxs ‘né’k'aéda g-a’lé begwa’nemgéxs k:!é’sélaxé ]a’lax 
q!ek-a’so la’xé 10’gityos ta’*wiinemas qo k’!é’slax ‘ne’mp!enalaxéda 
ts!eda’qé ha/nx'Lendlixa g‘a’yolé la’xa p!a’yé, ya’nemsés 1a’- 
fwinpmé. Wa, gi/lfmésé gwal ha‘ma’pa ts!mda’qaxs la’é &’mm 

20 qEpEwe'Isxés hi‘mx'sa/*ye. Wii, la’xaé na’x‘idxa ‘wa’pé. Wai, 
lan’m gwal la’xéq. 

Middle Piece of Halibut.— Wa, hé’xo_en L!Elé’wése‘wéda q!wa’q!i- 
sawa‘yé, yixa 4xa’la tse’/nxwé la’xa Awa’ba‘yasa L!eé’sé la’xa Ewi’g'a- 
‘yé Lof Ok!waédza‘yasa p!a’‘yé, yix k!tita’layosa q!e’mlalé lax nexE- 

25 na’‘yasa hifmo’md. Wi, gi’lfmé lawi’yéda L!é’saxs la’éda ts!E- 
da’qé sapo’dxa q!wa’q!tsa’watyé. Wa, la xt’Ikwatéda axa’sdis. 
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is a groove at the place where it was. | Then the woman puts her 
forefinger into this groove, | and she opens it out at the place where 
the (sides of the) meat meet, along the | backbone. As soon as the 
piece in the middle is off, she || throws it into a basket which stands 
by the side of the woman when she is working on the | halibut. As 
soon as she has finished, she takes the basket by the handle and | 
carries it into the house. Then she splits a piece of red pine | and 
makes roasting-tongs just like the roasting-tongs for the edges, | and 
the piece in the middle is put in in the same way as the edges || when 
they are roasted; and it is eaten in the same manner. | What is left 
over is put away; and they eat of it again, | even when it is cold. 
That is all about this. | 

I have also forgotten the one name of the edges. It is called | by 
the Newettee “standing-on-the-edge.”’ || 

Fresh Codfish (1).—The! wife at once breaks | some dried halibut and 
puts it on a food-mat, and she | pours oil into an oil-dish; and after 
she has done so, | she spreads out a food-mat in front of her husband, 
and she || puts the oil-dish on it. As soon as she has done so, she 
takes her | small basket in which she keeps her two fish-knives. 
She | is going to remove the guts of the codfish. She takes her 


fish-knives, | and takes a codfish so that the head turns towards. 


Wi, a“mésa ts!eda’qé la ts!n’mg‘ilts!axstalasés ts!ema’lax'ts!a’- ° 


na‘yé lag, qa 4qo’x‘widésa awe/lgdda‘tyas q!n/mlaliis nexEna‘yaséda 
himo’mowe. Wa, gi/lfmésé lawii’yéda q!wa’q!tisa’watyé, wii, la 
ts!pxts!4’las la’xa Ipxa’*yé hind’dzilisxa ts!mda’qaxs la’é @’axalaxa 
p!a’‘yé. Wa, gi/lfmésé gwa’texs la’é k°!o’qtilisxa lexa’‘yé qa‘s 1é 
k!0’ewi’Lelaq la’xés g‘6’/kwe. Wa, la k:!a’x'widxa witina’gtile 
qa‘s L!0’psayogwiléq, hé gwé’x'sé L!0’psayaxa xwa’xtisenxa‘ye. Wii, 
hé’emxaa’ wise gwii/téda q!wa’q liisawa‘tyé gwii/laasasa xwa’xtisenxa- 
eyaxs la’é L!d’pase’wa. Wii, hé’emxaa/wisé gwe’gilaxs la’é ha- 
ema’‘ya. Wa, la g’é’xase‘wéda hi‘msa’‘yé qa‘s é’t !edé ha‘mx‘‘i’tsoxs 
la’é wa’x*rm la witda’. Wa, laz’m gwal laxé’q. 

Wa, héemxaawésen L!eléwésE’wa ‘nemé Légemsa xwaxtisenxa- 
‘yéda q!waq !tisenxatyé laxa L!aL!asiqwala. 

Fresh Codfish (1).—Wii,' 4’*misé genb’mas hé’x‘idarm k-!6’p !édxa 
k'!i’wasé qa‘s axdzo/dés la’xa ha‘madzowé’ 1é/‘wa‘ya. Wa, la 
k!i/nxts!otsa L!é’*na ]8’xa ts!Eba’ts!é. Wa, gi’lf'mésé gwa’trxs 
la’é Lepdza’moliltsa ha‘madzowé’ 1é’*we* 1a’xés ta’'wtinemé. Wa, la 
k-a’dzotsa ts!nba’ts!é laq. Wa, gi’lmésé gwa’lexs la’é &x‘é’dxés 
la’/laxamé, yix g‘i’ts!eSwasasés ma‘inxta gelts!e’ma. Wi, lar’m 
la’wiyodLex ya’x-yrg‘ilasa né’tsalyé. Wa, la 4x‘é’dxes gelts!n/mé. 
Wai, la 4x‘é’dxa ‘nb/mé la’xa né’ts!acyé qa gwasta ‘les lax k!waé’ts !é- 


1 Continued from Publications of the Jesup North Pacific Expedition, Vol. V., p. 482. 
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the place where she is sitting. | She first cuts off the pectoral fins. |{ 
10 She cuts them out in one piece with the gills. Then she cuts across 
the bone in the neck, | and she pulls out the guts. She at once | 
cuts off the intestines and throws them away on the | beach. Then 
she turns the stomach inside out and puts it down on the | beach. 
As soon as all her work is finished, she goes up from the beach || 
15 and takes her fish-basket. She carries it by the handle down | 
to the beach, and takes the stomachs of the codfish and puts them | 
into it. As soon as they are all in it, she carries the basket by the han- 
dle | into the house. Then she puts it down in front of the fire of 
20 her | house. She takes her kettle, pours || water into it, and, when it 
is half full of water, she puts it | on the fire. Then her husband 
invites in his friends. | As soon as all the guests are in, the woman | 
takes the stomachs and puts them into the boiling water .of the | 
kettle; and when they are all in the water, the woman takes her | 
25 tongs and stirs what is being cooked. Then | she lets it boil for a 
long time before she takes it off from the fire. | At last the woman 
takes her spoons and distributes them | among her guests. When 
they have one each, she takes the | kettle by the handle and puts it 
30 down in front of her guests. Then || she takes a bucket with water 
and puts it down in front of her | guests. They drink water from the 


nafyas. Wa, hé’*mis gil xwa’litsdsé prL!xa’wafyas. Wai, la 
10 ‘na/*nEmgoq LE‘wis q!0’snatyé. Wi, la gée’x‘sendex t!n’mq!pxa’- 
wacyas. Wi, 4’mésé la né/xtilts!odex ya’xyigilas. Wa, hé’x-- 
da‘mésé t!0’silax ts!mné’xas. Wai, la ts!mqn/nts!ésaq 1a’xa 
Liema‘isé. Wi, la Llép!exse’mdxa moqiiliis qa‘s &x‘a'liselés la’xa 
Lipmatisé. Wa, gi’lSmésé ‘witla la gwa’lé Axse‘wa/séxs la’é la’sdés 
15 qa‘s lé ax‘é’dxés k:!d’gwats!6 lexa’éya. Wi, la k:!o’qiints!é’selaq 
la’‘xa L!ema‘isé. Wai, la ix*e’/dxa mO’qtiliisa né’ts!atye qa‘s Axts!a/lés 
laq. Wa, gi’lsméseé ‘wi'lts!4xs la’é k:!0’xwtisde’sElaq qa‘s k:!0’gwe- 
LElaq la’xés g'd/kwe. Wii, la k-!0’x‘wililas la’xa dstA’lilasés 
go’/kwe. Wa, la hé’x‘idamm &x‘édxa hi’nx Land, qa‘s gtixts!o’- 
20 désa ‘wa’pé lag. Wa, la‘mésé ‘negd’yolaxa ‘wa’paxs la’é ha’nx’- 
Lents la’xa lpgwi’lé. Wi, la Lé‘lalé la/‘wttnemaséxés ‘né‘nEm6d’- 
kwe. Wa, gi/lfmésé g-ix ‘witlaéréda Lélinemaxs la’éda ts!nda’qé 
ax'e’dxa mod’qtila qa‘s &x‘sta’lés la’xa la map’mdelqtla ‘waipsa 
hi’/nx'Lala. Wi, gi’l‘mésé ‘witla‘staxs ]a’éda ts!Eda’qé ax‘é’dxés 
25 k'lipra’la qafs xwe’trlgatyéxés ha‘mé’x'silase‘wé. Wi, la‘mé’sé 
ge’ ilit qafs mar/mdelqilaxs la’é hi’nx'sand 1a’xa Ingwi’lé. Wa, 
larmésé ts!eda’qé Ax‘/dxés ka’k-nts!mnagé qa‘s 1é ts!ewa’/naésas 
la’xés 1Lélanemé. Wa, gi/lfmésé ‘wit’/lxtoxs la’é k-!6’qitlitxa 
ha’nx‘Lanowé qa‘s lé hi’nx-dzam6’litas la’xa Lélanemé. Wa, la 
30 ax‘e’dxés ‘wabrts!4’la na’gats!a qa‘s lé h&/nx'dzamo’litas 1a’xés 
Léelanemé. Wii, la’x'datxwé xama’g‘iigéxa na’gats!ixs la’é na’x‘id 
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corner of the bucket. | After they have finished drinking, the bucket 32 
is put away. | Then they eat with spoons out of the kettle. | The 
woman takes her small dishes and || puts them down behind the 35 
kettle from which they are eating; | and as soon as they find a 
stomach with their spoons, they put it into the small dish; | and 
when they finish eating the gills and the liquid with their spoons, 
they put down the spoons | with which they have been eating, and 
they take the stomachs with their hands | and bite them off; and 
after they have finished eating them, the || woman takes the small 40 
dish and pours back what is left over | into the kettle from which 
they have been eating. Then she pours some water | into (the dish) 
and washes it out; and when it is clean, she again | pours fresh water 
into it. Then she places it before her guests, | and they wash their 
hands; but the woman || takes by the handle the kettle from which 45 
they have been eating, and puts it down at the | outer end of the fire. 
After this has been done, she takes the bucket | with water and places 
it before her guests, and | they again drink from the corner of the 
bucket. | Then the woman takes the dish in which they washed their 
hands and || puts it down at the place where she is sitting. Then the 50 
guests go out. | This kind of food is also not a food for the morning, 
and no | oil is poured into it, and it is not used at feasts for many | 


la’xa ‘wa’pé. Wa, la’x'da‘xwé gwal na’qaxs la’é g‘é/xask‘wéda 32 
na’gats!6. Wi, la’xdatxwé yo’s‘wtiltsilaxés yd’sasr‘we 1la’xa 
hi/nxLanowé. Wi, lé’da ts!eda’qé Ax‘é’dxa la’nlogtimé qa‘s 1é 
k-a’g-alitelas lax a’Latyasa ha’‘maats!éyé hi/nx'tand. Wai, g‘i’]- 35 
‘mésé yayo’sk‘inaxa mO’qtlixs la’é g’é’ts!ots la’xa la/logtimé. Wa, 
gi/lmése gwat yo’saxa q!0’sna*yé LE‘wa ‘wa’paliixs la’é g-ig-aliltsés 
yeyo’yats!éxa ka’k'nts!enaqaxs la’é xa’max'ts!ana da’x‘‘idxa 
m0o’qtila qa‘s q!Egi’tbryéq. Wa, gi’l‘mésé gwal ha‘ma’pqéxs la’éda 
ts!lnda’qé &x‘é’dxa la’/logiimée qa‘s lé xwé’laqa giixts!d’tsa hitmx:- 40 
si/*yé la’xa ha‘maa’ts!é ha’nx'rand. Wa, la gtixts!d’tsa ‘wa’pé 
laq. Wi, la ts!o’xtig‘indeq. Wi, gi’l‘mésé é’g‘ig-axs la’é xwé’laqa 
giixts!0’tsa a’/Ita®wap lag. Wéa, la k-ax'dzam6’litas la’xés Lé‘lanemé. 
Wa, la’x-da‘xwé ts!e’nts!enx‘wida. Wa, la’Léda ts!eda’qé k-!0’- 
qilitaxa ha‘maa’ts!@ hi’nx'Land qa‘s lé h&’ng-alitas 1a’xa 6’béx:- 45 
Lalitasa Ingwi'le. Wa, gi’l'mésé gwa’texs la’é k:!o’qtiliixa na’gats!é 
‘wa’brts!dla qa‘s lé hé’nxdzam0’lilas la’xés Lé’‘lanemé. Wa, la’x:- 
da‘xwé é’t!éd xa’mag‘igéxa na’gats!ixs la’é na’x‘idxa ‘wa’pé. Wii, 
la’Léda ts!eda’qé &x°é’dxa ts!n/nts!engwats!é 10’q!wa qa‘s lé k-a/- 
gealilas la’xés k!waé’lasé. Wi, lan’m ho’qtwelséda Lé‘lanemé. Wa, 50 
lan’mxaa k'!és ha‘ma’/‘yé gwé’x'sdrmaséxa gaia’la. Wai, la’xaa k:!és 
k!iinq!eqasosa L!é/‘na. Wi, la k-!és k!we’ladzem 1a’xa q!é’nEmé 
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men, and the numaym is not invited to it. | Only four or six friends of 
the || one who caught the codfish eat of the bull-head, for that is its 
name | when it is eaten; and the one who inyites his friends says, | 
“We will eat bull-head to-morrow.” Thus he says. And the reason 
why its name is | ‘“bull-head”’ is that the stomach of ‘ the-one-who- 
pulls”’ is never full, and also | the stomach of the black cod and of the 
kelp-fish and of the xritldzds. That is its other || name when it has 
been cooked and when it has been caught by the | fisherman; for the 
fisherman does not allow | the guts of the codfish and of the halibut 
to stay in the body over night; for it is said, that, if | his wife should 
not do so, he would never again have a | bite from the halibut or | 
codfish or black cod or g!wdé’qzla and also the t/ot!/op/é and also the 
gwax"gtiwa and | also the gwelek’. There is only one | way of doing 
with these nine kinds when they are first caught by the fisherman. | 
That is all about this. | 

Fresh Codfish (2).—Sometimes the | woman cooks at once these eight 
kinds besides the | halibut, and the eight kinds of fishes are eaten 
fresh | when the tribes are really hungry; and they also do || so 
when they get rotten. The only difference when they are | fresh is, 
that the woman cuts the codfish right away, | Both sides of the 
neck of the codfish are cut, and then around | the back of the head; 


be’begwanema, Lo‘me’da ‘ne*mée’moté k-!é’s‘emxaa Le’‘la‘layo laq. 
A’pm  1é’xatméda =mo/kwée Loxs q!eL!d’kwaé ‘né‘nemd/kwasa 
ya’/nemaxa né’tsla‘yé ha‘ma’pxa k!timeé’sé, qaxs hé’/*maé Lé’enmsé 
wa’xi hatma’tya. Wa, la ‘né’k-@da 1é’‘laliixés ‘né‘nemod’k!: 
“K lwok!tmeé’seELensi’1,” ‘ne’k-é. Wi, hé’mm 1a’gitas Lé’gadEs 
k!ime’saxs k'!é’saé qo't !lacnoxwe Hn GUS né’ts!afyé, LESwa mo/- 
qtilasa na’feEmE LESwa’ pExi’té LESwa’ xti/ldzdsé. Hé’em ‘nz/mé 
Lé’emmasexs la’é h&’nxLentsESwa, LOxs g°a/lOLa’/nEmaé yisa’ 
ba’kii‘lénoxwaq, yixs k:!é’saé hélq!alé’da ba’ki‘lénoxwaq xa‘mala 
k-!és la’woyowe 2 Syn ish né’ts!aSyé LESwa p!a/*yé qaxs gi’ l'mé- 
laxé k'!e’slaxe genr’mas hé gwe’x*idlaxé lar’m‘la’wisé k-!é’slax 
la’lax €é relediaae q!rk‘a’soxs la’é é@’t!éd ba’ktlaxa p!a/yé Lefwa 
néts!afyé LE‘wa nalemé Lefwa q!wii’qrla; hé’misa t!0’t!op!é. Was, 
hé’‘misa gwa’x"gtifwa; wii, hé’*mistéda gwe'lé’k'é. Hé’rm ‘nb’mé 
gwe’gilasé qaé’da na/‘nemaxidaliixs g'a’/laé g‘i/xaliseléda ba’ki- 
lig. Wi, lan’m gwat 1a’xéq. 

Fresh Codfish (Gé’ta né’ts!é°) (2).—Wa, ‘na’lnemp!Ena‘méda 
ts!mda’qé hé’x‘idazkm ha‘mé’x'silaxa ma‘tgtina’tidala o’gi‘la la’xa 
pla’tyé. Wi, lé’xa‘més halaxwaso’gwiltsa ma‘tgtina’tidata mamaeé’- 
masexs 4’lak:!alaé pa’léda lé’Elqwilatatyé. Wiis, la hé’emxat! gwe’- 
gilaséxs la’é ql!ap!a’lax‘ida. Wa, lé’x'af'més 6’gii‘qala’yoséxs 
gé’taé, yixs hé’x‘ida‘maéda ts!eda’qé la xwa’lidxa né’ts!a‘yé. Wa, 
hé’rm git xwa’Fitsosé wa’x'sandlxa’wa‘yasa né’ts!atyé, hé‘stala 
lax 0’xLaatityas. Wa, la xwa’Laxddex iwi’ga‘yas hi’xrla lax 
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and she cuts down its back way down to its | tail. She cuts close to 
the backbone, and || she only stops cutting when she gets down to the 
belly. Then she turns it over | so that its head turns away from her; 
and she cuts along the upper side of the dorsal fin | again close to its 
backbone, | and she only stops cutting when the cuts meet at the 
belly. | Then she takes the head and pulls it off with the || backbone; 
and she puts it on an old mat which is spread on the floor of the 
house. | Then she takes cedar-rope and ties it around the flesh side 


of the | codfish, in this manner: Then the flesh-side is 
on the outside, | and the scales are on the inside. 
After she has finished many of these, | she sends her 
husband to call his tribe to come || to a feast. As soon 
as her husband is gone, the woman takes | her large 


kettles and puts them down inside, by the | door of the house. Then 
she takes buckets and carries them | to the place where the kettles are, 
and also long-handled | tongs, and also a basket; and she asks some || 
young men of her husband’s numaym to come and help her build a 
fire in the middle of the | house where the feast is to be. As soon as 
the fire in the middle of the house blazes up, | the young men pick 
up the buckets and go to draw water; | and when they come back, 
they pour it at once into the | kettles; and they only stop when they 
are half full of water. || When they have finished, the young men go 


ts!a’snafyas. Wai, la ma’kildzddalax xem6’moéweg‘a‘yas. Wi, 
a’i'mésé gwat xwa’Laxs la’é la’g-aa lax tek: !i’s. Wa, la xwe’lSidmq 
qa qwe’sgemalés. Wii, la’xaa 6’k:!dddzdda‘laxa q !wii’g'atyaséxs 
la’é xwa’Kideg. Wi, lan’mxaa ma’kildzoda’laxa xEm0/mowée’g'atye. 
Wa, a’fmésé gwal xwa’Laxs la’é ln’Ilg‘owé xwa’La‘yas lax tek: lii’s. 
Wi, 4’*mésé la da’x‘idxa hé’x'tla‘yé qa né’xodéq Le‘wi’s xEm0’- 
mowegatyé qa‘s gé’dzddés la’xa Lebe'lé k'!a’k!obani. Wa, la 
axé’dxa dbr’/nsené denr’ma qa‘s yiltse’mdés ]a’xa q!n/mlalisa 
né’ts!atyé ga gwii’lég'a (fig.). Wi, larm L!asadzatyéda q!Emtadza‘yé. 
Wai, la na’q!egatya go/brtadzatye. Wai, gi’l'mésé gwa'ta q!e/neEmaxs 
la’é ‘ya’laqaxes la’wiinemé qa lés 1é’‘lalaxés g°d/ktloté qa g-a’xés 
k!we'la. Wa, gi’lfmésé lé la’*winkmaséxs la’éda ts!nda’qé ix‘e’d- 
xés iwa’wé ha’nhenx'Land qa‘s g’a’xé hansto’lilas la’xa Awi’Leliis 
tléxi’liisés gd’kwe. Wai, la ax‘e’dxa néna’gats!@ qa ga’xés 
hatné’t lax &xa’sasa hi/nhenx'Lanowé; wii, hé/‘misés g‘i/Isg‘ilt!a 
k !ék:!tpia’la; wai, hé’*misa lexa’tyé. Wi, la hé’laxa g-a’yole 
haya’fa lax ‘ne‘mé’motasés la’*wtinemé qa ga’xés 1a’qolilxa 
k!we’ladzats!éLé g'0’kwa. Wa, gi’lfmésé x‘i’qostiwéda laqawa’- 
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litaxs la’éda ha‘ya’lfa k-!o’qilitxa néna’gats!é qa‘s lé tsix ‘wa’pa. _ 


Wa, gi’lfmésé g'a’xexs la’é hé’ts!alamm giixts!4’las la’xa ha’n- 
henx'Lanowe. Wai, a’fmesé gwa’lpxs la’e ‘nar/ngoydlaxa ‘wa’pe. 
Wa, gi’lsmésé gwa’Ipxs la’é @’tsé‘stéda ha‘yal’‘ixa k!we’Lé. Wai, 
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31 about again to call the guests. | The woman spreads out the mats for 
the feasters all round the | house. As soon as she has finished, she 
takes out her box with dried salmon, | and her oil, and also food- 
dishes and oil-dishes. | When they are all ready, the guests enter; || 

35 and when they are all in, they | first take the dried salmon out of the 
box. Then they are scorched | in the way I told first, when I spoke 
about a real feast given to the | invited tribes; for dried salmon is the 
first course. After | they have eaten the dried salmon, the kettles 

40 are put || on the fire in the middle of the house. They do not put 
the | meat of the codfish at once into the kettles that were put on the 
fire. | When (the water) begins to boil, the woman takes her | basket 
and places it in the boiling water. Then | she takes her tongs and 

45 picks up with them the meat of the || codfish that is tied together, and 
she puts it with the tongs into the basket which is in the water | in 
the kettle. She only stops doing so when it is all in the water. | 
The woman does not allow it to be in the water for a long 
time. Then she takes her | tongs and pushes them through the 
handles of the basket and lifts it out of the water. | Then she puts it 

50 into a large dish. .Then she at once unties the || ropes which had 
been tied around (the meat). Then the woman spreads out the 
meat | of the codfish, and she takes a spoon and scrapes off the | 
scales. As soon as they are all off, she breaks the meat into pieces | 


31 lée’da ts!mda’qé Lepsé‘stali’Inlasa k!wé’Lé 1é’*we® lax Awi’‘stalitasés 
go/kwe. Wii, gi’l'mésé gwa’texs la’é ha‘nd’It!alitxés x4/myats!é 
xEtsE’/ma LEfwis L!é’/*na; wi, hé’*misa 10’Elq!wé LE‘wa’ ts!é’ts!E- 
bats!@. Wa, gi’lsmésé ‘na’xwa la gwa’xgtililexs g-a’xaé ho’gwi- 

35 Leléda élanemé. Wa, g‘i’lfmésé ‘witlaéLéda k!wé’Laxs la’é hé 
gil ix*witilts!a’layasa xama’sé la’xa xetse’mé. !Wi, la ts!ex~‘i’tsESwa 
la’xen 1a’x‘‘idi gwa’gwex's‘alasa, qaxs 4’lak:!alaé k!wé’lasa Lé’*la- 
lixa le’Ilqwilana‘ye, la’g-iltsa xama’sé ts!ai’gidzema. W4A, gi’/l'mésé 
gwal ha‘ma’pxa xama’saxs la’é hi’nx'Lendayowéda hi’nx‘Lanowé 

40 la’xa la’k-‘awalittsa g'o’kwe. Wa, k-!é’st!la hé’xid &x‘str’ntsa 
q!z’mlalisa ne’ts!a‘yé la’xa la hanx Lala la’xa legwi’léda hanhr’nx-- 
Lanowe. Wa, gi/l'mésé mrdn’lx‘widexs la’éda ts!mda’qé Ax‘é’dxa 
Ipxa’‘ye qa‘s hin‘str’/ndés la’xa map’mdelqtla ‘wa’pa. Wai, la 
aixe’dxés klipna’la qa‘s k'lip!e’dés 1a’xa yiltsema’la q!n’/mlaliisa 

45 ne’tslafye. Wa, la k-‘!ipts!o’ts la’xa lexa’‘yé la hi/n‘stala 1a’xa 
hi’nx'Lanowe. Wi, a’lméseé gwal hé gwe’g-ilaxs la‘é ‘wi‘la‘sta. Wi, 
lafmé’séda ts!nda’gé k'!és hé’tq!alaq gé‘sta’laxs la’é L!n’nxts!dtsa 
k!ipra’la lax k-!a’k: !ogwaasasa Ipxa’‘yé qa‘s k!wét'westr’ndéq. Wa, 
la hi/ndzots la’xa ‘wa’lasé 10’q!wa. Wai, hé’x‘idatmésé qwée’tilaxa 

50 dédenn’mé yae’ltsemés. Wa, lé’da ts!eda’qé Lep!é’dxa q!n’mla- 
lisa né’tslafye. Wa, la 4x‘e’dxa k-a’ts!enagé qa‘s k-éx4’lés la’xa 
go’betas. Wa, gi’lfmésé ‘witlixs la’e k!ii’Ik!tpsilaxa q!n’mlalé 
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and puts it into another large dish. As | soon as she has done so 
with (ail the meat), she takes the kettles || from the fire, and she also 55 
takes a long-handled ladle | and puts it into the liquid of what has 
been cooked, and she | dips out the scales which came off from the 
skin of the codfish when she | put them into the water. As soon as 
this is all done, she takes the large dish | in which is the broken meat 
of the codfish, and she || pours (the liquid) into the kettle. Then she 60 
puts the kettle on the fire | again; and when it begins to boil, the 
woman takes her | long ladle and dips up the liquid of what is | 
being boiled, and pours it back into what is boiling. | She does the 
same thing as long as the food that is being cooked || is_ boiling. 65 
She only stops doing so when the food that is being cooked is done. | 
The reason why she does so with the liquid that is | being boiled is 
that the fat and the liquid become mixed; | and for this reason the 
liquid becomes thick, and the liquid also becomes really | milky, 
It looks as though flour had been poured into it. || When it is done, 70 
she takes the kettles off the fire, | and the young men at once take 
the dishes and place them on | each side of the kettles; and she takes 
again her long-handled | ladle and dips the cooked codfish out | into 
the dishes. She only stops domg so when the dishes are full. || 
There is no food-mat used, for | the liquid always drips from their 75 


qa‘s Jé’xat! Axts!4’la lai’xa 6’gti‘la‘maxat! ‘wa’las 16’q!wa. Wa, 53 
ef/lsmésé ‘witla hé gwe’x‘idgéxs la’é hi’nx‘sendxa hi&’nhenx'La- 
nowé 1a’xa Ingwi'le. Wa, Ja’xaa &x‘é/dxa gitlexia’la k-a’ts!pnaqa 55 
qa‘s tsé’gilisrlés la’xa ‘wa’palisés hi’nxLentsE‘wé qa‘s xE/lg-i- 
lisés 14’xa gd’brte, yi’xa lawa’yé la’xa L!é’sasa né’ts!a°yaxs 1i’x'dé 
la’‘stana lag. Wa, g‘i’l'mésé ‘witlaxs la’é &x‘é’dxa ‘wa’lasé 10’q!wa, 
yix la gi’ts!n*watsa q!wé’lkwé q!r’mlalésa né’ts!a‘yé qa‘s lé giix- 
ste/nts Ja’xa hinn’nx'rand. Wa, la hinx1e’nts 1a’xés Ingwi’lé 60 
é’tléda. Wa, gi/l'mésé merdelx‘wi’dexs la’éda ts!mda’gé ix'e’/dxés 
gi/It!pxia’la k-!a’ts!enaqa qa‘s tsé’g’dstalés ‘wa’paliisés ha‘mé’x:- 
silasE'wé qa‘s xwé’laqé tsé@‘ste’nts la’xa man’mdelqiila. Wa, 
lan’m hé’x'sizm gwe’gilaq lax ‘wa’‘waselilasas man’mdelqtlias 
ha‘mé’x'silase‘we. Wi, a’Ifmésé gwal hé gwe’g ilaxs la’é L!0’péda 65 
hafmé’/x'silase‘was. W4§, hé’em 1a’gilas hé gwe’gilaxa ‘wi’ palisés 
ha‘me’x'silasE‘wé qa ln’lgewésa tsE/nxwa*‘yas LE‘wa ‘wa’pala. Wa, 
hé’'mis la’gitas la ge’nk-éda ‘wa’pala. Wa, la’xaa 4’lak: lala la 
dzm/mx"stowé ‘wa’palas, hé/la gwe’x'sa gtixstaax"sa qti’xé. Wa 
gi/lfmésé L!d’pexs lJa’é ha’nx'sendxa ha’nhenx'Lanowé. Wa, 70 
hé’x‘ida‘mésa hi‘ya’ia ix‘é’dxa 16d’Elq!wé qa‘s mex‘a’litelés lax 
wax’sana’litasa héhn’nx'Lanowé. Wa, la’xaa 4x‘é’dxa o'i’It !exnala 
k-a’ts!pnaqa qa‘s tsé’x‘idés la’xa hi’nx'Laakwé ne’ts!a‘ya qa‘s 1é 
tséts!4/las la’xa fo’rlq!we. Wa, a’mésé gwa’trxs la’é qd/qtit eda 
to’Elq!wé. Wa, lan’m k-!ea’s-ha‘madzo’ té’*wa‘tya qaxs hé’mena- 75 
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76 mouths when they are eating the boiled codfish with spoons. | She 
only distributes spoons among the guests. | As soon as they have one 
each, they put the dishes in front of them; | and when all this has 

80 been done, the young men take buckets by their handles and || place 
them before the guests, and they all drink; | and after they finish 
drinking, they eat with spoons; and after they have finished, | the 
young men tale away the dishes, and they carry the rest to the 
wives | of the guests. Other | young men give water to the guests. 

85 This was called by || former generations [the first past men] ‘‘cooling 
down when they drink water after | having eaten with spoons boiled 
fish.” After they finish drmking, | they go out. That is all 
about this. | 

1 Tainted Codfish.—tI first talked about the fresh boiled | codfish. 
Now I will talk about | what the Indians like best,—tainted boiled 
codfish. | When the codfish has been kept for a very long time in the 

5 corner of the house, || and when it begins to be tamted, the woman 
takes the tainted codfish | and puts it into water that is in a large 
dish. | As soon as the body is soaked, she puts it on the fire | and 
turns it over and over; and when the body is warm, | she rubs off 

10 the scales. Then the woman || takes an old mat and spreads it out 


76 lafmaé tsa’xtitexstaléda yo’saxa ha’nx‘Laakwe né’ts!afya. Wai, 
]é’x-a‘mésa k‘a’k-Ets!mnagé la ts!ewanaédzem 1la’xa k!we'le. Wai, 
gi’/lmésé ‘wi/lxtdxs la’é k'axdzamdO’lilasdsa 10’Elq!wée. Wa, gi’ 
fmésé ‘witlaxs la’éda hi‘ya’lfa k-!o’qtlitxa néna’gats!é qa‘s lé 

80 hanx:dzam6’lilas 1a’xa_ k!we’lé. Ws la’x:dafxwé ‘witla na/x‘ida. 
Wi, gi’l'mésé gwat na’qaxs la’é yo’s‘ida. Wai, gi’/'mésé eva 
la’ ede hi‘ya’ia k-a’g‘flitxa 10’Elq!wé qa‘s lé mo’t!sts lax gEgENE’- 
masa k!we’lé be’ buewanecia: Wi, la’ré 6’t!edéda wad’kwe 
hifya’Fka naiqai*matsa ‘wa’pé la’xa ecole Wa, hé’em gwe‘y0’sa 

85 gi/lx'di begwa’nmm k‘d’xwaxddéda na’x‘idixa ‘wa’paxs la’é owal 
yo’saxa hi’nx'Laakwé mamad’masa. Wai, gi’/l*mése gwal na’qaxs 
la’é ho’qtiwelsa. Wa, lan’m gwal 1a’xéq. 

1 Tainted Codfish (Q!al né’ts!e*)—Wa, hé’rm gé’ta hi&/nx'Laak” 
né’ts!afyEn gt Ix'dé gwa’gwex's‘alasa. WA, la* mé’sEn gwa’gwex’- 
s‘alat lax éx‘a’g-atyasa ba’k!timéda la q!al hi/’nx‘Laak" né’ts!a‘ya. 
Wai, hé’*maaxs Ta! é gi’la &xé’la né’ts!atyé lax oné’gwilasa g°d’kwe. 

5 Wa, gi’l*mésé la qla’Midexs la’éda ts!nda’qé Ax‘é’dxa q!a’lé né’ts!a- 
fya qa‘s lé Axsth’ndnq la’xa ‘wa’pé q!o’ts!4 1a’xa ‘wa’lasé 10’q!wa. 
Wa, gi/lfmésé po’s‘idé o’k!wina‘yaséxs la’é &xLE’nts la’xés legwi’le 
qa‘s 1é’ Shue Wi, gi/lfmésé ‘witla la ts!pxtwi’dé 6’k!wina‘ya- 
séxs ia’/6é x'i/temg" trn’le go’betas. Wa, la‘mé’séda ts!mda’qe Ax‘ 

10 6’dxa k'!a’k!obané qa‘s Lep!a’lités lax on4’lisasés legwi'té. Wa, 
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by the side of the fire; | and she puts the heated codfish on it. Then 11 
she takes | thin cedar-sticks and scrapes off the scales, for | they are 
all loose. When they are all off, she takes a wedge, | and she also 
takes fire-wood and puts it down by the place where she is sitting. || 
Then she takes the scraped codfish and | puts it down on the belly- 15 
side, holding the head of the fish. Then she takes the | wedge and 
beats it, and she only stops beating it when | the body of the cod- 
fish is really soft. | The reason why they beat it is that the meat 
comes off at once from the || bones when it is cooked; and they just 20 
pick out the bones when it is | done, and only the meat is left in the | 
kettle. As soon as (the woman) has finished 
scraping the body, she takes her | fish-knife’ 
and cuts the body crosswise, in this manner: 
After | she has finished cutting crosswise, she 
takes the kettle and pours || water into it until it is half full. 25 
Then she takes the scraped codfish, | bends it, and puts it into the 
kettle on the fire. | As soon as it begins to boil, the woman takes 
her tongs | and stirs what she is cooking. At once | the meat 
comes off from the bones. Then she lifts (the bones) out of the 
water || and throws them into the fire. Only the head is not | 30 
taken out. As soon as all the bones are out, she takes a | long- 


lafmé’sé yagtidzo’tsa L!ex'i’dekwé né’ts!é Jaq. Wi, la &x°é’dxa 11 
wi/ltowé k!wa‘xia’wa qa‘s kéxa’/lés la’x gd’brtas, qaxs la’é 
‘witla la k'lina’ta. Wa, g:i/l'mésé ‘witlaxs la/é ix*é/dxa LE/mg-a- 
yowée. Wi, la’xaa 4x‘é’dxa lmqwa’ qa‘s kat !a’lilés la’xés k!waé’/- 
lasé. Wi, la’xaa Ax‘@/dxa la k‘!é’xidek® né’ts!afya. Wa, la 15 
k'!0’talaxs la’é da’tax x’d’msas, yix hé’x'tla‘yas. Wé4, la &x‘é’dxa 
LE/mg’ayowe qa‘s t!Elxwi’tés aq. Wai, a/l*mésé gwal t!n’/lxwaqéxs 
la’é A’lak lala la tn’nt!édé 6’k!wina‘yasa né’ts!atyé. Wa, hé’em 
la’g-itas t!n’lxwétaq qa hé’x‘ida‘mésé la’wéeda q!n/mlaleé la’xa 
xa’qaxs la’é L!d’pa. Wa, 4’*mésé la k!we’tistalayuwéda xa’qaxs 20 
la’e L!0’pa. Wa, 4’*mésé la lé’x-ama q!e’mlalé la gé’‘stila la’xa 
hi/nx‘Lanowe. Wa, gi’lfmésé gwal k-é’xétaqéxs la’é axe’dxés gul- 
ts!n’mé. Wi, la qaté’t!édeqg’a gwii/lég'a (fig.). Wa, gi’ltmésé gwat 
qatétaqéxs la’é &x°é/dxa hi/nxtanowe. Wa, la gitixts!o’tsa 
fwa’pée laq qa negofyaé’lés. Wi, la ix‘e’dxa qaté’dekwe né’ts!a- 25 
‘ya qa gwa’naxts!odés lag. Wa, la hi’nxLents 1la’xés lngwi'lé. 
Wa, gi’lfmésé medn/lx‘widexs la’éda ts!eda’qé &x‘é’dxés k:!ip- 
La/la qa‘s xwe’t!lédés 1a’xés ha‘mé’x’silase‘wé. Wa, hé’x*ida- 
‘mésé lawi’yéda q!n’mlalé Ja’xa xa/qé. Wai, la k!we’tii‘stalaq 
qa‘s ts!exLa’léq la’xés lmewi'lé. Wa, ié’x'a‘mésa hé’x't!atyé k'!és 30 
ixtwii‘sta’/nos. Wa, gi’lfmésé ‘witlawéda xa’qaxs la’é &x‘e/dxa 
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33 handled ladle and dips up the liquid of | what is being cooked by her, 
so that it becomes milky; and when it is really | milky, she takes the 
35 kettle from the fire. Then || it is done. At once she calls her hus- 
band and her | children to eat with spoons what is in the kettle, for 
the tainted codfish is not | used to invite many people. It is | only 
food in the house for the married couple and their children. As 
soon | as they have eaten it with spoons, the man takes the head. || 
40 The first thing to be eaten are the eyes; and | when he finishes them, 
he breaks the head and eats the | fat of the skull; and when this is 
finished, he takes a | spoon and eats the meat and the liquid; but 
first | they drink water, and they also cool themselves with water || 
45 when they have finished eating. That is all about this. | 
1  Codfish-Head.—When the head of the codfish is | really tainted 
and has been kept for a long time in the | corner of the house, the 
woman takes her kettle and | puts it down at the place where the 
5 heads are. Then she puts || the heads into it. They are put in so that 
the face is upward. | As soon as the kettle is full, she takes an old 
mat and | covers them over. Then she takes a bucket of water and | 
pours it over the old-mat covering. She | only stops pouring water 
10 When it shows all || around the mouth of the kettle. The reason why 


32 gi’/lt!exna’la k-a’ts!enaqa qa‘s tség-ustaléx ‘wa’palisés ha‘mé’x’- 
silasESwe qa dzm/mx"stox'widés. Wa, gii’lfmésé A’lak'!ala la 
dzr’mx"stox'widexs la’é hi’nx'sendnq 1a’xa lngwi/lé. Wi, Jan’m 

35 L!O’pa. Wai, &’mésé hé’x‘idarm Le’‘lalaxés la’'winrmé Lewis 
si’semé qa‘s yo’s‘idégéxs g’é’ts!oé la’xa hi/nx’Lanowe, qaxs k:!é’- 
saé Lé‘‘lalayod la’xa q!é’nemé begwa’nEma la q!al né’ts!afya, yixs 
a/'maé ha’‘ma‘yaéitsa haya’srk'dla LE‘wis sa’semé. Wai, gi’ 
‘mésé yo’s‘idpx'da‘xwa la’é hé’déda begwa’nemé Ax‘é’dxa hé’x:- 

40 tlatyé. Wa, hé’*mis gil hi’mx“itsdséda gebelo’xstatyé. Wi, gil 
emésé ‘witlaqéxs la’é wewn’x"sendxa hé’x't!afyé qa‘s hi‘mx‘‘i/déx 
dr/ngwap!a‘yas. Wa, gil‘mésé ‘wi‘laqéxs laé ax‘é’dxa k‘a’ts!n- 
naqé qa‘s yo’s‘idéxa q!r/mlalé LE‘wa’ ‘wa’pala. Wi, lan/miéda 
fwa’pé gil na’x‘itsos. Wa, la’xaa k‘0’xwaxddarmsa ‘wa’paxs 

45 la’é gwal yo’saq. Wa, lan’m gwat la’xéq. 

1 Codfish-Head (Hé’x't!é‘sa né’ts!af‘yé)—Wa, hé’*maaxs la’é 4’la- 
k lala la q!a’la hé’x't!atyasa né’ts!atyaxs la’é gael g-ae’t lax oné’- 
gwilasa g°0’kwe. Wa, Je’da ts!mda’qe &x*é’dxés h&’nx'Lanowé 
qa‘s lé hi/ngvalitas lax &xé’lasasa hé’x't!latyé. Wa la Axts!A’lasa 

5 he’x'tlatyé lag. Wa, laz’m é’/k !ngrmits !axs la’é &xts!i’/lag. Wa, 
gi/lsmésé qo’t!éda ha/nxLanaxs la’é ax‘é’dxa kk !a’k-!obané qa‘s 
nasEyi’ndés laq. Wa, la &x@/dxés ‘wa’brts!ala na’gats!a qa‘s 
giiqryi‘ndés lax 6’kityatyasa na’sema‘ye k'!a’k-!obani. Wi, a’l- 
emésé gwal giiqa’sa ‘wa’paxs g'a’xaé net id lax d’kttyatyas 6*wa- 

10 né’qwas iwa’/xstatyasa hi’nxLanowe. Wai, hé’nm 1a’gilas gtiqn- 
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she | pours water over the old mat is that it does not catch fire | 
when the kettle is put on. As soon as she finishes | covering it up, 
she puts the kettle on the fire, and the kettle stays on the fire | for 
a long time; and after it has been kept boiling for a long time, || it is 
taken off. Now it is done. Then the woman takes | a large dish 
and her largest spoons. | She puts the dish by the side of the kettle 
and takes off the | mat covering of what is being cooked by her, and 
she puts it down by the side of the fire. | Then she takes the large 
spoon and takes out of the kettle one by one || the whole heads. She 
puts them | into the dish, and she only stops doing so when the heads 
are all out. | When this is done, the woman calls her | house-mates to 
come and eat the heads of the codfish. | As soon as they come, they 
‘sit down, and she puts the dish before them. || They drink water; 
and after they have finished drinking water, | they take up with their 
hands each one | head and begin to eat it; and they continue to eat, 
first | the eyes, and after that the fat of the skull; | and they suck the 
bones and throw them into the fire. || As soon as they have finished, 
the woman takes the food-dish | and pours into the kettle the food 
that is left over. She pours | water into it and washes it out; and 
as soon as it is clean inside, | she pours the water out by the side of 


yi’ntsa ‘wa’pé la’xa k‘!a’k:'!lobana qa k!ti‘ngés qa k'!é’sés x i’x‘e- 
dexs la’é hi’nx'Lala 1a’xa Ipgwi'lé. Wa, gi’l*mésé gwal na’sa- 
qéx's Ja’é hi/nxtents la’xes legwi'/lé. Wa, latmé’sé g°6/x'Lala 
hi/nx Lala 1a’xa Ingwi’lé. Wa, hé’t!a la gé’eflit mar/mdelqtlaxs 
la’é hi/nx'sand. Wa, lan’m !d’pa. Wa, lé’da ts!nda’qé &x‘é’d- 
xa ‘wa’lasé 10’q!wa Le‘wa ‘wa'léga‘yasés ka’kEts!enaqé. Wa, 
la hind’liltsa 10’q !wé la’xa hi/nx‘Lanowé. Wa, la na’sodxa k:!ak-!o- 
ba’né na’sa‘yasés ha‘mé’x'silasp‘wé qa‘s g’é’/nolisés 1a’xa legwi’le. 
Wa, la ix@’dxa ‘wa’ lasé k'a’ts!pnaqa qa‘s ‘na’/nemsgememk’é sa’yi- 
nalaa xp/Ix“idxa hé’x't !afyé 1a’xa hi/nx'Lanowé. Wa, la xelts!a’las 
la’xa 10’q!we. Wa, a/méseé gwal hé gwe’gilaxs la’@ ‘wi‘losa 
hé’xtlatyé. Wa, gi/l*mésé ‘witlaxs la’éda ts!eda’qé 1é/‘lalaxés 
‘nema/élwiité qa g°a’xés hé’xhax’xa hét!a’‘yasa ne’ts!atyé. Wa, 
gi/lmésé gax klis‘a’litexs la’é ka’x-dzamolilasosa lo’q!we. Wai, 
la’/x'da‘xwé na’x‘idxa ‘wa’pé. Wa, gi/lfmésé gwal na’qaxs la’é 
xa/max'ts!anasés efeyasa’xs la’é da’xidxa ‘na/ifnemsgemé 1a’xa 
hé’x't lafyaxs la’é hifmx"i/deq. Wia,lar’m hé’x'sirm g'il hitmx“i’- 
tsdsé gegE‘ya’gesas. Wai, la a’Inlx’sdalax dr’ngwap!a‘yas. Wa, 
la’La k-!n’xwarkmxa x@/qas qa‘s ts!pxia’léq la’xa Ingwi'lé. Wa, 
gi/lmésé gwa’lexs la’éda ts!eda’q@ ix*é’dxa ha‘maa’ts!é 10’q!wa 
qa‘s légiixts!0’tsa ha‘mx'si‘yé la’xa hi/nx Lanowé. Wi, la gitxts!0’tsa 
‘wa’pe laq qa‘s ts!o’/xtig'indéq. Wi, g'i’l‘mésé la é@’gigaxs la’é 
qebEnd’lisxa ‘wa’pé Ja’xa Ingwi'lé. Wa, !a xwe’laqa giixts!o’tsa 
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the fire, and she pours | fresh water into it and puts it down before 
35 her guests; || and they all wash their hands, and they also wash them- 
selves | around the mouth, for the fat of the | heads sticks all around 
the mouths of those who eat this kind (of food). After | finishing 
they drink fresh water. This kind (of food) | is also not used to invite - 
40 many men or the || nhumaym. Only the housemates of the | owner 
eat it; and no oilis poured into it, for it is really | fat. Thatis all. | 
Roasted Codfish.—When many | codfish have been caught by the 
fishermen, the woman | cuts them in the same manner in which 


she first cut them, | this way: As soon as she fin- 
ishes cutting them, she takes iS awit a || piece of pine that 
is easily split to make roasting- tongs. | Four codfish 


are put into each pair of roasting-tongs, | in this manner! A 
strip of cedar-bark is tied between each (two) | codfish and also at 
each end, so that the roasting-tongs do not spread open. | As 
soon as this is done, she puts (the tongs) by the side of the fire. || 
10 The flesh side is first roasted. As soon as it is done, she | turns it 
over and roasts the skin side; and when | it is blackened, she takes 
it away from the fire. Then it is done. | Sometimes this is eaten at 
once, while it is still hot. | They do not dip it into oil when it is still 


— 


or 


a/tta ‘wa’p lag. Wi, la k-ax-dzamo’lilas la’xés Lé’‘lanmmé. Wai, 
35 la’x'da‘xwé ‘witla ts!n’nts!enx‘wida. Wa, 1la’xaa_ ts!0’xtwidex 

iwi‘stiisés smpmsés, qaxs ‘na’xwatmaée k!tita’lé tsn’nxwa‘yasa 

hé’xt!a‘yé lax sm/msasa ha‘ma’pax gweé’xsdmmas. Wéi, gi’l‘mésé 
gwa'tmxs la’é na’x‘idxa a’lta ‘wa’pa. Wa, lan’mxaa k:!és 1é/la- 

‘layuwe gwe’xsdemas 1la’xa q!é’nemé bé’brgwanema LE‘wa 
40 ‘nefmé/moté. Lan’m 4’rm 1é’x‘arm ha‘ma’pqéda ‘nema/élwttasa 
Axnd’gwadis. Wa, la’xaa k'led’s L!é’*na k!ti’ngems, qaxs 4’lak: !a- 
laé tse’/nxwa. WaA, laz’m gwa’la. : 

Roasted Codfish (L!6’brk® né’sasdé).—Wa, hé’*maaxs q!é/nEmaé 
ba’/ktlanemasa ba’ki‘lénoxwéxa né’tsla‘ya. Wa, lé’da ts!nda’qé 
xwa'lidmq lax gwi’laasa xwa’La‘yasexs g‘i’/laé xwa’lideq xag'a 
gwii/lég'a (fig.). Wa, gi’tmésée gwal xwa’Laqéxs la/é ax‘é’dxa 
é/o-aqwa lax x&/sr‘we wiina’gtila qa‘s L!o’psayugwilég. Wa, 
lak’m m0/wéda né’ts!a‘yé la gé’k:liné 1a’xa ‘na’/lnemts!aqé L!0’p- 
sayo ga gwii’lé ga (fig.'). Wa, lan’m yara’léda ‘nal‘ne’mé né’- 
ts!éxa dmna’sé Le‘wa w4’x'sba‘yé qa k:!é’sés 4xé’déda L!0’psayowe. 
Wa, gi/lfmésé gwa/lexs la’é Land’lisas la’xés Imgwilé. Wa, la 
10 hé/Em gil !d’pasdsé q!n/mladzatyas. Wa, g‘i/l'mésé 1!6’pExs 

la’é 1é’x*ideq qa‘s L!0’p!édéx L!é’sadzafyas. Wa, gi’lfmésé k!t- 

me’/Ix*idexs la’é AxsE’ndnq. Wai, lar’m L!0’pa. Wa, la Ma’L 

‘nk/mp!ena hé’xidapm hi‘mx"‘i’tsdxs hé/maé a’lés ts!n/Iqwe. 

Wai, la k:lés ts!mpa’s la’xa L!é’"nixs hé’*maé a’‘lés ts!n/lqwé, qaxs 


— 


or 


1 See first figure on p. 241. 
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hot, for || it is still moist with fat inside. As soon as | it gets cold, 15 
it gets dry inside; and when it is | given as food, they dip it into oil. 
This also is not used to invite | many people. Only the married 
couple | and their children eat this kind (of food); and the || roasted 20 
codfish is also eaten cold in the morning, at noon, and in the even- 
ing; | but it is not eaten hot in the morning, for it is fat, | and it is 
bad if it is eaten when still hot in the morning. | They drink water 
before and after they have finished eating it. | That is all about this. || 
Another Kind of Roasted Codfish—When | the woman does not 25 
want to boil the codfish, she just | takes the cut codfish and puts it 
down by the side of the | fire. Then the belly is first roasted; and 
when | the belly is done, she puts it down on the belly-side and 
roasts the right-hand side; || and when (the surface) is all blackened, 30 
- she turns the head the other way and roasts | the left-hand side; and 
when that also is blackened, | itis done. [Itis done after this.] Then 
the woman takes a | food-mat and puts the roasted codfish | on it, 
and she calls her husband to come and eat it. || Now the woman first 35 
takes water, and they drink it. | After they have finished drinking it, 
the woman takes off the skin and | throws it into the fire; and after the 
skin is all off, | she breaks the meat into pieces, and then her husband 


hé’*maé a’tés k!i’nk!ting!eqrlasés tse’nxwatyé. Wai, gi’lfmésé 15 
la wtidexi/déxs la’é In’mlemox‘wida. Wa, g‘i’/l'mésé hitmgi’la- 
fyaxs la’é ts!e’prla la’xa L!é’*na. Wa, la’xaa k-lés é/‘lalayo 
la’xa eee bée’brgwankrma; 4’emxaa 1é’x‘a‘ma ha’yasrk-dla 
LE‘wis sa’semé hi‘ma’pEx gwé’x'sdemas. Wa, la’xaa h&‘ma’‘ya 
wiida’ L!0’bek" né’tslexa gaa’la Le‘wa’ neqi’la Lo‘ma dzi’/qwa. 20 
Wa, la’ta k'lés hitma’tya ts!n/lqwixa gaa‘la qaxs tsE/nxwaé, 
yixs ‘ya’x'se‘maaxs hi‘ma/yaaxs hé’‘maé a’lés ts!n/Iqwéxa gaa’la. 
Wa, Jan/miéda ‘wa’pé na’naqalgiwés Loxs la’é ewal hi‘ma’pa. 
Wi, lan’m gwat la’xéq. 

Another Kind of Roasted Codfish (Maé’dzek" né’ts!é*).—Wa, gi’ 25 
f‘mésa tsEda’qé q!n’msa hi’nx'Lendxa né’ts!a‘yaxs la/é 4’mm 
axé/dxa la ts!é’x‘pwak" né’ts!a‘ya qa‘s lé qn/lgiinolisas la’xés 
legwi'té. Wai, lan’m hé gil L!6’pasdsé tek'!i’s. Wa, gi/l'mésé 
L!o’pé tek’ !a’séxs la’é k'!d’tlalisas qa’s L!0’péx hé’tk:!dt!mna‘yas. 
Wa, gi/l*mésé ‘na’xwa k!imr’|x“‘idexs la’é xtiteli’saq qa‘s L!5’p!é- 30 
déx gr’mxodt!mna‘yas. Wa, gi’lSemxaa’wisé k!iimp’lx*‘idexs la/é 
L!o’pa. Wa, lan’m lop la’xéq. Wa, la ax‘é’déda ts!nda/qaxa 
hismadzowé’ té’*watya qa‘s Ben ezediesh maé’dzekwé né’ts!é 
la’qéxs la’é 1é"lalaxés ta/*wimemé qa g’a’xés hitmx“i/deq. Wa, 
la‘mé’sé hé gil 4x‘é@’tsdsa ts!eda’qéda ‘wa’pé qa‘s na’x‘idéq. Wa, 35 
g i’/lmésé awal na’qaxs la’éda ts!eda’qé Axa’laxa L!é’sas qa‘s 
tstex1a'leq la’xa legwi'té. Wa, g'i’l‘mésé wi'lawéda L!é’saxs la’é 
LE/nx*widEx q!5’ mlalis. Wai, le ta’*‘wtinrmas hi‘mx“‘i’deq. Wa, 
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40 begins to eat it. | After he has eaten, the woman takes the food- || mat 
on which are the remains of food and the bones, and | shakes it into 
the fire. Then the womanalso dips up some | water and drinks, and her 
husband also. After | they have finished drinking, he squirts a 
mouthful of water over | his hands; and his wife, on her part, puts 

45 her hands || under the hands of her husband. Then he and his | 
wife wash their hands together. The man takes four | mouthfuls of 
water and squirts it over his hands. After he has | squirted over his 
hands four times, he finishes. This kind of food is not used to invite| 

50 many people; and the codfish is not || dipped into oil when it is 
(cooked) this way, and | the head is not eaten. That is all about 
this. | 

Red Cod.—The same is done with the red cod, the one kind of cod- 
fish | and with the nafzm, the gwe‘lek’, the g!wd'qzla, | the tlotlople 

55 and the pews'lgame®. Only that is different || with the zxiildzds: 
that is not dried, and also the kelp-fish, for they are | very small. 
At last it is done. | 

Black Cod.—I have forgotten about the black cod, | for this one is 
treated in the same way as dried salmon when it is dried; and that 
also | is done in the same way,—it is scorched as they do dried 

60 salmon when it is eaten || in the morning; and it is also soaked when 


gi/mésé gwal hi‘ma’pexs la’/éda ts!eda’qé 4x‘é’dxés hi‘madzowé’ 

40 te/'watya, yixs hé’*maé g°é/dzatyé hi’mx’sifyas LEwa’ xi’/qé qa‘s 
laa’xLEndés 1a’xa legwi’le. Wa, la’xaéda ts!nda’qé tsé’x‘idxa 
fwa’pé qa‘s na’x‘idé, wi, la 0’gwaqé la‘witnemas. Wa, gil*mésé 
gwal na’qaxs la’é ha’msgemd 1a’xa ‘wa’pé qa‘s hi’mx'ts!anendé 
la’/xés efeyasowé’. Wai, la’xaa genn’mas LEla/br‘wésés e‘eyasowé 

45 lax @eyasa’sés ta/fwtinemé. Wa, lan’m ‘na‘ne’/mp!eng‘ila ts!p/n- 
ts!enkwa Lefwis genn’mé. Wa, lé’da brgwa’/nemé md’p!Ena 
hi’msgemd la’xa ‘wa’pé qa‘s himx'ts!a’/nendés. Wa, gil mo’- 
plena hi/mx-ts!anentséxs la’é gwa’ta. Wai, lan’m k-!és 1é/lailayo 
la’xa q!n/‘nemé bé’begwanrmé gwe’x'sdemas. Wa lan’mxaa k:!és 

50 ts!n’prla la’xa L!é’*na, yixs ha’é gwé’kwéda né’ts!afyé. Wai, la 
k-lés hitma’*yé hé’x't!afyas. Wa, lan’m gwat la’xéq. 

Red Cod. WA, hé’*méda 1!0’xsemé, yi’xa né’ts!ayé ‘nn’mé gwa’- 
yitlilasaq Letwa’ naln’mé Letwa’ gwe‘lé’/ké, Lefwa’ q!wii’qzla, 
LEewa’ t!0’top!é, Lefwa’ Lewr’I¢gimatyé. Wai, lé’x-afmés d/giqa- 

55 latyasa xti/Idzdsaxs k!é’saé k‘!a/wasilase‘wa LESwa pEx'i’/té qaxs 
xE/nLElaé 'mfama’ya. Wai, lawi’sLa gwa’ta. 

Black Cod.— Wa, hé’xoren .elé’wésr‘wa na’temé, yixs ya’é 
gwi'téda xamasaxs la’é In’mxwasE‘wa. Wii, hé’eEmxaa’wisé gwé’- 
gilasoxs la’é ts!ex'a’sE‘wa lax gwé’g-ilasaxa xama’saxs la’é hifmi/- 

60 xa gaa’la. Wa, la’xaa t!é’/lasr‘wa, yixs la’é gii’ta ixé’lakwaqéxs 
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it has been kept for a long time and | when it is boiled. They dip 61 


it into oil; and this is also | used for inviting many people, when the 
host has no dried salmon | and no dried halibut. That is at last all 
about this. | 

Kelp-Fish (1).—Now [’ll talk about the kelp-fish, which is | the same 
as the zt‘ldzos. Its name is “heated body,” | because its body is 
heated over the fire in order to loosen the scales, | and because also 
hot water is poured over it. || Then the scales come off from the skin, 
and | therefore it is called the “heated body;’’ and the reason why 
it is called “fast swimmer’ (2t%'ldzos) | is because it swims very 
quickly whenever it is frightened. | 

Now I will tell how they are cooked, for | they do not begin right 
away to cook them when they are fresh, for they only || begin to 
cook them after they have been in the house for a long time. Some- 
times | they are kept five days, or even more; for they try to obtain 
for it a | strong smell, so that the bones will come off from the meat, 
and also so that they | may be fat. The first people said so, and 
therefore people | of recent times imitate them; and (therefore) also 
the kelp-fish becomes tainted (before it is used). || The woman takes 
the kettle and puts it by the side of the | fire of the house. Then she 
takes her drinking-bucket and draws | fresh water. As soon as she 
comes home, she pours | the water that she has drawn into the 


hi/nxLentsE‘waé. Wéi, la ts!n’prla la’xa L!é’*na. Wai, la’xaa 
LE“ lalayd Ja’xa q!é’nemé bé’brgwanrma, yixs k:!e4’saé xa’matsa 
k!wé’lasé, Loxs k!ea’saé k'!a’wasa. Wa, lawi’sLa gwal ]a’xéq. 
Kelp-Fish (1).—W4A, la‘mé’sen gwa’gwéx's‘alal 1a’xa prx'i’té, yixs 
‘nema’é LESwa xti/Idzosé. Wa, hé’em la’gcilas Lé’gades prx’i'té, 
yixs prx'a’/srwa‘és 6’k !wina‘yaxs la’é la’lawa‘yasE‘wés go/beté la’xa 
legwi'lasa g°6’kwé, LOxs gtiqé’tasr‘waasa ts!n/lxsta ‘wa’pa. Wa, 


hé’x*tidafmésé ‘wi/wéxap!é’dé go’betas la’xa L!é’sé. Wi, hé’em 5 


la’g:ilas Lé’gadEs pex‘i’té. Wa, hé’‘mis !a’g‘ilas Lé’gadaxaas xtil- 
dzd’sas, yi’x'aé lax max“idé yixs hé’Itsiasés k ike’dayowé. 

Wi, la‘mé’sen gwa’gwéx’s‘alal la’qéxs la’é hi‘mé’x'silasr‘wa, yixs 
k!é’saé hé’xid hi&‘mé’x'silasdxs hé’*maé a/lé gé’té, qaxs a’tmaé 
hi‘méx'silasoxs la’é gaét &xé’t la’xa g°0’kwe ‘na’/l‘nemp!enaé 
sek‘ !a’/p!enxwa‘sé ‘na/lis Loxs haya’qaaq qaxs q!a’q!alaaq qa 
q!atp!a/lés, qa k-!n’nx“‘idés x@’qas la’xés q!n’mlalé. Wi, hé’‘miséxs 
tsE/nx‘widaé, ‘né’k-aéda g'a’lé begwa’nema. Wai, hé’*mis la’g-itasa 
a/lé brgwa’nem na’naxts!ewaq. Wa, hé’‘maaxs la’é q!al‘i/déda 
pExi’té, lida ts!eda’qé ax‘édxa ,ha/’nx’Lanoweé qa‘s hano’lisés lax 
lngwi'lasés g°0’kwe. Was, la x‘é’dxés na’gats!é qa‘s 1é tsé’x‘idEx 
a’lta ‘wa’pa. Wa, gi’lfmésé g'ax nia’naktixs la’é giixts!d’tsés 
tsi/nemé ‘wap 1la’xa hia’nx‘Lanowe, qa negd’yoxsdalés. Wa, 


— 
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kettle, until it is half full, | and she leaves it by the side of the fire. 
20 Then she takes the kelp-fish and || puts them into a small basket, 
and she places it near the | side of the fire. Then she takes the 
short | wedges which are always kept in the house, and also a short 
wall-board. | Generally she uses the stern-seat of a small canoe. She 
puts it down | close to the small basket in which the kelp-fish are 
25 kept, and she does the same || with the short wedge. Then she takes 
one kelp-fish out of the | little basket. She holds the head of the 
kelp-fish, and puts its | body into the fire. Then she turns it over; 
and as soon as | she sees that the scales begin to come off from the 
skin, | she puts it down on an old mat that has been spread out on 
30 the floor of the house. She takes her || knife and scrapes off the scales 
that are loose. Then she turns | the fish over and over as she scrapes 
off the scales. As soon as all | the scales are off, she puts the fish 
on its belly on the | stern-seat of the small canoe, on which the fish 
is beaten. She holds it with the left hand, by the | head. With the 
35 right hand she takes the flat point of a || short wedge, and with 
the top end beats the | back of the kelp-fish, beginning at the back of 
the head, and beating down to the tail. | She only stops beating when 
the body of the kelp-fish is 


soft. | After she has 
beaten it,she takes her | fish- ZI) ) LEE knife and cuts’ the 


40 body across in this manner. After || she has cut it 


6’x'siémésé hafna’lis la’xa lngwi'te. Wa, lai 4x°é’dxa pExi’té qa‘s 
90 k:!pxts!6’dés la’xa la’laxamé. WA, li hi’ng-alitas la’xa ma’k-ala 
lax on@’lisasa legwi’lé. Wa, 1a’xaé &x‘e’dxa ts!ek!wa’ hémenél 
LEmg’ayisa g° d/kwé. Wai, hé’misats!nx"st6 ts!ats!ax'sema. Hé’eEm 
q{iina’la 8/xsE*wa gixsa’sa xwa’xwagtime. W4, li pax‘a’lila la’xa 
ma’g‘tnwalilasa pex'i’dats!é 1a’laxama. Wa, hé’emxaa’wisé ix‘a- 
25 li‘lasa ts!ex"std Le/mgayaé. Wé, la dalts!o’dxa ‘nn’mé pExii’t la’xa 
la‘/laxameée. WaéA, li da’la hé’x't!a‘yasa pEex‘i’taxs ta’é k‘a’tLents 
o’k!winatyas la’xa legwi'le. Wa, li le’xi‘lilaq. Wa, g‘i’/l*mésé 
do’qiilaq la ‘witla ‘wi’wéxap!édéda go’brté la’xa L!é’saxs, la’é 
Axdzo’ts la’xa Lebi/lé k!a’k:!obana. Wa, li &x‘e’dxés xwa’La- 
39 yowé qa‘s k-éxa’les la’xa la k-lina’la go’beta. Wa, laz’m 1é’x1- 
‘lalaxa pex'i’taxs k-éxa’laax go’brt !pnatyas. Wa, gi’lf'mésé ‘witla- 
weda peer inne la’é ma’dzdtsa pEx'i’té la’xa t!nlo’dza 
gixsd’sa xwa’xwagimé. Wa, 1a dia’lasés ge’mxdlts!ana lax 
hé’x't !atyas. aes la da’x“itsés hé/tk-!dts!anatyé lax pr’lba‘yasa 
35 ts!ex"stowé LE/mg:aya. Wai, Ja t!n’lx*wits 0’xta‘yas lax Awi’g'a- 
eyasa pEx'l’té gi’gitela lax 0’xLaata‘yas, hé’bendala lax 6’xsda- 
eyas. Wa, a’l'mésé gwal t!e’lxwaqéxs la’é tent !édé o’k!wina‘yasa 
pexi'té. Wa, gi/mésé gwat t!n’lxwaqéxs la’é &x‘é’dxés xwa’- 
Layowe qa‘fs qatet!e’dex 6’k!winafyas g'a gwi'lég'a (fig.). Wa, 
40 gilfmésé gwal qatétagéxs laé ma‘ste’nts lax ‘wa’brts!alasa heme - 
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crosswise, she puts the fish head first into the water in the | kettle. 
She never cuts off the head; for the first people | said that a good taste 
is given to the meat of the | kelp-fish by the fat of the eyeballs and 
the | brain. Therefore she puts it all into the kettle; || and she does 
this to all the other kelp-fish, if there are to be many ,guests. As soon 
as the kelp-fish is in the kettle, | she puts it over the -fire; and when it 
begins to boil, | the woman takes the fire-tongs and stirs it; | and after 
stirring it for some time, she takes it down. Then || she takes her large 
long-handled stirring-ladle and stirs with it | for a short time what is 
being cooked. She does not | stir it long, before she dips the spoon into 
what is being | cooked and pours it back [on the top of where she took 
it from]; | and she continues this for along time. It may be || half an 
hour according to the clock that the woman | dips up the water of what 
she is cooking and pours it back again. | She only stops when the 
liquid of what she is cooking is really milky. | This shows that the fat 
of the fish is well mixed | with the liquid. That is the reason why 
the woman dips up || the liquid of what she is cooking, so that the 
liquid | and the fat of the kelp-fish may be well mixed; for if the | 
liquid of the kelp-fish should not be milky when it is given by the 
host to his friends, | then the guests at once whisper among them- 


Lanowe. Wai, lan’m héwi’xarm qak‘o’dex hé’x't!afyas qaxs 
'né/k'aéda g'a/lé begwa’nEmqéxs hé’*maé yo’sp!aydsa q!n’/mlalisa 
pexi’té tsn/ntsenxsta‘yas gegebrlo’xsta*yas gégryagesas LE‘wés 
leqwa’. Wai, hé’*mis 1a’ gila ‘witla‘stents la’xa hi/nx‘Lanowé. 
Wa, la ‘witlazm hé gwé’xidxa wad’kwé pex'i’ta, yixs q!é’/nEmaé 
LélanEmas. Wai, oi/lemess ‘witla‘stéda pEx'i’té la’xa hi/nx'Lano- 
waxs la’é hi/nx'Lents la’xa lngwi'lé. Wéa, gi’lfmésé medn’]x*wi- 
drxs la/éda ts!eda’qé &x‘e’dxa ts!é’stala qa‘s xwé’tlidéq. Wa, 
k!é’st!a gé’giltséla xwé’tasa ts!é’sialixs la’é k-at!a’lilas. Wa, la 
ix'é/dxés ‘wa’lasé g‘ilt!extala xwé’dayo k-ats!enaqa, qa‘s ya’‘was*- 
idé xwe’t!éts la’xés hi‘méx'si’/laspSwe. Wa, k:!@’s‘rmxaa/wisé 
gé/eiltséla xwétas laqéxs la’é tsé’g-ostalas lax ‘wa’palisés hisméx’- 
si/lasESwe qa‘s xwé’laqé tséstn’nts lax d’ktiya‘yasés g’aya’nEma- 
saq. Wi, li gé’giltsélak'as hé gwe’gilé. Wa, wilaanawisé 16° 
nEexskg iLela 1a’xa q!aq !alak:latyé ae ewagdumcon ts!Eda’qé tsé’g-0- 
stilaxa ‘wapaliisa hi‘mé’x'silasr‘was qa‘s xwe’laqé tsé‘stn’nts. 
Wai, a’/mésé gwa'texs la’é 4’lak-!ala la dzp’mx"stowé ‘wa’palisa 
hi:méx'si’lase‘was, qaxs la’é 4’/lak‘!ala la qelo’/kwé tsE/’nxwa‘yasa 
pExité LE‘wis ‘wa’pala. Wa, hé’em 1a’gvilasa ts!eda’qé tsé’g-ostala, 
‘wa’palisés hi‘mé’x'silase‘wé qa 4’lak: Talese ln'lgowéda ‘wa’palis 
LE’wa tsk/nxwa‘tyasa pEx'i’té, qaxs g‘i/lfmaé k-!és dze’mx"stowé 
‘wa’palisa pEx‘i’taxs himg‘i’laydaséda vé’‘lalaixés ‘nénEmd’kwe. 
Wi, hé’x‘ida‘mésé dendr’msa k!wé’tdixs la’é ho’qtiwels lax g°d’- 
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selves when they leave the house | of their host, and they say about 
65 the woman that she is lazy, || although she may be of chief’s blood and 
a chief’s wife. However, | the wives of those who are not of chief’s 
blood do not give up | trying to get milky the liquid of the kelp-fish 
that they are cooking. When | the liquid of the kelp-fish is really 
milky, the | kelp-fish kettle is taken off the fire, and now it is done. || 
70 Then the woman brings out of her room her dishes, which | she keeps 
in the inner room. She puts them down on the floor next to the | 
kettle in which the kelp-fish were boiled; and she takes the same 
large | ladle with which she dipped up the liquid of the kelp-fish 
when she was cooking it, | and she dips up with it the boiled kelp-fish 
75 from the || kettle, and she pours them into the dishes. Both the 
liquid and the | meat are put into the dishes. As soon as the dishes 
are filled evenly,| —for they are not entirely full | of liquid and 
meat,—and as soon as everything | is ready, the spoons are distrib- 
g0 uted among the small party of guests. || Then the dishes are placed 
before the guests; and there is always | one dish for four men. | 
First, they drink some cold water; and after they have finished 
drinking, | the host speaks to his guests, and says, | “Think of your 
throats and do not swallow the bones!’ Then they all begin to 
85 eat with || spoons. It takes them a long time to eat the boiled kelp- 


kwas Lélanemax'diq. Wii, lan’m ‘né’x'sE‘wéda ts!nda’qaxs q!n/m- 
65 ts!exLaé, yi’xa g‘i’qamené yixs genk/maasa g'i’gima‘yé. Wa, la’La 
‘na’/xwa'me gEgEnn’masa wa’x ‘me k:!és gi’qamén k:!és ya’x‘id qa 
dzemx"stox'widés ‘wa’palis hi‘mé’x'siliis pexi’ta. Wa, g-i/l'mésé 
Alak lala la dzn’mx"stox*widé ‘wa’paliisa prxi/taxs la’é ha’nx- 
sEntsE’weda pEx'i’té‘lats!€ h&’nx Land. Wa, lan’m L!d’pa. Wai, 
70 hé’x*ida‘méséda ts!mda’qé Ax‘wtit!ali’/laxés lon’Iq!wixs ha’x-dé 
kimts!4/lita ots !4/lilé qa‘s g-a’xé k-a’g-alitelas lax ma’o-‘inwalitasa 
pexi’télats!é hi/nx'Landé. Wa, hé’*mis &x‘é’tsoséda ‘wa’lasé k-a- 
ts!pna’q, yix tségostalayo’séx ‘wa’palisés hi’nx LentsE’wé pEx’i’ta. 
Wa, |é tsé’yolts!ots la’xa hi’nxLaakwée ppex‘i’ta la’xa hi/nx’La- 
75 nowé qa‘s lé tséts!4’las 1a’xa 16’nlq!wé, na’xwatmeé ‘wa’paliis LESwa 
q!emla’lé la tséts!4’layo la’xa 10’Elq!wé. Wa, gi’lfmésé la ‘nema’x’é 
iw4’xats!nwasasa 10’nlq!wiixs na’xwatmaé k'!és A’lamm qd’qt- 
tlaxa ‘wa’pala LE‘wa q!e/mlalé. Wai, gi’l'mésé ‘witla la gwa’- 
lalaxs la’é ts!ewanaé’dzema k-a’k-Ets!enaqé 1a’xa_ k!wa‘k!we- 
80 lemixs la’é ka’x‘idayuwa {0’Elq!we. Wa, hé’mrenalarm maé- 
mé‘léda bée’brgwanbmaxa ‘na’lfneméxia 1o’q!wa. Wi, le na’‘na- 
qalg'‘nyOrmxa wtida‘sta’ ‘wa’pa. Wa, gi’/lfmésé gwal na’qaxs 
la’é ya’q!pg'aleda k!wé/lasaxés Lé’‘linemé. Wa, la ‘né’k-a: “ya’- 
xda‘x" melq!tixaé/lano qa0ox xa’qas.’”’ Wa, li ‘witla yd/s‘itsés 
85 k'a’k'ets!enagé. Wa, li gé’g‘ilit yo’saxa yrwe’kwé pEx'i’ta qaxs 
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fish, for | in eating it they are very much afraid, for it happens often | 
that they are hurt when swallowing fish-bones, and therefore they do 
not eat fast | [with spoons] when it is boiled; and after they have 
eaten, they | cool themselves with fresh cold water. Then they || 
go out of the feastmg-house at once. The kelp-fish is not given | to 
a large number of people, for they never | obtain many when they 
are catching them. ‘Therefore it is given only to the | numaym and to 
asingle family; that is, the sons, and their | wives, and their children, 
and the daughters and their || husbands and their children. That is 
what is called a family of single origin. | Only these are invited by the 
owner of the kelp-fish and also his | friends. That is all about the 
boiled kelp-fish. | 

Kelp-Fish (2).—(The man) first takes the small basket of his wife. | 
As soon as he arrives at the beach of his house he puts | the fish 
caught with the line into the basket. He goes up and enters the | 
house. Then his wife spreads an old mat || and carries up the small 
fish-basket and | places it by the side of the old mat. She sits down 
by the side of the old mat, which | is at the right-hand side of the 
fish-basket. She takes | one of the fish with her left hand, and she 
does in the same way as I | described before. When the intestines 
and the gills have all been removed, || she takes her fish-knife, which is 


a/la'‘maé kile’ma pex'i’taxs hi‘ma’ya‘é qaxs q!tina’laé ga’ yalasés 
xa/qaxs nex‘we’tse’wae. Wa, hé’mis la’g ila k!és A’tbaléda 
yo’siqéxs hi’nx'Laakwae. Wa, gi’/l‘mésé gwa’la y0’sax diiqéxs 
la’é k‘oxwaxdtsa a/ita wiida‘sta’ ‘wa’pa. Wi, hé’x-ida‘mésé la 
ho’qiwels 1a’xés k!wé’layats!éx'dé. Wa, k:!é’ssemxaa_ k!wé’la- 
dzema pExi’té la’xa q!é’neEmé bée’begwinrEma qaxs_ k°!é’saé 
q!ryoLaneménoxtixs l&’Lanrmaé. Hé’‘mis la’gila  Jé’x-a‘ma 
‘nEmée/moté LESwa ‘nE’mxLala ‘nE‘mé’ma, yixa sa’sEmé LESwis 
gEgEnn’Meé LESwis si’sEmé, LESwa ts!é’daqé sa’sema LE‘wis 1é’la- 
‘winkmé LEfwis sai’semé. Wi, hé’rm gwe‘yo/ ‘ne/mxtala ‘nemé’- 
mé. Wai, lé’x‘amés 1élailasd‘s &xnd/gwadisa prx'i’té Lo‘mé’da 
‘nénEmod’kwé. Wa, lan’m gwal la’xa hi’nx‘Laakwé pex‘i’ta. 
Kelp-Fish (2).—Wa, hé’‘mis gil &x‘éts0‘séda 1a’/laxamixsés genn’- 
maxs gii’laé la’g-alis lax L!ema’isasés g'o’kwé. Wai, la k: lixts!o/- 
tsés L!a’ganmnméda pexi’té laq. Wa, la, la’stsas qa‘s la laé’Las la’xés 
go/kwe. Wa, hé’xida‘mésé genn’mas la vep!a’litaxa k-!a’k-!o- 
bana. Wai, la k-!o’qtilitxa prx‘i’dats!é la’laxama qa‘s li hinn’/n- 
xeglitas ]a’/xa k'!a’k-!obana. W4§, la k!iinxrlitxa k‘!a’k!obana lax 
hé/tk !odenwalitasa prex‘i’dats!é la’laxama. WéA, la‘mé dolts!odxa 
‘nk/mé pEx'l’tsés gb/mxolts!anatyé. Wa, hé’*mis gwé’g-ilaqen g‘i/lx:- 
dé wa/idema. Wa, g°i’l'mésé ‘wilawé ya'xyigilé LEewa q!d’sna- 
yaxs la’é &x‘é’dxés xwa’Layowé. Hé’rm ‘nem 1é’grmsa xwa’La- 
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11 also called | mussel-shell knife, for the first people used the mussel- 
shell for a knife | (this was sharpened by Deer when he met 
Q!a/néqgé‘lak’). | The woman takes the fish in her left hand | and 

15 puts it down on the old mat with the || tail of the fish towards the 
woman and the stomach turned towards the left | of the woman. 
She holds her knife in her right hand, | cuts off the head, and when 
it is off she cuts open | the back all the way down to the tail, cutting 
along the upper side of the backbone. | She only stops cutting when 

20 the fish is spread open. || Then she puts it back on the old mat. Then 

she takes | another fish and she does the same to it, and | she does 

the same with all the others. Now her husband | makes roasting- 
tongs of red pine, for they are going to roast the fish. As soon | as 
the work is finished, he gives them to his wife, and the woman || takes 
the roasting-tongs and she takes a long strip of split | cedar-bark and 
winds it about one span | from the lower sharp-pointed end of the 
roasting-tongs. | She pulls it tight as she winds it around it, and ties 
iton. Then the roasting-tongs will not | split when she puts the fish 

30 into them. As soon as || the woman has finished this, she takes one of 
the fish that have been cut open | and rubs it over the roasting-tongs. 
When these are | covered with blood and slime, she puts into it one 
of the fish that have been | cut open. It is put in crosswise. Then 


i) 
Or 


11 yowé grits!n’me yixa x0/ls qaxs hé’/*maé xwa’Lay4sa g’a’li bnewa’- 
nema (yixs géxasE‘was gé’x‘ustalixs la’e ba’ko Lo® Q!a’néqgée- 
‘lakwé). Wa, lé’da ts!mda’qé da’x“itsés gb/mxolts!ana‘tyé la’xa pr- 
x'ite qa‘s ya’ gtidzodés la’xak'!a’k-!obana. Wa, lan’m gwa’saxsdaléda 

15 pex’té la’xa ts!mda’qé. Wa, la gwé’k-laésala lax gemxdlts!ana- 
fyasa ts!nda’qé. Was, la da‘tasés hé/tk- lots !ina‘yé la’xés xwa’/LayAxs 
la’é qak-0’dex hé’x'tlafyas. Wa, gil‘mésé la’wixs la’é xwalbrete’n- 
dex 6/xLaata‘yas qa‘s ha’xnlé ie ts!a’snafyas é’k:!ot!mndalax xa- 
kladzis. W4, a/l'mésé gwil xwa’Laqéxs la’é 4’lak-!ala la Lepa’ta. 

99 Wa, la Axdzo’ts la’xaaxa k'!a’k:!obanixs la’é @’t!éd Ax‘é’dxa 
‘ng/mé pEx'i’ta. Wa, laxaé hé’emxat! gwe’x‘‘ideq. Wa, li’na- 
xwarm hé gwé’x‘idxa wad’kwé. Wa, la’La la’*wiinrmas L!0’psa- 
yogwilaxa wtna’gilé qaxs L!0’péraxa pExi’té. Wa, g'i’lémése 
gwa'lé ixa’*yasexs la’e ts!as la’xés gene’mé. Wa, la’da ts!eda’qé 

25 da’x‘‘idxa L!opsayowe. Wa, la ix‘e’dxa giilt!a ts!éq!adzo dzexn’k" 
dena’sa. Wai, li qux‘faLn’lots la’xa ena mp!enké la’xens q!wa’- 
q!wax'ts!ana‘yé gig itela lax benba‘yé éx:béséda L!opsayowe. Wa, 
la tek!ita’lafmé qexdfyaséxs la’é yitla’Lelots. Wa, lan’m k:!ésr 
x0’x"sLa L!0’psayowé qo lat L!0’pts!odayota prxi’té laq. Wa, g‘i’/l- 

30 ‘mésé gwa/tnxs laé’da ts!mda’qé da’x*‘idxa ‘ne’mé 1a’xa xwa’Lekwé 
pexi’ta qa‘s ts!ekit!é’dés li’xa L!d’psayowe. Wa, gii’*mésé 
meEgiig’é ‘txa E/Ikwa Lefwa k'!é’lixs la’é L!0’pts!otsa ‘nn’mé xwa’- 
LEK” pex‘i’‘ta. Wa, laz’m gé’k'!rnatyaxs la’é &x‘é’dxa dzE- 
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she takes | split cedar-bark and winds it around just over the edge 
of the fish, and || she pulls it tight and ties it down. Then she puts 
another fish just over it. | It is turned the way opposite the one just 
put into the tongs. Then she | winds cedar-bark just above it, and 
she pulls it tight when she | ties it around. Then she takes another 
fish and puts it in. | Its tail is turned again the opposite way, for all 
of them are turned so that the tails are in alternate directions || in the 
roasting-tongs. Sometimes there are four | fish, or even six, put into 
_one pair of long roasting-tongs. | Then she ties cedar-bark around the 
top of the roasting-tongs. | Then the woman places them by the side 
of the fire of her house. | First the flesh-side is roasted; and as soon 
as it is almost || black on the surface of the meat, she turns them over 
and | changes toroast the skin-side. When theskin-sideis really black- 
ened, | they are done. Then shepullsthetongs out of the ground and | 
places them not far from the fire, so that the heat of | the fire reaches 
them, and so that they keep hot. Then the || man calls his friends, 
and sometimes he calls his | numaym to come and eat the roasted kelp- 
fish. | Those whom he has called come in immediately; and as soon | 
as they are all in, the woman spreads long food- | mats in front of 
those who are going to eat the roasted kelp-fish. || The woman takes 
the roasted fish in the roasting-tongs, and takes | it out of the roasting- 


xekwé’ dena’s qa‘s qex‘a’LElédés lax ék'!enxé’teliis. Wa, la 
tek!ti’trlaxs la’é yilfa’Lelodnq. Wa, la é’t!étsa ‘nm’mé lax é’k:!é- 
LElis. Wa, lan’m xwé’laléda a’lé L!0’pts!loyos. Wa, la’xaé 
qEx“itsa dena’sé lax é’k'!enxELelis. WéA, la’xaé tek !tte’laxs la’é 
yilfarelodeq. Wa, laxaé é@’t!éd x‘é’dxa ‘nr’mé qa‘s L!0’pts!odés. 
Wi, lak’mxaé @’t!éd xwélala qaxs ‘na’xwa‘maé xwée’xwaladléda 
la L!0’pts!oyds la’xa L!0’psayowé, yixs ‘nal*fneEmp!enaé md’wéda 
pEx?’té Lo'xs q!e!a’é L!d’pts!ila la’xa g‘fi’It!’sa 1L!0’psayowé. 
Wa, latmé a’Elaak® qex'té’*yéda dena’sé lax O’xt&*yasa L!o’psa- 
yowe. Wa, lada ts!mda’qé Lanolisaq lax Ingwi'lasés g‘o’kwe. Wa, 
lar’m hé gil 1!o’p!étsdséda q!emlaliis. Wa, gflfmésé naxsaap!a 
Loé klimlé d’ktiya‘yas q!n’mlaliséxs !a’é lé’x‘ideq qa hés 1a 
L!a’yo L!0’p!édé L!é’sadzatyas. Wi, g‘i’l‘mésé la dlak lala k!timlé 
Liésadza‘yaséxs Ja’é L!o’pa. Wa, li k-liqtlélaq qa‘s g:a’xé La’- 
galitaq 1a’xa k-!é’sé qwé’sala 1a’xa legwi’lé qa 1a’g-aés L!é’salisa 
legwi'lé laq, qa ts!elqwax'si‘mésé. Wa, li hé’xida‘méda brgwa’- 
nEmé la vé‘lalaxés ‘né*nemd’kwé Loxs hi’é wé’‘lalasm*wés ‘nE- 
‘mé’moté qa g’a’xés LIEL!0’brgtixa L!0’bEkwé pEx‘i’ta. Wa, la 
hé’x‘idazem g'a4x hod’gwéveléda Lé’‘lanemé. Wai, g‘i’l'mésé 
éwitlaétexs la’éda ts!eda’qé vep!a’litxa g‘tldedzowé ha‘madzo’ 
lé’éwatya lax L!a’salilasa L!eL!obrgtitaxa L!0’bekwé pEx'i’‘ta. Wa, 
la’da ts!eda’qé@ 4x‘é’dxa L!0’pts!ala L!0’bEk® pEx‘i’ta qa‘s x‘ik:!dl- 
ts!0’déq la’xés L!0’psayowée. Wa, la nar’nLEmlilelasa ‘nal‘ne’mé 
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57 tongs. She puts them down with the skin below in front | of the 
guests, and she pours oil into oil-dishes, | and she puts down one in 
front of every four men. | The feasters themselves break the fish; || 

60 and when it is all broken in pieces, they begin to eat. | Then they dip 
it in oil, for all the fat comes out while | it is being roasted, and there- 
fore itis dry. As soon as they have finished | eating the roasted fish, 
they drink fresh water; | and after they have finished drinking they go 

65 out. Roasted kelp-fish is not || given at a feast to many tribes, for they | 
never catch much of it. Therefore only the friends, husband and. 
wife, | or the numaym, or strangers, eat roasted | kelp-fish. Now, 

* that is all about this. | 
Kelp-Fish (3).—Oh, I forgot to talk about | wind-dried kelp- 

fish. It is cut in the same way as the roasted | kelp-fish. 

The only difference is, that the backbone is taken out, | and 

the scales are left on in the same way as the scales are left 

on || roasted fish. They do not eat the skin of the roasted 
kelp-fish, for | they only eat the meat. After the feasters 

have eaten the roasted kelp-fish, | they throw away the 

skin. When | the woman finishes cutting open the kelp-fish, 

she splits thin pieces of | cedar-sticks and spreads the fish 

10 with two of them so as to keep it open, || in this manner: | 


—" 


on 


57 la’xés Lé‘lanrme. Wa, Jai k!t’/nxts!dtsa L!é’*na 1a’xa_ts!é’ts!eba- 
ts!é qa‘s li k'ag‘imlilelas lax L!a’sa‘yasa maé’mokwé bé’brgwa- 
nema. Wa, la q!tlé’xs'em Le/nqwéda k!wé’laxa pEx‘i’té. Wa, 

60 gi’lsmésé ‘wi’welx’s Le’ngekiixs la’é ‘witla hi‘mx*‘i’da. Wai, 
lan’m ts!mpa’s la‘xa L!é’na qaxs ‘witlimaé tsE/nxwa‘yaséxs la’é 
L!0’pasE‘wa. Wa, hé’‘mis la’g:ilas le’mxwe. Wai, gi’l'mésé gwal 
LIEL!0’brgtixa L!0’bekwaxs la’é na’gék-rlaxa a’lta ‘wa’pa. Wa, 
ei/lmésé gwat na’qaxs la’é ho’qtiwelsa. Wa, k‘!é’s*emxaéda L!0/- 

65 bekwé pexi’t k!wé’ladzem 1a’xa q!é’nemé 1é/lqwilanatya qaxs 
k-!é’saé q!iina’la q!pyo’Lanmma, 1a’g-itas 1é’x‘a‘méda ‘né‘nEm6’kwé 
LE‘wa ha‘tyasek-dla Le*wa ‘nE‘mé’moté Lefwa ba’gtinsée L!EL!d’- 
brgtixa pexi’té. . Wi, lan’m gwal la’xéq. 

1 Kelp-Fish (3).—A, hé’xdtmn @’t!édri gwa’gwéx's‘alastéda x‘i’]- 
kwé pexi/ta. Hé’em gwii/lé xwa’Latyasé xwa’La‘yasa L!d/bekwé 
pexi’ta. Wa, lé’x-afmés 6/giix‘idayoséxs la‘wryakwa‘és xa’k:!a- 
dzowé. Wai, la 4xa’larmxaé g0’betas hé gwi'lé gd’brEtasa L!0’bE- 

5 kwaxs &xa’la‘maé. Wa, li k-les ha‘ma’é 1!é’sasa L!d’/bekwé yixs 
lé’xaf‘maé hafma’é q!n/mlaliis. Wa, gi/l'mésé gwal L!eL!d’brgwe- 
da k!wé’taxs la’é 4’Em ts!ex‘édayowéda L!é’sas. Wa, g‘i’l'em 
gwa’léda ts!mda’qé xwa’Laxa péx‘i’taxs la’é x0’x‘widxa wisweltowé 
k!watxtawa qa‘s qrtli’désa ma/Its!aqé la’xa prxi/té qa LEpa’tés 

10 gia gwi’'lég'a (fig.). 
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After she has done so, she hangs them up just over the | fire; and 
after they have been hanging there for four days, | they are half dried. 
Then the owner takes them down; | and when he wishes to boil them, 
she takes the || small kettle and puts it over the fire. She takes her | fish- 
knife and cuts the kelp-fish into two pieces lengthwise, | and she also 
cuts it in halves crosswise. Now each of the dried kelp-fish is in four 
pieces. | When the kett 
fish into it. It doesnot || boillong beforeshe takes the kettle off the fire, 
for then | it isdone. Then the woman takes her dish and puts it down | 
at the place where she is sitting. She takes her tongs, and with them 
she lifts | the boiled fish and puts it into the dish. | When it is all in 
the dish, she takes her oil-dish, || pours oil into it, and puts it down 
in front of the persons for whom she has cooked it. | They drink water 
before they begin to eat; | and after drinking water they eat. They | 
dip it into oil. They do not eat the skin with it, for | the scales are 
still on it. They only eat the meat. || After they have eaten, a bucket 
of water is placed in front of them. | They put their mouths at the 
corner and take a mouthful | of water. Then they squirt the water 
into the hands and wash them; E and after they have washed their 


Wi, gi’l'mésé gwa’trxs la’é téta’k-ostodayo lax na’qostatyasa 
leewile, Wa, ei’ mésé mo ERE Ss sé na’liis té’ta’k ostowéxs 
la’é ie lene, Wi, Jan’m &xa’xoyé yis 4xnd’gwadis. Wa, 
gi/lfmesé ‘né’k-é &xnd’gwadiis qa‘s hinx'tE’/ndéq, lai &x‘é’dxa 
hafne’mé qa‘s hi’nx'tendés 1a’xés Ingwi/lé. Wii, li &x‘é/dxés 
Xwa’Layowé qa‘s t!0’ts!endéxa prx'i’tasdé la’xés g‘i/lddlasé. Wa, 
laxaé gé’x‘sendgq nexsE’ndEq. Wa, lan’m maé’mox'"séda ‘naknr’- 
mé pexii’tasd. Wa, gi//mésé medelx‘widé hi/nx'Lendséxs la’é 
aixste’ntsa t!o’t!nts!aakwé pex'i’tasd lag. Wa, k:!é’st!la gé’e-tlit 
mak’mdelqtilaxs la’é hi/nx’sandwéda ha&/nx-Landwé, gqaxs lan’m 
L!o’pa. Wa, 1é’da ts!mda’q &x‘é’dxés 10’q!wé qa‘s k-a’g-alilés 
la’xés k!waé’lasé. Wi, li &x‘e’dxés ts!é’snala qa‘s k:!ip!i’dés 
la’xa ha’nx‘Laakwé peEx'i’tasdé qa‘s la k‘lipts!4’las 1a’xa 16’q !wée. 
Wa, gi’lmésé ‘witlts!& la’xa 10’q!wiixs la’é Ax‘é’dxés ts!eba’ts!é 


qa‘s k!tinxts!0’désa L!é’‘na lag. Wa, la k-a’gpmlitas la’xés hi‘mési’- : 


lagitaq. Wa, la na’naqaleiwalarmxa ‘wa’paxs k:!é’s‘maé hi‘mx’¢- 
i’da. Wa, gi’l‘mésé gwat na’qaxs la’é hitmx~i’da. Wa, lan’m 
ts!epa’s la’xa !é’na. Wa, li k !és himg’’q Le‘wis L!é’sé, qaxs 
ixa‘laé go’betas, qaxs 1é’xamaé ha’emisd q !é’mlalis. Wa, gil 
emésé gwal ha‘ma’paxs la’é hingrmlé’lema na’gats!é ‘wa’ bets!flaxa 
éwa’pe. Wa, a’mésé xwa’‘mag: igésés sk’ msaxs la’é himsgr’md 
la’xa ‘wa’pé, qa‘s himx'ts!ann’/ndés qa‘s ts!n/nts!enx‘widé. Wa, 
gilfmésé gwal ts!n’/nts!enkwaxs la’é é’t!ed himg-igentsés sr’msé 
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hands, they put their mouths | to the corner of the bucket and drink 
water. Now that also is finished. || 

Broiled Dried Kelp-Fish.—Sometimes other people want | to eat 
soaked half-dried kelp-fish. | The woman first takes her tongs and 
puts them down | where she is sitting. Then she takes down the 
kelp-fish that has been hung up to dry, || and she puts it down at the 
place where the tongs are. She dips up some | water and places it 
with the dried kelp-fish. Then | she takes the fire-tongs and lifts 
the dried kelp-fish in the middle, | in this manner: | 

Then she holds it in the tongs over the fire, the flesh- 
side first || turned down; and as soon as the steam 
puffs out all over, | she turns it over and she broils 
the skin-side; and when | the skin becomes all black, 
she stops | broiling it, for it is done. Then she puts 
it down ! on the mat with the skin down. She drinks water; and 
after || drinking, she begins to eat the meat. She only | takes off 
the meat from the skin and puts it into her mouth. | She does not 
dip’ it into oil, for this kind is fat. | 

i forgot. As soon as she finishes broiling the half-dried | kelp-fish, 
and when it is done, she takes a cup with water, || takes a mouthful, 
and blows the mouthful of water over the flesh-side of what she | has 
cooked. Then it gets really tender, and | therefore old women and 


lax 6’ewiigafyasa nagats!e’ qa‘s na’x*idéxa ‘wa’pée. Wai, lan/’mxaé 
gwi'la. - - 

' Broiled Dried Kelp-Fish.._Wa, li ‘na’fnemp!rna hé ha‘ma- 
é’xsts0®sa wad/kwe bée’brgwankm ppr’nkwe k'!ayaxwa pEex'i’tasda. 
Wa, hé’em gil &x‘@’tsd‘'sa ts!eda’qés ts!é’srala, qa‘s k-at!alités 
la’xés k!waé’lasé. Wai, li &xaxo’d la’xa xilela’LEla prx‘i’tasda 
qa‘’s g’@’ovalilés lax k-adé’lasasa ts!é’sLala. Wa, li tsé’xid la’x: 
swape qa’s g’a’xé hingvalitas lax g:aé’lasasa pex‘i’‘tasdé. Wa, li 
da’x*idxa ts!é’stala qa‘s Kkip!i’dés lax nrgod’yatyasa pEex‘i’tasdé 
ga gwillég'a (fig.). 

Wai, li klipa’tasés ts!é’srala laqéxs la’@ pex‘a’x q!n’mladza‘yas 
qaxs hé’*maé gile’lile. Wa, gi’lfmésé k-Extmxsiwéda k:!a’trla 
la’qéxs la’é 1é’x‘idkq qa‘s pex‘i’déx L!é’sadzrtyas. Wa, lan’m- 
La k!i’mléq. Wa, gi’lfsmésé ‘na/xwa k!t’mla Llé’saséxs la’é gwal 
pEx'a’q qaxs Iptmaé 1!d’pa. Wii, 4/*més@ neLedzo’ts la’xa ha- 
‘madzo/we 1é/wa‘yaxs la’é na’xséd la’xa Swa’pée. Wi, eo i’lsmésé 
ewal na’qéxs la’é haimx‘i/dxa q!e’mlale. Wa, lak’m 4’em &xa’- 
laxa q!e/mlale lax !é’sas qa‘s ts!0’q!tisés ]a’xés se’msé. Wai, 
lan’m k:!ei’s L!é’*na ts!epa’s qaxs tsE’/nxwaeé gwe’x'sdemas. 

Hé’xoien v!nlé/wesoxs g'il'maé gwal pex‘a’xa k:!a’yaxwa pex'i’- 
tasdexs la’e L!0’pa. Wa, li da’x‘idxa k!wa‘sta’ ‘wa’bets!ala qa‘s 
hi/msgemdé laq qa‘s sEetbpxt’/mdés lax q!n’mladza‘tyasés ha‘méx:- 
si’laseéwe. Wii, hé’'mis la’gvilas A/lak: lala la te/Iqwe. Wa, hé’em 
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old men are | fond of broiled half-dried kelp-fish, | because it is 
tender. As soon as the woman finishes eating, || she drinks water. 
When the dried kelp-fish is really dry, | it is soaked like dried salmon 
when it is soaked; | and it is cooked in the same way as the | half- 
dried kelp-fish is cooked when it is broiled and when it is boiled. | 
That is all about this. || 

Split Kelp-Fish.—Now I will talk again about the | kelp-fish split 
in two. When the man goes home who has (gone out) | with the fish- 
trap to catch kelp-fish, as soon as he has many, | the woman takes 
her fish-knife and sits down at the || edge of the old mat on which the 
fish has been put. Then she takes one of the kelp-fish with her left 
hand. | Its tail is towards the woman, | and its stomach is turned 
towards the left side, when she puts it down. | Then she cuts off the 
head; and when the head has been cut off, | she cuts into the back 
and cuts all the way down to the tail, || cutting through along the 
upper side of the backbone. When it is spread open, | she pulls out 
the intestines; and when all the intestines are out, she | cuts along 
the under side of the backbone and takes it out close | to the tail, 
and then she breaks it off. She | throws away the backbone. The 
tail is left on the || split kelp-fish. Then she cuts it down lengthwise, 


la’gilasa fan’Ikhwanatyé Leswa no’nemasé bé’bregwinem hé’mena- 
farm ax‘é’xsdxa pr’nkwé k:!a’yaxwa pex‘i’tasd qa‘s hi‘ma’/péq, 
qaxs te/Iqwaé. Wii, gi’lfmésé gwal ha‘ma’pa ts!eda’qéxs la’é na’- 
xidxa ‘wa’pé. Wii, gi’mésé a/lak lala la le’mxéda prxi’tasdaxs 
la’é 4’em t !é’lasd hé gwé’g ilashéweda xama’saxs t !é’lase*waé. Wa, la 
hé’em gwée’gilasoxs la’ hi‘mé’x'silase‘we hii‘méx’silaénatyaxa 
k!a/yaxwa pexi/tasda la’qéxs pr’nkwaé Loxs hi/nx‘Lraakwaé. 
Wa, lan’mxaé gwat la’xéq. 

Split Kelp-Fish.— Wa, la‘mé’srn @’dzaqwal gwa’gwex's‘alal 1a’xa 
pexT’taxs q!wa’gekwaé. Wa, hé/méxs g-axaé na/‘nakwéda Leqa’- 
disés Legr’mé 1a’xa pex'l’té; wii, gi’lsmésé q!pyd’/Lexs la’é hé’x-s- 
ida‘ma ts!eda’qé &x*é’dxés xwa’Layowé qa‘s k!itnxpliléxa k-!a/- 
gEdzoweé kla’k'!obana. Wéa, le da’x*‘itsés gn’mxdlts!a’na‘yé 1a’xa 
‘ne/mé pex'i’ta. Wi, lap’mxaé gwa’saxsdala la’xa ts!eda’gé. Wa, 
la gwe’k laésala lax gp’mxolts!anatyas la’xés qn/Ikwalaé’na‘yé. Wis, 
li qak-o/dex hé’x'tlafyas. Wa, g'i’lfmésé la’wiiyé hé’x't !a‘yaséxs 
la’é xwa'tbetendex 6’xLaatityas. Wai, la hii’xpla lax ts!a’sna‘yas; 
é/k !ot!endalax xa’k'!adzis. Wii, g‘i’l‘mésé la Lepa’taxs la’é gr’l- 
xodex ya’x’yigitas. Wa, gi/l'mésé ‘witlawé ya’x-yig“ilaséxs la’é 
xwalé’dex brena’dzEtyasa xa’k'!adzowe qa‘s la’weyddéq g-ii’g'n- 
Lela la’xa ma’kalixa ts!a’snafyaséxs la’é kO’qodeq. Wa, li 
tslex’é’dxa xa’k'ladzowé. Wa, lan’m axa’lé ts!a’snafyas la’xa 
xwa/Lekwe pexi’ta. Wa, li q!a’xsendeq qa ma’Its!és hii’xpla g-i’- 
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beginning at the neck, down | to the belly, until she comes to 


the | tail, in this manner: Now it is called “split | kelp- 
fish.”” As soon as this has been done, she hangs it up 
over the | fire of the house; and when it is half dried, it is 
cooked. || First she takes her small kettle, pours some | 
water into it, and, when it is half full, she puts it on 


the fire. | She takes down the split fish and cuts it into two parts, | 
and she cuts one side into three pieces; and she does | the same to 


the other side, in this manner: | Now it is in six pieces. || She 
throws away the tail, and throws the pieces | of fish 
into the kettle in which the water is boiling. | I think 
the length of time that it is on the fire is more than half | 
an hour by the watch, and then it isdone. She | takes the 
kettle off the fire. She takes a small dish || and puts it down by the 


side of the kettle. | She takes her tongs and with them she lifts 
the fish and puts it | into the small dish; and when it is all in, she 
drinks water; | and after drinking, she takes a piece of the | boiled 
kelp-fish, pinches off the meat, and puts it into her || mouth. Now 
she is eating the meat. She does not eat the | skin, on account of 
the scales: therefore she just puts it back into the | dish. After 
she has eaten, she takes the | small dish from which she has eaten, 


oitela lax 6/xawa‘ya hi’xela lax tek'!a’s la’g-aa lax 6’xnafyas 
ts la! snafya g’a gwilé ga (fig.). Wa, lan’m 1 ‘gades q!wa’g gek" 
pExi/ta. Wa, gi’ Emese ewa’lpxs la’é ge ’xwits lax nEqa ‘stAwasa 
Ingwi'lasés g° a/kwe é. a, gi/l'mésé k:!a’ yax'widpxs la’é hafmé’x'si- 
lase'wa. WéA, hé’em gil 4x‘@’tsd’sés ha‘npmé. Wa, la gtixts!d’tsa 
fwa’pe laq qa nego ‘yoxsial@séxs la’é ha’nx'Lents 1a’xés legwi’lé 
Wa, la ixaxo’dxa q!wa/erkwé pex'i’ta qa‘s héx'sr’/ndé t!0’ts iendeq. 
Wa, la yu’dux"send ta! t!nts!alaxa Apsode’lé. Wa, la’xaé hé’nm- 
xat! gwé’x‘idxa ipso’dilé g'a gwi’lég'a (fig.). Wa, lan’m q!ev!a’- 
xsfa. Wai, la’La 4’em ts!ex‘é’dxa ts!a’snatyas. Wa, li Axstn’/ntsa 
t!mwe’kwée pexl’t ta’xa hi’nx Lala hi’nxLandxs la’é mar/mdelqilés 
ewa’pe. Wi, ko’tat!entaq haiya’qax nesEgiLe’la la’xa q!a’q!a- 
lak‘!afyaxens ‘na’liqé ‘wa’*wastalasaséxs la’é L!0’pa. Wa, laz’m 
hi’/nx'sanowéda h&’nx'Lanowe. Wi, hé’‘mis ix‘étsd’sés 1a/logtimé 
qa’s ga’xé k-a’gvalitas lax ma’g‘inwalilasa hi’nx‘Lanowe. Wa, la 
ax°é’dxés ts !é’siala qa‘s klip !i’dés la’xa prexi’té qa‘s la k-!ipts!4/las 
]a’xa la‘logtime. Wa, gi’lfmése ‘witlts!axs la’é na’x‘idxa ‘wa’pé. 
Wa, g@ i'l mésé gwal na ‘qaxs laé da’x‘idxa ‘nk’mé 1a’/xa t!ewe’kwe 
ha/nxLaak"® pExi ‘ta qafs épé’léx q!n/mlalis qa‘s ts!6’q!tisés 1a’xés 
sb/msé. Wii, lan’m hi‘ma’pex q!emlaliis. Wii, la k !és hi‘ma’prx 
L!é’sas qaxs Axa’laé go’betas la’gilas 4’pm xwé’laq Axts!Alas lixa 
lo’q!we. Wa, gi/l&mésé gwal ha*ma’pexs la’é da’x“‘idxés hi‘ma’ts!é 
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and pours into the kettle what is left in it. | She pours some water 
into the dish and washes her hands; and || after doing so, she drinks 
fresh water. This also is not | given at a feast to many tribes. It 
is only eaten by the | husband and wife, or by friends whom they 
invite, or by the numaym, for | the woman does not cure many in 
this way. | That is all about this. || 

Boiled Kelp-Fish Gills and Stomachs.—Immediately! | (the) wife 
goes to meet (her husband), carrying a small basket made of split | 
spruce-root. She puts it into the small canoe which has been used in 
fishing kelp-fish. | Then she puts the kelp-fish into the basket. 
When || it is full, she takes it out of the canoe and carries it to her 
house, | and pours the fish on the coarse plaited mat made of split 
cedar-bark | which she has spread out to pour the kelp-fish on. | 

As soon as she has carried up all the kelp-fish, she sits down on the 
floor and | begins to take out the intestines. The woman takes hold 
of the || kelp-fish with the left hand and squeezes at the back of its 
head, | the belly being turned towards the woman. She puts the 
thumb of her | right hand into the gills, and puts the | forefinger of her 
left hand at the left side of the neck, while she puts her thumb into 
the gill at | the right side. Then she squeezes it and pulls at it; || 
and as soon as the gills become ogee she pate her thumb | at the 


Pigginieng qa‘’s gtixts!o /désts 3 iné’x'sa‘yé la’xa a’ nx‘Lanowe. Wa, 
li giixts!0’tsa ‘wa’pé la’qéxs la’é ts!n’nts!enx‘wida. Wa, gi’ I. 
émésé gwa’tpxs la’é nax‘idxa a’Ita ‘wa’pa. Wa, lan’mxaé k'!és 
k!wé’ladzem 1a’xa q!é’nemé |é’lqwilatatya. A’rm te’x‘a‘méda his- 
yasEk ‘ala Loxs Lé‘lalayfaxa ‘né‘nEmo’kwé Le‘wa ‘nE‘mé’moté qaxs 
k' !é’saé q!@’nemé axid‘yasa ts!eda’qaxs ixa’ax gwe’x'sdemas. WA, 
lan’m gwa’t laxe’q. ; 

Boiled Kelp-Fish Gills and Stomachs.—WA,! hé’x*tida‘mésé gEnB’- 
mas la 1a/lalaq k:‘!d’qtilaxa la’laxamé dzedz’x’sem_ 1!0’p!nk'sa 
alé’wasé qa‘s li h&’ng‘aatexsas li’xa pa’panayox'silats!@ xwa’- 
xwagtima. Wa, li k!ixts!odalasa prxi/té lag. Wa, gi/lfmésé 
qo’t!axs la’é k:!o’x*titodrq qa‘s lis 1a’xés go’kwe. Wa, li 
gtigedzo’ts la’xa iwa’dzolédkwas k:lita’*yé te’watya, yix LEep!alé’- 
lemas qa g’é/dzfyaatsa pExi’té. 

Wa, g‘i/lf'mésé ‘witlésdésa pex'i’taxs }a’é k!wa’g-aliléda ts!mda’qé 
qa‘s t!o’x*widéq. Wa, hé’*maaxs la’é da’x<“idéda ts!eda’qaxa prx‘i’- 
tasés gp/mxdlts!ana. Wa, lan’m q!wé’salax 0’xLaata‘yasa pEx'i’té 
qa gwa’sk'!aé’salés la’xa ts!eda’qé. Wi, li &x‘a’/Lelots qo’misés 
hé’tk: !olts!anafyé lax q!d’snafyas. WéA, ta’xaé ts!e‘ma’botsés ts!n- 
ma’la lax gr’mxdt!xawa‘yas yixs hi’axal liis qo’méda hé’tk:!6t!- 
xawa‘yé q!o’sna‘yas. Wa, la q!wé’s‘idqéxs la’é né’x‘édeq. Wi, 
gi lemésé k:!i’nx‘idéda oh eau a éée’tléd ax‘a i’LElotsés qo’ma 


1 Continued get Publications of the Jesup North Pacific E Eapeditions Vol. V, p. 488, line 21. 
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16 inside of the pectoral fin, and puts her forefinger on the outside. | 
Then she bends it outward and twists the skin off at that place. | 
Then she turns the fins back and pulls them off | with the intestines 

20 and the gills. When she has finished, || she throws the intestines into 
a small hand-basket. | She puts the clean kelp-fish back on the 
spread | mat, and she does not stop until all the kelp-fish have 
been cut. | Then the woman takes in one hand the small basket 
containing the intestines, and carries it | to the beach and pours the 

25 contents of the small basket || ito the salt water. She puts the 
small basket into the water and | washes off the slime outside and 
inside. After she has done so, | she puts down the little basket on 
the beach, and then she takes some of the | intestines of the kelp-fish 
and pulls it off from the | stomach. She leaves the gill at one end 

30 of it. || Then she washes the intestines so that all the blood comes off; 
and she pulls it through | (between her thumb and fingers), so that all 
the food-contents come out. As soon as this is done, | she turns it 
inside out, so that the stomach is turned inside out; | and she washes 
it, and finally throws it into the | small basket. She does the same 

35 to all the others; || and as soon as all the stomachs have been washed, 
the woman | takes up the basket containing the gills and puts it | 
into the sea-water, and shakes it so that all the blood and the | slime 


16 lax 0’ts!A{wasa pépEL!xawa‘yé. Wa, li L!a’sadzatyé ts!mema’lax'ts!a- 
nafyaseéxs la’é L!o’t!édeq. Wa, hé’*mis la qwa’p!édaats L!é’sas. 
Wa, latmeé neLa’wé pépei!xa’watyas. Wa, a’*més la nexd’deq 
‘wi'‘la LE°wa’ ts!pyi’mé LESwa q!0’snatyas. Wi, gi’/lf'mésé gwa’texs 
20 la’é ts!exts!0’ts la’xa k'!6’gwats!é la’/laxaméda yax'yrg‘ilé. Wa, 
la’‘La xwé’laqaem &x‘adzo’/lalasa 1a t!egi’k® prxi’t la/xa Lebe'le 
te’*watya. Wa, la a’lfrm gwa’texs la’é ‘witla la t!egi’kwa pEex''té. 
Wa, la’da ts!eda’q@ k-!o’qtililxa yax-yigilats!é la’laxama qa‘s lés 
‘a’xa Lipmatisé. Wa, lé gtixsta’lisxa gii’ts!Ax'dixa 1a/laxamé 
25 la’xa dE’msx’é ‘wa’pa. Wéa, li axstn’ndxa 1Ja’laxamé qa‘s ts!o- 
xa/léxa k:'!é’lasgema‘tyas Lefwés O’ts!awé. Wa, gi’lfmésé gwa’- 
texs la’@ hing‘a’lisaxa la/laxamé. Wai, li, da’x‘idxa g-a’yolé la’xa 
ya'x'yig ilasa pExi’t. Wa, li &Laé’laxa ts!myi’me la’xa hi&‘maa’- 
ts!é po’xtintsa prxi’té. Wi, li &xba’*ya q!0’snafyé la’qéxs la’é 
30 ts!o’x*wideq qa ‘wila’wésa B’Ikwa. Wi, hé’*miséxs la’é xix**é’drq 
qa ‘witla’wese laits!awe himk:!aé’dzatyas. Wi, gi/lfmésé gwa’- 
lpxs la’é Llép!exsemdeq qa L!ép!exsema’tésa hi‘maa’ts!é po’x !tin- 
sa. Wai, la’xaé ts!0’xtwideq. Wa, lawé’sxé ts!extslots la/xa 
la’laxamé. Wai, li ‘na’xwazrm hé gwe’x*‘idxa wad/kwée. Wa, 
35 gi/lfmésé ‘wila la ts!o’kwa hi‘maats!ixs la’éda  ts!eda’gé 
k-lo’qtlésxa q!o’sna‘yaa’ts!é la’laxama qa‘s li k!o’xstendrq 
la’xa dp’msx’é ‘wa’pa qa‘s nalelta’léq qa ‘witlawésa n/Ikwa LE‘wa 


S 
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come off. As soon as she has finished this, she takes the | basket 
containing the gills out of the water and carries it || to the house. 
She puts it down by the side of the fire of her house. | She takes a 
kettle and pours some water into it, and | when it is half full she puts 
it over the fire. When | the water begins to boil, she takes the 
khimés (for that | is the name of the gills when they are cooked) 
out of the little basket |] and throws them into the boiling water. 
When they are all | in, she takes her fire-tongs and stirs (what is in 
the kettle). The kettle is not | kept long on the fire, perhaps for | 
half an hour or a little longer. Then it is taken off. | Now it is done 
and she invites all those who like to eat gills with her. || As soon as 
those come who are going to eat gills with spoons, she takes | the 
spoons, gives one to each of those who are going to eat with it, then | 
the woman takes the water and gives a drink to those who are going 
to eat with spoons. | After they have drunk, they eat with spoons. | 
The guests eat with spoons the liquid and the stomachs of the kelp- 
fish || and its gills. They just blow out of their mouths the bones, 
for there are bones | in the gills of the various kinds of fish. After 
they have eaten, | the woman takes water and gives it to those who 
eat with spoons with her. | Then she cools with cold water those who 
had eaten the gills with spoons, | for those who eat gill-soup perspire. || 


k lela. Wa, gi/lfmésé gwa’texs la’e k-!0’x*westendxa q!0’sna- 
‘yaats!é la’laxama qa‘s li k:!0’x*wesdésglaq qa‘s lai k‘!o’gwételaq 
la’xés g°d’/kwe. Wai, li k-!0’gtinélisaq lax legwi'tasés g°0’kwe. Wa, 
li Axt@’/dxa hi’nx'Lanowé qa‘s giixts!0’désa ‘wa’pé laq qa ‘nEgo’- 
yoxsdaleséxs la’@ hi/nx‘Lents la’xés legwi'lé. Wa, g‘i’/l'mésé mr- 
delx‘wi’drxs la’é na/Enrmemk'a da’Its!alaxa k!ti’mésé (qaxs hé’- 
smaé la Lé’gnmsa q!0’sna‘yas la’é héméx'si’lasE‘wa), 1a’xa la’laxamé 
qafs li Axsta’las 1a’xa mar/mdelqtila ‘wa’pa. Wa, g‘i’lfmésé ‘wi’- 
‘la‘staxs la’é Ax‘6’dxés ts !é’sitala qa‘s xwé’tElga‘és laq. Wi, k !e’st!a 
Alarm gé/xLila ha’nxrala 1a’xa Ingwilé, wilaanawisé 16° 
‘nexseg itp’la la’xa q!a’q!alak-!afyé LOS hiya’qaxs la’é hi/nx’sen- 
deq. Wa; la‘mé L!d’pa. Wa, lai eée’‘lalaxés k-!6’k:!omisg-otxeé. 
Wa, ¢ i’Fmésé ‘witla g-a’xéda yo’s*wtitLaséxa k!iimésaxs la’é &x‘e’d- 
xa ka’k-ats!enaqé qa‘s k-a’s‘idés la’xés yo’s*wtitLé. Wéi, la‘meé 
axé’déda ts!eda’qaxa ‘wa’pé qa‘s tsé’x‘idés la’xés yo’s‘wtitLé. 
Wa, gilfmésé ‘witla la gwal na’qaxs la’é yo’s‘ida. Wa, lazn’m 
‘witlanm yo’séda k!wé/lax ‘wa’pas Le‘wa ha‘maats!isa pEexi’té 
Lo‘més q!0’snafye. Wa, 4’*mésé poxé’laxa xa’qé qaxs xagadae’da 
q!o’snafyasa ‘na’xwa mamad’masa. Wi, gi’lmésé gwal y0’saxs 
la‘éda ts!nda’qé Ax®é’dxa ‘wa’pé qa‘s tsd’x‘idés ]a’xés yo’s*wtitda. 
Wa, la‘mé k-oxwaxaliséda yo’sax‘dixa k!timésé yisa wtda‘sta’ 
fwa’pa, qaxs 4’la‘maé gegosemalé’da yo’sixa k'!omstag‘i‘lakwé. 
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60 Therefore they always say, ‘‘Let us | now cool ourselves with cold 


water!’’ and therefore the host | gives his guests fresh water to cool 
themselves. | Then those who have eaten the gills go out of the 


65 house. | This is not given at a great feast to many tribes, for || they 


10 


15 


60 


10 


15 


never catch enough of these fish. ‘Therefore those who catch them 
just | eat them with their wives, children, and relatives. | That is the 
end. | 

Roasted Kelp-Fish.—If (the woman) is really hungry, | she takes 
one of the kelp-fish, puts it down on its stomach at the right-hand 
side | of the fire, close to it, the woman facing towards the rear of 
the | house. The roasting fish also faces the rear || of the house. 
As soon as the steam puffs out from the body | of the fish, she turns it 
around so that it faces the | door of the house; but it is still lymg on 
its stomach. It does not take long | before it is cooked. Then the 
woman takes a long | eating-mat, spreads it out outside of the place 
where || she is sitting (that is, away from the fire), and she takes the 
roasted kelp-fish and places it on its stomach on the | mat. Then 
she eats it. She does not | take out the intestines and the gills before 
she puts it down to be roasted | by the fire, for she takes them off 
when she begins to eat it. | Just before she begins to eat she takes a 
piece of cedar With it she | scrapes off 


Wi, hé’*mis la’¢ eine end/k: éda yo’six gwe ee “Wéo'ax'ins 
k-Oxwaxalisas mrudarcta! fwa’pa.” La’g-ilasa k!wélasé hé’x-fidazm 
la tsix a’ltii wtida‘sta’ ‘wa’pa qa k: exelent eee k!wele’kwé. 
Wai, lar’m 4’rm ho’qiwelséda k!wo’k!timésg ix'dixa k!timé’sé. Wa, 
k'!é’saé k!we’ladzema k!time’sé la’xa q!é’nemé 1é’Iqwilatatyé qaxs 
k'!e’saé q!eyo’LaneEménoxwa, la’gitas  Jé’x-a‘méda Axa’nemiiq 
hi‘ma’pEq LE‘wis gEnke’mé LE‘wi's sa’semé Lo‘mis LéLELA’la. Wai, 
lab/m gwa’la. 

Roasted Kelp-Fish.—- Wii, gi/Ifmése lak: lala po’sq!axs la’é 
da’x*‘idxa ‘nE’/mé pEx'i’ta qa‘s mano/lisés lax hétk !odenwa/li- 
sasés Ingwi'le. yixs gwe’grmlilaéda ts!mda’gé la’xa 60’gwiwalilasés 

‘o/kwe. Wi, la gwe ‘gemlil® Emxaéda pEx'i’té la’xa 6’ewiwali- 
Figs go/kwe. Wii, gi/lmésé k-ixti’mx'siwéda k!i’tela lax 6’ktwi- 
eee pex'itaxs la’é xwe'Irlilaq qa gwe’gemx“‘idés la’xa t!éx‘f’- 
lisa g’o/kwé. Wa, lan’m mand’litsi’ma. Wa, k-!é’st!a gad’- 
texs la’é L!o’pa. Wii, hé’x‘ida‘mésa ts!eda’qé@ &x‘é’/dxa g-ildE- 
dzowé hi‘madz0o’ té’*wafya qa‘s Lep!ali/lés lax L!a’safyasés k! twad’- 
lasé. Wii, li &x*e’dxa maé’dzekwé pExit qa‘s madzo’dés la’xa 
te’*watye. Wii, hé’x*‘ida‘mésé L!p/xwaq. Wai, la‘mé hewi’xa 1]a’- 
weEyodx ts!Eyi’mas Le‘wis q!0’snafyaxs k‘!é’s‘méx'dé Fano Tisaq 
la’xés Ingwi/lé qaxs a’imaé 1a’ pay odd exs la’é ha‘ma’peq. Wa, 
he *misexs gi’lfmaé ha’maaqéxs la’@ A’em Ax‘e/dxa khwatxta’we 
wi’laanawisé LO° ‘nr’mp!enk: la’xens q!wa’q!wax-ts!ana‘yéx qa‘s 
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the scales and the skin; and when it is all off, | she eatsit. She doesnot 17 
dip it into grease, because it is very fat. | I have forgotten this, that 
the woman also beats | the body of the kelp-fish before she puts it 
down on its stomach to roast by the fire, || so as to loosen the bones 20 
from the meat. | 

After she has eaten the kelp-fish, she drinks | water, but not much, 
for it tastes salt. That is the reason why she does not drink much 
water, for she knows that she has to keep on drinking water. | Only 
the one who has caught the fish eats it roasted by the fire while lying 
on its stomach; || for she only does this with the kelp-fish when she 25 
is very hungry | when she comes home, after having been fishing 
with her fish-trap. | That is the reason why she puts one kelp-fish 
down on its belly by the fire, | for it takes a very short time to be 
done. Old women | eat kelp-fish roasted by the fire while lying on 
its belly; for it is || too dirty for young women, because the | intes- 30 
tines and the gills are in it, and the scales are also on it; for | they 
are afraid to eat the scales of the fish, because it often kills | those 
who eat them with the meat, because they stick in the throat and 
they can not get out | the scales when they eat the kelp-fish. There 
is no way of getting them out when they are || stuck in the throat, 35 
and our throat gets sore when we | swallow them. Now I have 
finished talking about this. | 


k-éx4/léx gd’betas LEfwis L!é’sé. Wa, gi’lfmésé ‘witlixs la’é 16 
himx‘i/deq. Wa laz’m k''és ts!ppa’s la’xa L!éna qixs  tsb/n- 
xwaé. Wi, hé’xdOren L!glé’*wésdxs t!n/lxtwidamaéda _ ts!mda’- 
qax 0’k!wina‘yasa pEx‘i’taxs k’!é’s‘maé man6/lisas la’xés Ingwi'lé 
qa k‘!n’nx“‘idés xa’qas la’xés q!emlale. 20 

Wa, gi’ilfmésé gwal ha‘ma’pxa peExi’taxs la’é nagé’kilaxa 
ewa’pexa k-!é’sé q!e’nEma qaxs dr/mp!aé, la’grila k !és qle’k: psxa 
‘wa'pé qaxs q!0’LEla‘maaxs hé’meEnél*méé na’qalxa ‘wa’pe. Wa, 
lak/mxaa léx‘arm hi‘ma’pxa mano/lidzekwé pExitéda &xa’nEmiiq 
qaxs 1é’x‘af‘maé hé gwe’x‘‘idaatséxa pEx'i’téxs a’lak !alaé po’sq!axs 25 
ga’/xaé ni/naktixs Leqéx‘disés Lege’mé 1a’xa pexi’te. Wa, 
hé/mis la’g‘ita ha’labala mand’lisasa ‘nE’mé pEx‘i’t 1a’xés legwi'- 
laxs LO/max‘‘idaé ‘nema’lidexs la’é L!d’pa. Hé/*méda lan/lk!wa- 
na‘yé hi‘ma’pxa mano’lidzekwé 1a’xa Ingwi’lé pEx‘i’ta qaxs k‘!rl- 
ta’maaséda ealosta’gasé hi‘ma’pEq qaxs ‘wi‘la‘maé 4xa‘lés yax’- 30 
yigilé Lefwis q!0’sna‘yé, wi, hé’mistaréda gd’bEt!Ena‘yas, yixs 
k-fle/maé hi/‘ma‘fyéda go’betasa pEx‘i’/té qaxs q/!tina’laé g-a‘yala- 
tsa hi’/mgitk" Lefwis q!emlalé, yixs paq!exa’éda k:!é’se _kwé’sddxa 
go’betaxs hafma’paaxa pExi’té. Wi, la k'!e@’s gtiyd’Lasqéxs la’é 
klidé’! la’xens q!oq!o/néx. Wii, démes la xas‘e’dé q!0’q!oniisa 35 
himk-ifna’liq. Wa, la‘men gwal gwa’gwex's‘ala laq. 
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Perch (1).—The' wife cuts open the perch, so that | the gills come off, 
and the intestines; and as soon as all the intestines | and the gills 
have been taken out, she throws them out of the house. | She cuts 
(the perch) open with her fish-knife, and she scrapes the body so 
that the || scales come off. When they are all off, she cuts across 
the body, in this manner: | As soon as she has 
finished, she takes her kettle Sine and | pours some 
water into it; and when it is half full, she puts 
it on the | fire. When it boils, she takes the opened | perch and 
puts them into it. When they are all in, the man || takes his tongs 
and stirs them. They stay | for about half an hour according to 
the watch | boiling over the fire. Then they are taken off of the 
fire. Now | the boiled perch is done. Then the woman | takes her 
15 spoons and gives one to each of those who are to eat the || boiled 

perch. When each has one spoon, | they put the kettle of boiled 

perch in front of those who are to eat the boiled perch, | and they 
begin to eat it with spoons. | First they take out the backbone and 
the ribs; | and when they have all been taken out, they take out the 
20 heads and suck them, for || they are very fat; and when the fat is 
all off, they | suck out the eyes; and when these are off, they break 
them | to pieces and suck out the brains; and when these are out, | 


ao 


1( 


_ 


Perch (1). W4A,! la‘mé grnemas t!ex*widxa Lamawé qa lawiiyés 
qlésnafyas LESwés yax‘yigilé. Wi, gilfmésé ‘witliwa yax'yigilé 
LE'wa q!dsnafyaxs la’é k'!admeq lax Liasani‘yasés g'okwe. Wi, 
lazm hépm t!ekiilasés xwaLayowé. Wa, la kosét!edeq qa lawilés 
5 gobrt!ena‘yas. Wa, gil‘mésé ‘witlaxs laé qatet!édeq gia gwiléga 

(fig.). Wa, gilfmésé gwalexs laé ax‘édxés hinx Lanowé qa‘s 

giixts!odésa ‘wapé laq qa nergoyoxsdaléséxs laé hinx'Lents laxés 

lngwilé. Wa, gilfmésé medelxtwidexs laé &x‘édxa t!egikwé 

Lamawa qa‘s &xstendés liq. Wa, gilfmésé@ ‘witla‘staxs laé 
10 dax‘idéda brgwanrmaxés ts!éstaila qa‘s xwet!édéeq. Wa, laxent!a 

npexskg inplagila lax qJaq!alak !at‘yaxens ‘nalix yix ‘waSwastalasas 

laxa lpgwilé mapmdelqtilaxs laé hinx’sano laxa Ingwilé. Wa, 
larm Llopa LEmx"stag‘itlakwé laxéq. Wa, héx-‘idatmésa ts!edaqé 

Axfédxés kakEts!enaqé qa‘s li ts!mwanaésas laxa yOsaLaxa 
15 LeEmx'stag flakwe. Wa, gilfmésé ‘wilxtoxa k-ak-rts!mnaqaxs laé 

hinxdzamodlilema Lemx"stagi‘lats!@ hanx'Landlaxa LELEMX"staa- 

giitaxa Lemx"stagiflakwé. Wai, lax-da‘xwé ‘yds‘ida. Wa, larm 
hé gil xelostayoséda xbmdmoweg'a‘yas LE’wa xaqé. Wai, 
g@ilfmésé ‘witldstaxs laé xelostalax héx't!latyas qa‘s k'!=xwéq qaxs 
20 LOmaé tsenxwa. Wa, gilfmésé ‘witliwé tsenxwa‘yaséxs laé 
k!imt!tilts!alax gégebrloxstatyas. Wa, gilfmésé Switlax laé wewr- 
x‘send qa‘s k!timt!itts!odéxa Imqwiis. WaA, gilfmésé ‘witlaqéxs laé 


oC 


1Continued from p. 184, line 21. 
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they throw the sucked head-bones into the fire. | When this is 
done, they eat the liquid with the meat; || and when they have had 
enough, they stop eating with spoons and they drink a little water. | 
That is what the Indians refer to as “cooling off;” and when they 
finish, | they go out. That is all about one way | of the Kwakiutl 
of cooking perch. There is only one way of cooking it. | 

(2) This is the manner in which the perch is cooked by the Koskimo. 
It || is cut open in the same way as I said first, and the scales are 
seraped off. | When the intestines and the gills and the | scales are 
off, the woman squeezes out the stomach and the guts, and | she 
squeezes out the slime of the gills. After she has done so, she 
throws (the perch) into a dish, and she does this with all the others. | 
When this is done, she takes her kettle and pours some | water into 
it, a little less than half full. Then she puts it on the fire. | When 
it begins to boil, she takes the whole perch | and puts them into the 
kettle; and when they are all in, | she takes the intestines that had 
been squeezed out, the stomach, and the | gills, and puts them in. 
She lets this boil for maybe more than | half an hour according to 
the watch. | Then the kettle is taken off-the fire. Now it is done. | 
They never stir it, for it is called “whole perch.” | The woman 


ts!exLendxés k!wix"mdté xfiqsa héxtla‘yé laxa Ipgwilé. Wa, 
gilfmésé gwalpxs laé ‘yds‘idxa ‘wapala Letwa q!emlalé. Wa, 
g il'mésé polidexs laé gwal‘ydsa. Wa,] a xarex~‘id nax‘idxa ‘wapé. 
_ Héem gwe‘ydsa bak!timé k‘Oxwaxdda. Wa, gilfmésé gwalexs laé 
hoqitwelsa. Wa, !anm gwala ‘nemx“‘idala h&‘méx'silaéneéxa Lamawé 
yisa Kwag-ulé, yixs ‘nemx“idala‘maé hi‘méx'silaéna‘yaq. 

(2) Wa, g-a‘més hi‘méx'silaénésa Gosg'Imoxwaxa Lamaweé, yixs hé*- 
maé gweg'ilaxs laé t !ekwaq laxen g-alé waldema LOxs laé k‘dsilayiwés 
gobrtée. Wa, gilfmésé ‘witlawé yax-yig‘ilas Le‘wa q!dsna‘yé LE‘wa 
gobetaséxs laéda ts!edaqé x 1x“idex moqilis LE‘wis ts!néxé. Wa, 
li q!wésdlax k'!élisa q!dsna‘yé. Wa, gilfmésé gwalnxs laé ts!px- 
ts!ots laxa loq!we. Wai, la ‘nixwarm hé gwéx‘idxa wadkwe. Wa, 
eg il'mésé ‘witla gwatexs laé &x‘édxés hinx‘Lanowé qa‘s gtixts!odésa 
ewape Jaq. Wi, la benk:!oldza‘yaxs laé hinx-Lents loxés lngwile. 
Wa, gilfmé@sé medelx‘widexs laé &x%édxa Amemk:!indla ramawa 
qa‘s ixstendés Jaxa hinx'Lanowé. Wa, giil*mésé ‘wi‘lastaxs laé 
aixfédxa xigikwé ts!enéxa qa‘s ixstendés LE‘wa moqtila LESwa 
q!osnatyé. Wa, li medelxtwida. Wa, laxent!a hayaqax nEexsE- 
gfrelagila laxens q!aq!alak !ayaxsens ‘naliiqé ‘wa‘wastalasas ma- 
rmdelqiilaxs laé hinx’sanowa lixa legwilé. Wi,lazrm L!opa. Wa, 
larm hewixa xwét !@tse‘wa qaxs hé*maé Légadrs Aamstaékwé Lama‘ya. 
Wii, lida ts!edagé ax‘édxés loq!wé Lefwis gelemx‘ii xElyowa qa‘s 
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45 takes her dish and her rib-strainer, and || she puts down the dish by 
the side of the kettle with whole perch; | and she takes the rib- 
strainer and lifts out the whole boiled perch | and puts them into 
the dish. She puts | all the perch crosswise into the dish. | When 
they are all in the dish, she goes and puts (the dish) down in front of 

50 those || who are going to eat the whole perch. The men immediately | 
pick off (the meat) and put it ito the | mouth. When they have 
nearly eaten everything, the host takes | spoons and gives one to 
each of his guests; and as soon as | each has one, he takes up the 

55 kettle in which the perch had been boiled and || pours the liquid of 
the boiled perch into the dish. | He pours it on what is left over 
of the boiled perch. | As soon as the dishes are nearly full, he goes 
back, carrying the kettle; | and he puts it down at the end of the 
fire, towards the door. Then | the men eat with spoons the liquid 

60 and the gills and the stomach, || as it has been boiled, and the intes- 
tines; and when they have eaten enough, they stop. | That is what 
the ancient Indians call ‘washing down the food.” Then | they go 
out. They never drink water, for they know that they | will drink 
water when they notice a salty taste of what they have eaten, | and 

65 it is not very long before they wish to drink water. Then || they 
drink. That is all. | 


45 hanolitésa loq!wé laixa Amstaakwilats!ixa Lamawé hinx’Lanowa. 
Wa, li ax‘édxa gelemx'i xelyowa qa‘s xbldstaléxa Amemk:!inala 
hinx'Laak" Lamawa qa‘s li xelts!@las laxa loq!we. Wa, larm 
naxwakm géyaléda Lamawaxs laé yéyax"ts!4 laxa loq!we. Wai, 
gil'mésé ‘witla la yax°ts!4 laxa loq!wiixs laé k-ax‘dzamolilas laxa 

50 imemk:!inalagitaxa Lamawée. Wa, héx‘ida‘mésé xamax’ts!a- 
naléda ‘nixwa bébpgwinemxs laé Epaq qa‘s ts!dq!tisElés lixés 
sEmsé. Wai, gil’mésé rlaq ‘witlaqéxs laéda Lé‘lanmmaq Ax‘édxa 
kak Ets!enaqé qa‘s li ts!swanaésas laxés Lé‘lanpmé. Wa, gil- 
‘mésé ‘wilxtoxs laé k-!oqtlitxa Smemk:!inalagilats!@ hinx Lanowa 

55 qa‘s li gtiqdsas ‘wapaliisa Lemx"stagi‘lakwe lixa loq!wa. Wa, 
lanm 4pm gtgég ints laxa ha‘modtasa LEmx"Laxwaxa Lamawe. Wa, 
gil'mésé rliq qot!laxs laé xwélaqa k:!oxstolitelaxa hinxLanowé 
qa‘s la hangalilas laxa obéx‘Lalalilasés Ingwilé. Wa, lax-da‘xwe 
‘yos‘idéda bébrgwanrmaxa ‘wapaliis Lefwa q!dsnafye LE’wa moqit- 

60 lixs laé L!opa Le‘wa ts!enéxé. Wiis, gilfmésé polidexs laé gwala. 
Wa, héem gwe‘yosa g-alé bak!tim mekwaxalisé. Wa, larm hoqt- 
welsa. Wi, larm héwiixa nagékilax ‘wapa qaxs q!4vla‘maaxs 
nax‘ida‘métaxa ‘wapé qo lat qlik‘alqéxs demp!aés hafmix-dé. 
Wa, k !ést!a dlamm gilaxs laé nanaq!ésdg‘ilaxa ‘wipe. Wi, hé‘mis 

65 la nagatsé. Wa, lazgm gwala. 
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Roasted Perch.—Perch is roasted by the side of the fire; and | they 66 
take the perch just out of the basket and put it.down | under the 
side-pieces of the fire of the house. They never | take out the 
intestines and gills and scales. When || the scales are scorched, (the 70 
woman) turns it over so that what was the outer side is inside. | 
Then the woman watches it until the steam comes through | on the 
inner side all along the body. She does not | let the steam come 
through for a long time, before it is done. | Then she takes her food- 
mat and spreads it out outside || of her seat. She takes her tongs 75 
and with them lifts the | roasted perch and puts it on the food- 
mat, | and she takes a piece of broken cedar-stick and with it she 
scrapes off the scorched | scales. When they are all off, she picks 
off the | meat with her fingers and puts it into her mouth. After 
she has finished, she || takes water, takes a mouthful and squirts it 80 
into her | hands and washes them; and as soon as she has done so, 
she | rinses her mouth; and after that she drinks a little | water. 
That is all about this. | 

Flounder.—When it is calm weather and the tide is coming in, | 1 
the flounder-fisherman launches his small flounder-fishing canoe, | 
and he puts the flounder-spear on the left-hand side of his | flounder- 


Roasted Perch. — Maédzek® Lamawa laxa Ingwilé, yixs 4*maé 66 
dolts!oyrwéda Lamawé laxa lexa‘yé qa‘s lai mandlidzem lax iwa- 
ba‘yasa k-ak'edenwa‘yasa legwilasa gokwé. Wai, larm héwiixa 
lawoyiwé yax‘yig‘ilas LE‘wés q !dsna‘yé LE‘wis gobreté. Wai, gil'mésé 
klimelx‘idé gobretaséxs laé xwélelisaq qa L!asot!mndésa aLot!n- 70 
nex'de. Wa, lida ts!edaqé ddqwataq qa kixtimx'sawésa k:!atela 
lax aLot!enafyas LO*mé ‘wisgemasas dgwida‘yas. Wi, k:!és*mésé 
dlanm gég‘ilit k-exiimx’siléda k:!atela lax ogwida‘yaséxs laé L!opa. 
Wa, li Ax°@dxés hi‘madzowé léwa‘ya qa‘s Lep!aliléq lax 1 !asalita- 
sés k!waélasé. W§, li ix‘édxés ts!éstala qa‘s k-!ip!édés laxa maé- 75 
dzekwé Lamawa qa‘s li k'!ibedzots laxa hi‘madzowé lé*watya. Wa, 
dfmésé ax‘édxa koq!a*yé k!watxtawa qa‘s k‘exaélés laxa k!im‘la 
gobrta. Wa, gil*mésé ‘witlixs laé xamax'ts!anaxs laé @paxa 
q!emlalé qa‘s ts!oq!tiselés lixés semsé. Wéa, gil‘mésé ‘witlaxs laé 
aix‘édxa ‘wapé qa‘s himsgemdéqgéxs laé haimx'ts!anents laxés 80 
efeyasowaxs laé ts!ents!enx¢wida. Wa, gilfmésé gwalexs laé 
ts!eweL!exoda. Wi, gilfmésé gwalexs laé xan!nx“id nax‘idxa 
‘wape. Wa lanm gwal laxéq. 

Flounder.— Wai, g‘il'mésé k:!imaqrlaxa yo‘nakilixs laé witx"sten- 1 
déda hinx’énoxwaxa paésaxés paipayaats!éLé xwixwagtima. Wa, 

li k-at!atexsaxés papayayowé sarnts!o lax gemxiiga‘yasa papa- 
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fishing canoe, the prongs pointing to the place || where the fisherman 
is sitting in the stern of the flounder-fishing canoe. | He paddles 
seaward with his flounder-fishing paddle. As soon | as he comes to 
a place where the water is two fathoms deep, he | looks down, resting 
on his left hand, looking for | flounders. He backs-water with his 
flounder-fishing paddle, and is || going astern. Assoonas he discovers 
a flounder, he paddles ahead | to stop his flounder-fishing canoe; and 
when | the canoe stops, he puts the flounder-fishing paddle into the 
canoe, and | he takes his flounder-spear and puts it into the water, 
and he spears | the flounder in the middle, pulls it up, and shakes 
it off in the bow || of his flounder-fishing canoe; and he just goes on 
in the same way with the | others. As soon as he has caught many 
flounders, he goes home to his | house. | 

When he arrives at the beach of his house, his wife | comes and 
picks up a small basket, and she goes down to the beach carrying || the 
small basket. Then she puts it down in the middle of the flounder- 
fishing | canoe. She takes the flounders and puts them into the 
small basket; | and when the flounder-basket is full, she lifts it out 
of the canoe | and carries it up the beach into her house, and | she 
puts it down in the corner of her house. | 

Then she takes her small kettle and pours some water into it, and | 
she washes it out until itis clean; and as soon as all the dirt is out, | 


yaats!€@ xwaxwagtima larm gwasbalé dzédzégiimas lax k!wax- 
dzasasa papayaénoxweé lax OxLa‘yasés papayaats!é Xwaxwagtima. 
Wa, li séx*wtit!asés pipayax'satyasé séwayowa. Wi, gil’mésé 
lag‘aa laxa malp!enk'as ‘walaédzas laxens baviixs laé hex%dzE- 
gpmx*‘ida qa’s qelkwaléxés gemxot!ena‘yaxs laé hinxensela alix 
paésa. Wa, laé prlkilila‘masxés papayax‘satyasé séwayoxs laé 
klik: p*naktila. Wa, gilfmésé dox‘waLrlaxa paésaxs laé siséwala 
qa witilgaaLatyésés papayaats!@ xwixwagtima. Wai, gilfmése 
‘wele‘aaLexs laé kat!atexsaxés pépayax’sa‘yasé séwayowa qa‘s 
daxidéxés papayayowe sarnts!4xs laé medensas qa‘s sEx‘‘idéxa 
negEdzafyasa paésaxs laé neéxdstodnq qa‘s k:!ikatmxsés lax Ag-iwa- 
‘yasés papayaats!é xwaxwagtima. Wi, A‘mésé la héx’sii gweg'ilaxa 
waokwe. Wa, gilfmésé q!ryorxa paésaxs laé nitnakwa laxés 
o-Okwe. 

Wa, gilfmésé lag-alis lax L!mma‘isasés g’Okwaxs laé geEnemas 
k-loqtilifxa lalaxamé qa‘s la lents!ésela laxa L!ema‘isé k-loqilaxa 
lalaxamé qa‘s la hing-aalexsas lax negoydtyasa papayaats!é xwa- 
xwagtima. Wa, li &x°édxa paésé qa‘s li k‘lixts!ilas laxa lalaxamé. 
Wai, gilfmésé qot!éda payats!é lalaxamixa paésaxs laé k!ogtitexsaq 
qa‘s la k-!ox*wtisdészlaq qa‘s li k:!ogwitrlag laxés g-okwe qa‘s li 
k:!0x‘walitaq lax onégwilasés g‘dkwé. 

Wa, li &x‘edxés hatnumé qa‘s gtixts!odésa ‘wapé lagéxs laé 
ts!oxtig‘indeq qa éx'ts!owés. Wi, gil'mésé ‘witlaweé ‘yag‘ig-aSyasexs 
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she pours away the dirty water with which she washed it out; and 27 
she pours in some more water, , and she puts it 
on the fire. After | she has done so, she takes her fish-knife and sits 
down alongside of the || flounder basket; and she takes out one of the 30 
flounders and cuts open | the belly, which contains the intestines, 
in this manner at x: 2=~ | As soon as she turns over the 
white side, she pulls paler out the intestines. | She cuts 
off the intestines close to their end, at the gills. | She 
does not take off the gills from the head. || As soon as she has taken 35 
out the intestines, it is in this way: | Then she cuts 
down to ie bone on each side cross- wise, in this 


manner: [3 on this LSy, has been done, 
a we, 

she puts nN Cte on an old mat that has 

beenspread out, | and she does the same with the 


others; and when that has been done, she | cuts off 
the tails; and when they have been cut off, the water in the floun- 
der-kettle begins to boil. | She takes it off and puts it down by the 40 
side | of her fire, and she takes split cedar-sticks and measures 
them off | so that they are the size of the flounder-cooking kettle 
crosswise. | Then she breaks off eight of them. When she has done 
so, she puts | four on the water of the flounder-cooking kettle, || and 45 
she takes the four others and puts them crosswise over the four that are 


laé gtiqodxa néqwa ts!oxtig'indmot ‘waprxs laé giixts!dtsa ‘wapé 27 
laq qa nEgoyoxsdaliséxs laé hinxLents laxés Ingwilé. Wa, g‘il- 
‘mése gwalpxs laé Ax‘édxés xwaLayowé qa‘s Ta k!wag- figililxa 
pay ats!@ lalaxama qa‘s dax‘idéxa ‘nbmé laixa paésé qa‘s xwaltsé- 30 
‘staléx yax'yigi‘lats!is tek-lasa paéséxa ga gwiilég'a (fig.) yix x. 
Wa, gilfmésé neLawa ‘meladzafyaxs laé gelxtilts ode yax yig ilé. 
Wa, ip t!osodex magvaand‘yasa iwandfyasa yax'yigilé laxa q!0s- 
nafyé. Wi, lazm k'!és axodxa q!osna‘yé laxa héx‘t!latyas. Wa, 
eo ilfmése ‘witliwa yax'yigilaxs laé ga gwileg: a (fig.). 35 
Wai, li qaqededzodex wax’ ae ‘a gwilég'a (fig.). Wi, gil- 
‘mésé gwalexs li kligedzots laxa ke lak lobané LEbéla. Wa, la 
hérmxat! gwexidxa waokwé. Wi, g-ilfmésé ‘witla gwalexs lae t!o- 
silax tslasna‘yas. Wa, g-ilpmxaawisé ‘witlaxs laé marmdelqiilé pa- 
stagi‘lats!as hanxLanowa. Wa, li hanx’s‘endrq qa‘s ha&tndlisés 40 
laxés Ingwilée. Wa, li &x‘édxa xokwe k!wa‘xLawa qa‘s mens‘idés 
lax wadzrq !pxsdaasasa pastagilats!¢ hinx Lanowaxs laé k‘dk-oxsrn- 
deq qa malgtnalts!aqés. Wi, gilfmésé gwilexs iaé Lex"stentsa 
mots !aqé laxa ‘wibrts!4wasa pastagi‘lakwé hinx‘Lanowa. Wa, laxaé 
ax! wredxa mots! age qa‘s g gk: iyindés laxa la bex'stala mots! aqa Cig. ): 45 


1 See figure on p. 416. 


416 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


46 init. (Then it is this way:) | Now the broken cedar-sticks 
are floating on the hot | water; and she takes the clean floun- 
ders and lays them on top of the | cedar-sticks; and she 
takes three more pieces of broken | cedar-sticks and lays 


them on the flounder lengthwise; and || she takes another floun- 
der and lays it on top of it, so that it is crosswise | on the first one; 
and she takes three pieces of broken | cedar-sticks and lays them on 
top of it, in this way: and she does this to every 
one, | so that the hot water enters between them. 
This is called | ‘ cedar- sticks laid between boiled 
55 flounders;”’ and || the broken cedar-sticks in the 
bottom of the kettle are called | “cross-cedar- 
sticks of the whole boiled flounders.’’ When all | this has been 
done, she puts her flounder-cooking kettle on the fire; and | the 
flounders stay on the fire boiling for about half an hour according 
60 to the watch. | Then she takes them off the fire and puts || them 
down outside of the place where she is sitting. Then she takes 
a dish and | the bone strainer, and she puts (the dish) down by 
the side of the kettle in which the whole flounders have been 
cooked. | She puts the bone strainer under the topmost one of the | 
flounders, so that it does not break to pieces when she lifts it out, and 
she puts it into the | dish of the one who is to eat the flounder; and 
65 she does the same with the others. || As soon as she has taken the 
boiled flounders out of the kettle, she puts them into a dish | in front 


or 
SS 
S 


46 Wi, {ener ppx dléda cok: smenanere eae laxa ts!nlx"sta 
ewaipa. Wa, li Ax°édxa ts!éwalagekwé paés qa‘s paqryindés laxa 
klwatxtawé. Wa, laxaé &x‘édxa yudux"ts!aqé k-dk-oxsaakwé 
k!watxtawa qa‘’s k'ak-Ededzédalés laxa paésé laxés gilddlasé. Wa, 

50 laxaé &x‘édxa ‘nemé paésa qa‘s paqryindés laq qa gryalés laxa 

gilx'dé Axts!dyos. Wi, laxaé &x*édxa yadux"ts!agé k’ ogek" k!watx- 

Lawa qa‘’s k-ak-Ededzodes laq, gia gwiilég'a (fig.). Wa, ia maxwaEMm 

hé gwex“ideq qa lalak-ésa ts!elx"sta ‘wapé lag. Wa, hérm LégadEs 

kak Etawa‘tyasa pastagi‘lakwé k!watxLawa. Wa, hé‘mis Légadéda 
banaxta‘yé k-dk-oxsaak" k!wa‘xLawa lax banaxLa‘yasa hinx’Lanowé 
gayaxLé k!wa‘xLasa imstaékwé pastagi‘lakwa. Wa, g-il‘mésé ‘wi'la 
gwalexs laé hinx’Lents laxés paésélax'dema Ingwila. Wa, laxent!a 
nexskg iLelag‘ila laxens q !alak:!ayaxens naliiqé Eyaewasealasse lixa 
paésélax'dema lrgwilexs 168 hinx’sendngq laxés legwilé qa‘s hing’a- 

60 lités lax L lasalilasés k!waélasé. Wa, la axeodan loq!wé LESwa 
xElyowé xaxx'i qa‘s la hanolilas laxés imstaékwé pastag Ilakwa. 
Wa, li aékilaxs laé xelabotsés xaxx'i xelyo laxa rk'!rk-Eyatyeé 
paésa qa k-!ésés q!wélidaxs Jaé xplostendeq qa‘s li xults!ots laxa 
pasprts!ats!@ré loq!wa. Wa, la ‘naxwarm hé gweéx‘idxa wadkwe. 

65 Wa, gil’meése ‘weg’ iteda pastag‘i‘lats!@ hinx'Lanoxs laé k: agEmli- 


on 
or 
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> 
of those who are to eat the boiled whole flounders; and | immedi- 
ately those who are to eat the flounders begin to eat, taking them up 
in the hands. | Some Indians call this “flounder-eating.’’ They 
suck | the bones and the head and the gills while they are eating the || 
meat. When they have eaten it all, then water is given to them to | 
rinse their mouth, and they drink. This is all about | one manner 
(of cooking flounder). | 

Flounder eaten with Spoons.—The | cutting of the flounder is the 
same as the cutting of the whole boiled flounder, || the only difference 
being that there are no broken cedar-sticks, for | it is just put imto 
the water when it begins to boil. When it has been | boiling a little 
while, it is stirred so that it breaks; and when | the meat comes off 
from the bones, it is done. Then | the flounder-cooking kettle is 
taken off the fire, and || a little oil is taken and poured into it. Then | 
the woman takes the spoons and distributes them among those who 
are to eat | the boiled flounder. The woman takes dishes and a | large 
spoon, and puts the dishes down by the side of the | flounder-cook- 
ing kettle; and she takes the large spoon and || dips the boiled floun- 
der out of the kettle, | and puts into the flounder-dish all the liquid 
and the meat. The dishes are half full of it. | Then it is placed in 
front of the flounder-eaters, who immediately | eat the flounder. 


da‘mésé paispEsLaq xamax'ts!anasés eSeyasOwaxs laé himx“‘idEq. 
Wai, la ‘nék-éda wadkwé bak!tima paspes‘éda. Wa, lamm k:!ixwax 
xaqas LE‘wa héx'tla‘yas Lo° q!dsnatyas, yixs laaLal q!emlq latex 
q!emlalis. Wa, gilfmésé ‘wiflaxs laé ts@x‘‘itsa ‘waipé liq qa 
ts!eweL!exoyos. Wa, li nax‘idexs laé gwala. Wa, laem gwal laxa 
‘nemx*‘‘idala. ' 
Flounder eaten with Spoons (‘yewék" paés).. Wi, héem gwiilé 
XwiLa‘yasa paésé xwaLa‘yasa imstaékwé hinxLaakwé paésa. Wai, 
léxcat‘més Ogiiqalaydséxs k-!ledsaé k‘Ok‘oxsaak" k!wa‘txLawa_ yixs 
ismaé ixstendayo laxa ‘wapaxs laé marmdelqtla. Wa, li gag ila 
marmdelqilaxs laé xwét!étse'wa qa q!wéq!tlts!és. Wa, gilfmésé 
<linpmgiteléda q!emlalé laxa xaqaxs laé L!opa. Wa, larm hinx:- 
sanoweda pastag ilats!é laxa pastagilax'dem Imgwila. Wa, la ix‘e- 
tsp'wa holalé Lle‘na qa‘s klimq!rgrmé lag. Wa, la‘mé ax‘édéda 
ts!edagaxa k-ak‘rts!enaqé qa‘s ts!Ewanaésés laxa pEpastagtiLaxa 
pastagiflakwe. Wa, la ax‘edéda  ts!edaqaxa forlq!wé LEfwa 
‘walasé k-ats!enaqa. Wi, li mexenolilrlasa lorlq!we laxa pasta- 
gilats!@ hinx'Lanowa. Wa, li ax‘édxa ‘walasé k-ats!enaqa qa‘s 
tsayOlts!alés lixa pastagi‘lakwe qa‘s li tséts!alas laxa paspryats !@Lé 
toq!wa ‘wi‘leda ‘wapala Le‘wa q!emlale. Wa, la narngoyoxsdaléda 
torlq!waqgexs laé k-agemlélem laxa paspestaq. Wii, héx~‘ida‘mésé 
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They eat it with spoons; and | when they have eaten, they drink a 
little water to cool themselves; || and after drinking, they go out. 
That is all | about it. | 

Steamed Flounder (Flounders steamed standing on edge on 
stones).—(The man gathers driftwood, and when he thinks he has 
enough to steam on stones the flounders put on edge, he goes home to his 
house. When it js high water, he throws out the driftwood on the 
beach of his house;) and! when all the driftwood is out, | he takes two 
medium-sized pieces of | driftwood not quite one fathom in length, | 
and puts them down above high-water mark. They are four || spans 
apart. He takes | easily-splitting cedar-wood and splits it into | 
thin pieces to start the fire, and he puts them down between the | two 
side-pieces of the fire. Then he takes medium-sized dry | driftwood 
and puts it down on top, so that the top is on the same level as the || 
two side-pieces. Then he puts driftwood crosswise over them. | As 
soon as it reaches from one end to the other the whole length of the 
two side-pieces, he | takes a medium-sized basket and goes to pick 
up medium-sized fresh stones, | and puts them into his stone carrying- 
basket. When it is full, | he carries it up and pours the stones on top 
of the cross-pieces on which the flounders are to be steamed. || He 
continues doing this, and does not stop until the stones are thick | 
over the top of it. Then he lights a fire under | them at each end. 


paspEs*édpx'da‘xwa. Wi, larm ‘yos‘itsés kak'Ets!mnaqé laq. Wa, 
@ ilfmésé ‘witlagéxs laé xan!ex‘id nax‘idxa ‘wapé qa‘s k6xwaxddés 
laq. Wa, gilfmése gwat naqaxs laé hoqitwelsa. Wa, laem gwal 
laxéq. 

Steamed Flounder ((nrg‘ek" k‘!ot!aak" paés). Wa, gil’mésé ‘wi- 
‘loltawa q!éxataxs laé héx*‘idamm &x*édxa ‘malts!aqé hatyalag-it 
q!éxalaxa halsrla‘mé k'!és ‘nemp!enk'és AawasgEmasé lixens baLax 
qafs katemg‘alisés lax dtatyasa ‘yax"muté. Wa, li mop!enk-é 
Awalagalaasas laxens q!waq!wax'ts!anacyéx. Wa, li &x‘edxa 
ég-aqwa Jax xasewé k!watxLawii qa‘s xOxox"sendéq qa Am‘ima- 
yastowés qa‘s galastoyaé. Wa, li LoLaxdts lax &wagawa‘yasa 
emalts!aqé k-ak‘edenwatya. Wi, li Ax‘édxa hi‘tyala‘stowé lemxwa 
q!éxala qa‘s Loxtiyindalés laq. Wi, gilfmésé ‘nemakiya LeSwa 
‘malts!aqé kakEdenweéxs Jae gékiyindalasa ql!éxale laq. Wai, 
gilfmésé lnlbend lax ‘wasgemasasa ‘malts!aqé k-ak-Edenwa‘ye, laé 
ixfédxa héla lpxatya qa‘s lii menaxa hityalfa alexsem t!ésema 
qa‘s li tlixts!ilas laxés tliigats!@ lexaSya. Wa, g ilf'mésé qot!axs 
laé k-!ox‘tisdésaq qa‘s li qepryints laxés t!éqwapdemaraxa paése. 
Wa, la héx’sizm gwegilé. Wi, almésé gwalexs laé wakwa 
t!ésemé la hamelqrye lax dkiityatyas. Wi, héx‘idatmésé tséna- 
botsa giilta lax ‘waxsba‘yas. Wa, gilfmésé x‘iqdstixs laé &x‘édxa 


’ Continued from p. 181, line 62. 
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As soon as it flames up, he takes the | basket in which he carried up 
the stones, and | carries it down to his fishing-canoe. Then he takes 
the flounders |! and places them in the basket. When it is full, he | 
takes up the flounder-basket and carries it to the wood-pile. | He takes 
an old mat and spreads it out on the beach. Then | he takes the 
flounder-basket and pours the flounders on to the old | mat, so that 
they lie on it. Then he goes back to the beach and || brings up the 
rest of the flounders. As soon as he reaches his fishing-canoe, | he 
takes the flounders and puts them into the flounder-basket; | and 
when they are all in, he picks up (the basket) and | carries it up the 
beach, and puts it down by the side of | the old mat on which the 
flounders have been placed; and he goes up the beach, and takes the 
tongs out of his house, || and a bucket, and also old mats for covering, | 
and also-cedar wood; and he takes these and puts them down by the 
wood-pile. | Then he takes the long tongs, picks out the red-hot 
stones, and | puts them down on the beach not far from | where he 
stands, for he never moves his feet when he puts down the || red-hot 
stones. He puts them down on a level place on the beach. | When all 
the stones have been taken out of the fire, he levels the | hot stones 
with his tongs; and when they have all been levelled down, | he takes 
his bucket with fresh water in it and | sprinkles a little on the red-hot 


Ipxatye yix tlagats!éxdisexa t!espmé qa‘s li dalaq qa‘s li k-!ox- 
‘watexsas laxés Llagédzats!@ xwaxwagtima. Wii, li &xédxa paésé 
qas li k'lpxts!alas laxa Ipxatyé. Wa, gilfmésé qotlaxs laé 
k logtiltsaxa payats!é Ipxatya qa‘s li k:!dgtindlisas laxa t!@qwabr- 
gwese. Wa, li ax‘édxa klak'!obané qa‘s Lep!alisés. Wa, li 
aix‘édxa payats!é lexatya qa‘s li gtigedzdtsa paésé laxa ktigedzowe 
k-lak'!obana. Wa, li xwélaqants!és laxa L!ema‘isé qa‘s lai ét!éd 
laxés inéx‘sa‘yé laxa paésé. Wa, g ilfmésé lagaa laxés L!agédzats !é 
xwaxwagiimxs laé &x‘@dxa paésé qa‘s la klixts!alas laxa payats!é 
lpxafya. Wai, gilfmése ‘witlts!axs laé k logtitexsaq qa‘s li k !6ox- 
wtsdésrlaq qa‘s li hinenxelisas laxa k-!rgrdzfyaasasa paésa 
klak!obana. Wi, li lasdésa qa‘s li ax‘édxak lipralaa lixés g-okwé 
LE‘wa tsiyats!é nagats!a. Wa, héSmisa nénayimé k:!ak:!ek:!obana. 
Wi, hé*misa k!wa‘xLawaxs laé dalaq qa‘s li Ax‘alisas lixés t !eqwa- 
bekwe. Wa, héx‘ida‘mésé ax‘édxa @ilt!a k lipralaa qa‘s klip lidés 
lixa x‘ix'ixsemala t!ésema qa‘s k:lip!alésnlés laxa k'!ésé qwésala 
laxés Lawédzasé qaxs héwiixaé Leqtilisé g ogityaséxs laé klip !édxa 
xixixsemala t!éspma qa‘s k‘lip!alisés laxa ‘nema‘isé. Wi, gil 
‘mésé ‘wile ilqéda gtiltixa t!ésemaxs laé gdleilqasés k-lipralaa laxa 
xix'ixsemala t!ésema qa ‘nemak‘iyax“idés. Wa, gil'mésé ‘nema- 
kiyaxs laé ix‘édxa nagats!axs laé ‘wabets!Alaxa ‘we*wap!eme qa‘s 
xaL!ex‘idé xodzeveyints laxa x‘ix‘ixsemala t!ésema qa ‘witlawésa 
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stones, so that the || ashes that stick on them come off. When he 
has sprinkled water | over the whole surface, he takes split cedar- 
sticks not | really thick, and measures off one span | and four finger- 
widths, and breaks it off; and | this is the measure for the other 
cedar-sticks, when he keeps on breaking off || many of them,—all 
cedar-sticks of the same lengt’. When he thinks | that he has 


enough, he puts them end down between the red-hot 
stones, | in this manner: They are one span apart | 
lengthwise and crosswise; and | the cedar-sticks 


standing on end among the red-hot stones are called ‘holders of the 
steamed flounders standing on edge on stones.” || The name of the 
red-hot | stones is “steaming-place for flounders standing on edge on 
stones.” When all | the cedar-sticks stand on edge on stones, the 
man takes the flounder- | basket and puts it down by the side of 
the steaming-place. He never | cuts the flounders to take out the 
intestines. He takes out one || flounder, and lays it flat on the 
cedar-sticks , so that it stands on its edge on the | 
hot stones. Kach flounder leans against one 
of the | cedar- sticks. When he has finished, it is 
in this way: | When he has put them all on, 
he takes the old mats and | lays them down 
close to his steaming-place. When this has been done, || he 


) 


etmatyé k!wek!itseméq. Wa, gil‘mésé ‘witla xdselg‘intsa Swapé 
lax ‘wadzeqayayaasasaséxs laé Ax‘édxa xdkwé k!watxtawa k°!és 
Alarm LesLEkwa qa‘s ‘meEns‘idésa ‘nemp!enk’é laxens q!waq!wax’- 
ts!ana‘yé, hé*misa moddEné ésEgiwatyaséxs laé k-oqodeq. Wa, 
hé*mis la ‘meEnyayoséxa wadkwe k!wafxLawaxs laé hanat k-Ok-oxs‘a- 
laxa q !enrmé hésta Awasgem xok" k!watxtawa. Wai, g“il‘mésé k-dtaq 
larm hélalaxs laé q!wagaalddalas laxa xix ixsemala t!ésema g'a 
gwilég'a (fig.), yixs ‘nalfnemp!enk'aé laxens q!waq!wax'ts!a- 
nafyaqé Awalagilaasas laxés gilddlasé Le‘wis ts!égolasé. Wi, 
hérm Légades k:!6t !aasdemasa ‘neg ikwé paésa k!waxLawe q !waaak" 
Jaxa xiIx‘ixsemala t!ésema. Wa. hé'mis Légadéda x ‘ix‘ixsemala 
tlésemas ‘nex’demaxa k-!ot!aakwé paésa. Wa, gilfmésé ‘witla la 
q!waaakwa k!waxitawaxs laéda begwanremé Ax‘édxa payats!é 
lexafya qa‘s li k-!ogimolisas laxés ‘neg‘astaq. Wiis, laem héwiixa 
tlox"widxa paésé qa lawiiyés ts!enéxas. Wa, la dolts!odxa ‘nemé 
paés qa‘s paxendés laxa k!wa‘xLawe qa k‘!otaléséxs laé axa laxa 
ts!Elqwa t!ésema. Wa, lii ‘nal*‘nema paésé laxa ‘nal‘nemts!aqé 
klwatxtawa. Wa, gilfmésé gwalexs laé gra gwilég'a (fig.). 
Wa, gilfmésé ‘wilg'aalaxs Jae ax‘édxa k'lak!ek-!obana qa‘s li 
Lep!elselas lax mag inwalisasés ‘nEk‘asoLé. Wa, gilf'mésé gwa- 
fexs laé Ax‘édxa wewap!emts!ila nagats!i qa‘s  tsadzeLeyindés 
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takes the bucket with fresh water and pours it | over the flounders 
standing on edge on the stones. When the water has been poured 
out, | he quickly takes up the old mats and throws them over them; 
and it does not take long before he takes off the covering, for 
(the flounders) are now done. | As soon as he has taken off the 
whole covering of old mats, the man | calls his numaym to sit 
around the place where the flounders were steamed, | to eat the 
steamed flounders. The men all come and sit around | what they 
are going to eat. When they are all there, | each man takes one | 
flounder, and they pinch off (the meat) and put it into their mouths; 


and || after each has eaten one flounder, they take another one and 7 


eat it; | and when there are many flounders, then all the men try to 
eat many | flounders; and sometimes each man will eat four | 
flounders when there are many. And when the flounder-eaters 
finish, | they go home to their houses, and they wash their hands; 
and || after they have done so, they drink a little water, after | rmsing 
their mouths for the salty taste to come out. The reason why they 
do not | drink much water is because they are afraid to drink much 
when they first | taste the flounders steamed standing on edge on 
stones, for then they would | always want to drink water. There- 
fore they only || drink a little water to wash down what they have 
eaten. | This also is not given at a feast to many tribes. That 1s | 
all about this. | 


laxa k'!dt!aakwé paésa. Wa, gilfmésé ‘wilgilts!’awa ‘wapaxs laé 
1d 5 
hanakwila dax‘‘idxa kl!ak'!rk'lobana qa‘s nasEyindés lag. Wa, 
klést!a flampm giilaxs laé nasddexa nayi’mé qaxs Ie‘maé L!dpa. 
8 ) 1 
Wa, gilfmésé ‘witlaweda k !ak'!ek:!lobana nayimxs. laéda begwa- 
ks) “ 
nemé Lélalaxés ‘ne‘mémoteé qa lis k!itsé‘stalaxa ‘nEg‘asaxa paésé 
qa’s paspEséxa ‘nng-Ek" paésa. Wa, li ‘witlanm 1a k!itséstalisz- 
léda bébrgwanrmaxés hafmare. Wai, gilfmésé ‘wilg:alisexs laé 
héx‘idapm dax“idéda ‘nalfnemokwé bébegwanrEmxa ‘naknemeé laxa 
paésaxs laé épaxelaq qa‘s ts!oq!iselés laxés semse. Wii, gilfmésé 


fwitlaxa ‘nemé paésexs laé @t!éd Ax‘édxa ‘nemé qa‘s hamx*‘idéq. 7 


Wa, gilfmésé q!énema paésaxs laéda ‘nixwa bébrgwanem q!aq!e- 
k !Esap!axa paésé, yixs ‘nalfnemp!enaé mok!iisa ‘nemodkwé bEgwa- 
nemxa paésaxs q!énemaé. Wa, gilfmésé gwala paspEsaxs laé 
nai‘nak® 1axés gig'dkwé qa‘s ! ts!ents!enkwa lag. Wa, gilfmésé 
gwalexs laé xaL!ex‘id nax‘idxa ‘weéwap!emé yixs laé gwal ts!x- 
weL!exoda qa lawiyésés demp!aéi!exawa‘yé. Wa, hérm k-ésélts 
qlek'!esxa ‘wapé qaxs kiilelaé grydt q!ék'!eseq qaéxs g‘il‘maé 
p!pxfateléda hafmaag‘dtaxa k:!dt!aakwé ‘neg‘ik" paéspxs laé 4mm 
la hémenalaem la naq!éxsdxa ‘wapé. Wi, hé‘mis lagilas 4em 
xaL!ex‘id nax‘idxa ‘waipé qa‘s ts!ewendzemxés hamax'de. Wa, 
laxaé k-lés k!wéladzem laxa q!énemé lélqwilatatya. Wa, larm 
gwal laxéq, 
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Fresh Herring-Spawn on Cedar-Branches.—Now I will talk about | 
(herring-spawn on) cedar-branches, for that is also done in the same 
manner as with the hemlock-branches, | when they are put into the 
sea; and the only difference is, that they are | not often dried, for 
they are only put || into the spawning-place; and as soon as herrings 
stop spawning, then | the cedar-branches with the. spawn on them 
are given | to the tribe to eat. The raw spawn is eaten fresh. | It is 
bad when it is dried, for it quickly gets a strong taste, | and it quickly 
gets red; and it also || tastes of cedar-branches when it gets dry; and 
the only | reason why it is put into the sea is, that it is easy to wipe 
off | the herring-spawn; and it is not cooked in kettles. | 

Soaked Herring-Spawn.—A | large steaming-box is taken, and the 
box with herring-spawn is taken, || and it is put down on the left-hand 
side of the house. | Then they untie the rope of the cover, and they 
pour (the herrmg-spawn) into the steaming-box; | and as soon as it 
is nearly full, they pour fresh water | into it; and they only stop 
pouring water into it when it covers the | spawn. This is done in 
the morning, and it is just || left that way until noon. Then the old 
women are asked | to come and rub the herring-spawn; and when 
the old women | come, they sit down in the house, one on each side | 


Fresh Herring-Spawn on Cedar-Branches.— Wi, la‘me’sen @’dza- 
qwaltsa tslaplaxé yixs hé’‘maaxat! gwiilé gwii/laasasa q!wa’xé, 
yixs laé giwi’la la’xa de’msx°é. Wi, 1é’x‘a‘mé 6’giiqalayoséxs 
klé’sae q!ima’la le’mxwasp‘wa, yixs |é’x'afmaé |a’g-ilas Axsta’nd 
laxa wa’yadeé qaxs g‘i’l'maé gwal wa’séda wa’na‘yaxs la’é hé’x“‘1- 
darm Axwtista’nowéda enendexta’la ts!a’p!axa qa‘s li himg‘i’layo 
la’xa go/ktloté. Wa, lan’m halaxwa k:!p’Ix‘k:lax-xa an/nté. 
Wai, la ‘ya’x-semxs In’mxwasr‘wae. Hé’rm ha’labala la I !px"p !a- 
x’dé; hé’*méséxs ha’labalaé !a L!ax‘wi’da. Wi, la’xaa 1a’sé 
gwe’p!aasasa ts!la’plaxé la’qéxs la’é lemx‘wida. Wa, 1é’x-atmés 
la’g'ilas Axsta’no 1a’xa de/msx‘iixs ho/temla’axs la’é qitsA/laya 
ainsn’nté laq. Wa, la’xaé k-!és hi’nxLentspfwa. 

Soaked Herring-Spawn (Wiise’laxa an/nté).— Wa, hé/*maaxs la’é 
ax*é’tsESwa Swa’lasé q!d’lats!é. Wis, la‘mé’sé §x‘e’tseSwa Anda’ts!é 
XEtsE’ma qa‘s g’a’xé hi’ngvalitas lax gumxotsalilasa g°O’/kwe. Wa, 
la, qweleyi’/ndex t!ema’k-nyatyas. Wa, la gitxts!4’las la’xa q !éq!o- 
‘lats!é. Wa, gi’lsmésé Ela’q qo’qtit!axs la’é qep!eqa’sa a’lta ‘wap 
lag. Wii, a’lmésé gwal qepa’sa ‘wa’paxs la’é nélk-rya’x<‘id la’xa 
ak/nté. Wi, hé’em hé’x:dems gwée’x‘idéda gaa’la. Wa, A/mése 
la bawa’p!es. Wa, gi’lfmésé neqii’laxs la’é hé’lasefwa tan’/Ik!wa- 
nafyé qa g°a’xés witsa’xa ab/nté. Wi, gi’l'mésé ga’ xéda lan’Ik!wa- 
nafyaxs la’é k!tis‘a’liléda ‘nalfnemo’kwé lax ‘wa’x’sandlitasa ‘nal- 
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of each steaming-box; and as soon as they have sat down, they rub 
the | herring-spawn. After they have continued rubbing it for a 
a long time, they shake out with the back || of the band the hemlock- 
leaves, and they draw the spawn towards themselves; and | when all 
the spawn is on the near side of the steaming-box, | then all the 
| emlock-leaves are on the far side; and the old woman | skims them 
off with her right hand, and puts them into a | small dish that stands 
on the floor; and when all the hemlock-leaves are out, she || rubs the 
spawn again; and sherubs (among) it for a long time, | doing in the 
same way as she had done before, when she first worked at the 
spawn, shaking her hands so as to remove the hemlock-leaves to the 
outer side | of the steaming-box; and she also does the same, skim- 
ming off the | hemlock-leaves and throwing them into the small dish. 
She keeps on || doing this, and only stops when all the hemlock-leaves 
are out. | As soon as this has been done, a large kettle is taken, and | 
the spawn is poured into it. When the kettle is full, | the man calls 
his tribe; and | when all the guests are in, they first eat || scorched 
dried salmon. After they have eaten it, they put the | kettle with 
herring-spawn on the fire, and | the young men at once stir it; and 
when it begins to boil, | it is taken off the fire. Then it is | done. 
Then dishes are taken, and || long-handled ladles, and with the 


‘nemsgemé q!d’lats!a. Wa, gi’lfmésé k!iis'a’litpxs la’é wissé’dxa 
ak/nté. Wa, gi’l'mésé gé’oilit wise ’Igéqéxs la’é nel i’ts awe’g-atya- 
sés efeyasd’ i xa k-!a’é crags mo. Wa, la go’laxa ar’nté. Wa, gi’l- 
fmésé ‘wi’‘la ga’xéda ab/nté Ja’xa gwa Spires q!0'lats !ixs la’é 
‘wi'‘léda Ila’ ‘mofmo la/xa qwe’saneqwe. Wa, lé’da te’k!wana’‘yé 
g0'Ixitsés hé’Ik !otts!ana 1a’xa k lafmo*mo qa‘s gtixts!6’dés 1a’xa 
fa’logtimé ha‘né’la. Wa, gi’l'mésé ‘wi’<léda k !’’*mo*moxs la’é 6’t !ed 
wiisgre/ndxa an/nte. Wa, gilmése la geé’gilit witsn’lgéqéxs la’é 
é’t!éd hé gwe’xideq 1a’xes gn Reus gwe’grilasexs la’é ga’laqaxa 
ak/nté qa‘s ‘nn/léxés efeyaso’ qa lii’sa k:!a/*mo‘mo la’xa L!a’sané- 
qwasa q!d‘lats!é. Wa, la’xaa hé’rm gwe’x*‘idexs la’é gd’x?widxa 
i memo qa‘s li gtixts!0’ts la’xa la’logtimée. Wa, la hé’x'sirm 
gwe ued: Wi, a’Imésé gwa’texs Ja’e ‘wi'liwéda k:!a’*mo*mo. 
Wa, ¢ gi/lmésé gwa’ta la’é Ax*e’tsesweda ffwa’we hi/’nenx‘Lano qa‘s 
giixts!a’/yaésa an/nté lag. Wi, gi/mésé la ‘wi'‘la qo’qitt!eda 
ha’nxLanaxs la’é e‘laléda brewa’nemaxes g@'0’kulote. Wa, 
gi/lmésé ‘wi'‘laéréda 1é‘linemaxs la’é g’a’o" Sleeile ha’mx ‘i’dxa 
ts!n’nkwé xama’sa. Wai, gi/lfmésé@ gwal “hie ma’pqeéxs la’é hinx’- 
La/nowéda érntts!Ala hinx'na’no la’xa ata Wa, la‘mé’seé 
hé’x‘ida‘méda hi‘ya’lai xwe’taq. Wa, gi’lfmésé medelx‘wi/dexs 
la’é ha’nx‘sanowéda hinn’/nx‘Lanoweé 1A’xa legwi'lé. Wii, larn’m 
L!0’pa. Wa, la &x‘é’tse*wéda lo’nlq!we. Wa, la’xaé Ax‘6’tsp‘wéeda 
gi’lt!exnala k:ats!enaqa. Wa, le tsryolts!alasa k-a’ts!enaqé 


25 


30 


40 


30 


40 


45 


46 


50 


— 


10 


46 


50 


10 


424 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN, 35 


ladles they dip | the herring-spawn out of the kettle and put it mto 
the dishes. | As soon as (the dishes) are full, oil is taken and is 
poured | on the spawn in the dishes; and they only stop pouring on 
the oil | when the liquid of the spawn is covered with it. Then it is 
put before the || guests, and the guests at once eat it with spoons, for 
before this | spoons: are given to them. They do not drink water 
before it, | for they have eaten dried salmon; therefore they do not | 
drink. As soon as they finish eating herrmg-spawn, they | cool] 
themselves with fresh water. That is all.|| 

Half-Soaked Herring-Spawn.—They | do the same with the herring- 
spawn as I have told before. | Only this is different, that it is not 
left in the steaming-box for a long time, | and it is rubbed before the 
herring-spawn swells; || and when all the hemlock-leaves are taken out, 
the spawn is taken out | and made into balls large enough to fit into 
the hands | put together; and the reason why it is made round is, | 
that it is put into the dishes, and two balls are made for | each man. 
When there are eight || balls of herring-spawn put into each dish, | 
it is put before four men. Immediately | the guests take out each one 
ball of | herring-spawn, and they eat it; and after they have eaten it, 
the wife | of the host takes her spoons and puts them down on the | 


la’xa an/nté la’xa hi’nx-Lanowe qa‘s li tséts!4/las la’xa 10’Elq !we. 
Wai, gi/lfmésé qo’qitt !axs la’é &xe’tse‘wa L!ena qa*s k!tinqryi’nde 
la’xa tox"ts!4’/la ab/nta. Wa, a’lmise gwal k!t’nqasa 1L!énixs 
la’é tla’xidé ‘wa’paliisa an’nté. Wa, li k-ax‘dzamolé’lem la’xa 
kiwe'lé. Wi, la hé’x-‘ida‘ma k!we’lé ‘yo’s‘idqéxs ga’laé ts !4/*ya 
k-a’k-ets!enagé laq. Wa, lar’m k'!és na’naqalg‘ewalax ‘wa’pa 
qaxs la‘mé’x'dé hisma’pxa xama’sé. Wi, hé’*mis la’gilas k!és la 
na’xfida. Wa, gi/lfmésé gwal p’/nt!atxa an’ntaxs la’e k-0’xwa- 
xdtsa a’lta ‘wa’pa. Wa, lan’m gwa’ta. 

Half-Soaked Herring-Spawn (Dex‘da’x'xa an’nté).— Wa, hé’mmxaa 
gwe’gilaxa ab/ntés gwe’gilasaxa gi/Ix'den gwa’gwex's‘ala’sa. Wai, 
je’x-acmés O’giiqalayo’sexs k-!é’saé gé’stalila 1a’xa  q!0‘lats/iixs 
la’é wtis’e’tse'wa yixs k‘!é’s'maé éeL!ex’semx“‘idéda an/nté. Wi, 
gi/lmésée ‘wi'lawéda k:!a‘mo‘maxs la’e@ te’texsemdalaxa ap’nté 
qa lo’rlxsemés qa 4més hé’‘lala mtix"ts!owés la’xens efeyasa’xs 
go/xsEmésE'wae. Wai, hé’‘mis la’gilts la 1o’elxsemxs la’é mitx’- 
ts!a/layo la’xa 1o/q!we. Wa, la ‘maé’maltsemg:i‘lak" la’xa ‘na’t 
‘nEmo’/kwe be’bregwanrma. Wa, gi’lmésé ‘ma‘lgtinaltsema 10’Elx- 
skmé a’ent la xex"ts!o Ja’xa ‘na’lneméxta 10’Elq!wiixs la’é 
k‘ax'dzamo‘lé’/lem Ja’xa mo’kwe be’brgwanrma. Wa, hé’x~<ida- 
sméseda k!we/le da’gilts!odxa ‘nal*nk’msgEmé 1a’xa 16’Elxsemé 
ab/nta qaés hifmxi/deq, wi, gi/lmésé hitmxi/dexs la’éda genn/- 
masa klwé’lasé ix‘e/dxés k-a’k'rts!enaqé qa‘s la Axégents lax 
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inner side of the dish. She dips up some fresh water and | pours it 
on to the balls of spawn which are in the dish; and | when the guests 
eat the balls of spawn, they take the spoons | and eat the spawn with 
its liquid with spoons; and when | they finish, they go out. This 
half-soaked spawn is often given at feasts | to the tribe, and also 
dried salmon is eaten before it, | before they eat the half-soaked | 
spawn. No oil goes with it. That is | all about this. | 

Eating Herring-Spawn.— When a man desires to eat herring-spawn, || 
he just goes into the house of a man who owns | some good dried 
spawn, and he sits down in the house. | Then they tell the wife of the 
man that they want to eat spawn. | At once the woman takes her 
food-mat | and spreads it outside of the men. Then she takes her || 
small basket and fills it with herring-spawn. Then she pours | the 
herring-spawn on the food-mat, and she scatters the spawn over it. | 
She also takes her oil-dish and pours oil into it, and | she places it 
among the spawn. Then the men take | the spawn, dip it into the 
oil, and put it || into their mouths. Then they take much oil with it, 
for | dried herring-spawn is very rough to eat. | After they finish 
eating, some fresh water is fetched, and they drink; | and after they 
finish drinking, they go out. That is ali about this. | 


a’Lotiga‘yasa 10’q!we. Wa, la tsé’x‘idxa a/lté ‘wa’pa qa‘s la 
qep!e’qas la’xa 16/Elxsemé an’nt geets!a la’xa ld/q!wée. Wa, gil 
smésé ‘wi'‘léda k!wé’/taxa JO’Elxsemé ak/nta, Ja’é &x‘@/dxa k-ak-p- 
ts!ena’qé. Wai, la ‘yd’s‘idxa ‘wa’paqrla an/nta. Wa, gi’lsmésé 
fwi'‘laxs la’é ho’qtwelsa. Wa, hé’em q!tina’la k!wé’ladzem la’xa 
go’ktlotéda dr’nkwé axr’nta. Wa, la’xaéda xama’sé g-a’g-alal- 
giwe hi‘mx*‘i’tsefwa, yixs k-lés*maé dex-daxi’/dxa dp/nkwé 
ak/nta. Wa, lan’m k‘!é4’s L!é’*na lafyo lag. Wa, lan’mxaé 
ewal la’xéq. 

' Eating Herring-Spawn (Seq!a’xa ar’/nté).—Wa, gi’lSem_ seq !aé’xs- 
déda bébrgwa’nrmeé, wi, la 4’em hogwé’La lax g°d/kwasa Axno/- 
gwadisa hé’laxiis Ipe’mx‘widaéna‘tyés axn/nté. Wa, la k!ts‘alita. 
Wis, la né’lammxa genk’masa begwa’nEmaxs seq !aé’xsdaé lax an/nta. 
Wa, hé’xida‘méséda ts!eda’q@ &x'6/dxés hitmadzo/we fe’'watya 
qa‘s LEp!a‘liléq lax L!a’safyasa bébrgwankmeé. Wai, la x*é/dxés 
lalaxamé qa‘s le k:!ats!o’deq la’xa ap/nté. Wa, lé gtgrdzod’ts 
la’xa ha‘ma’dzowé 1e’*watya. Wa, la gitldzd’tsa an/nté lag. Wa, 
la’xaé ax‘é’dxés_ ts!eba’ts!é qa‘s k!tinxts!0’désa L!é’*na. Wii, la 
ha’nqas 1a’xa apn’nté. Wi, la’xda‘xwéda bébrgwanrmé dax’é- 
idxa ak/nté qa‘s ts!mp!ée’dés la’xa L!6’*na_ qa‘s_ ts!oq!tisés 
la’xés se’/msé. Wai, laz’m q!é’qrebalas ]8’xa L!é’*na qaxs xH/nLE- 
laé k:!o’Léda ar’ntaxs ha‘ma’‘yaxs In’mxwaé. WA, gi/l*mésé 
gwal ha‘ma’pa la’é tse’x‘itseSwa a’lta ‘wa’pa qa nax‘idés. Wi, 


gi’lmese gwal na’qaxs la’é ho’qtwelsa. Wi, lan’m gwal la’xéq. 
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Herring-Spawn with Kelp.—When | a man wishes to invite his tribe 
in for the morrow, | then in the evening his wife takes the steaming- 
box | and pours some fresh water into it until it is half full. Then 
she takes a || bundle of kelp (with spawn) tied in the middle, and she 
unties it in the middle. Then | she puts it into the steaming-box in 
the evening. Now it is soaking in the house during the whole | 
night. In the morning, when day comes, | the man invites his tribe 

but his wife clears | the house, so that it may be clean; and after 
she has finished clearing it, || she spreads the mats around the house; 
and as soon as she has finished, | she takes the kettles and puts them 
down by the door of the | house; and after she has finished, she takes 
her dishes and | puts them down near the door of the house; and 
when she has finished, | she takes her oil and her spoon-basket, and. || 
these also are put down by the door of the house, and also | two 
buckets, and sometimes even four buckets, | for there is much water 
(needed) with the kelp with herring-spawn when it is boiled. | Now 
everything is ready. As soon ¢ husband comes, he starts the 
fire in the middle of the house; and when || the fire blazes up, he 
waitsfor the young men of his numaym | tocomein. Assoonas they 
come, he sends them to call | his tribe again. Immediately the 


Herring-Spawn with Kelp (Qa’x Seen akE/nt).—Wa, hé’*maaxs 
la’é ‘né’nk: !ex‘idéda bre wa’nEmeé qa‘s Lé/‘laléxés g°6/ktilotaxa be’n- 
sé. Wa, la dza’qwaxs la’é ax*e’déda grnk/maséxa q!d’‘lats!é. 
Wa, la gixts!o’tsa a/lte ‘wap laq qa negoya’lés. Wa, la Ax‘@/dxa 
yae/Loyala q!axq!rli’sé. Wa, la qwée’/lilax yaé’Loyatyas. Wa, la 
axsta’las la’xa q!6’lats!ixa dza’qwa. Wa, lan’m t!é’Italit se’nbex 
ewa’sobmasasi ee Wa, gilfmésé ‘na’x*idxa gaa‘lixs la’é 
Lée‘laleda begwa’nemaxés g° eiicclpte. Wi, la’La genr/mas é’kwa- 
xés g’0/kwas qa é’k me aes Wa, gi’l’meésé gwal é’‘kwaxs la’é 
Lepsestali‘Iplasa k!wadzo’we {6’Elwatya. Wa, gii/l'mésé gwa’texs 
la’é axsé’dxa hanenx'La’/noweé qa g-a’xés hex’ hanae la’xa Osta’lilasa 
‘o’/kwe. Wa, g‘i’'mése gwa’texs la’é mttaer pacers ae 
ga/xés mpx‘a’lifa laxaaxa osta’lilasa g°d/kwe. Wa, Kmeésé gw 
texs la’é ax‘é’dxés Lle’*na LE*wés k a’yats !é siaibl sgrma. Wi, 
ova’xSemxaa Ax‘a/litplas la’xa osta’lilasés g'6’kwe. Wé, hé’méiéda 
pee. ‘mattse’ma. Wa, ‘nals ne Pople m0o/sgemeéda nab’/nga- 

é qaxs q!@/nemaéda ‘wa’ pél a/xa q!a’/x-q !plisaxs hi’ DX'LENntsESwae. 
W. i, lan’m ‘na’xwamrm la gwatala. Wa, g i’lfmésé g-a’xe 
la’'wtinemsexs la’é hé’x‘idazm la’qolitxés g°d/kwée. Wii, g/l 
‘mésé x'i’qostaxs la’é @’splax hatya’lKiisés ‘ne‘mé’mote qa g’a’xés 
ho’gwita. Wa, gi’lsmésé ga’xpxs la’é ‘ya’laqaq qa lés é’tsésta- 


xés g'o/kulote. Wa, hé’x‘idatmésa ha‘ya’ia Ja xwé’/laqa hod’qt- 


“oe 
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young men go out again | to call the guests again. Not long and | 
all the guests come. Immediately the woman takes her || box of 
dried salmon and puts it down near the door of the house. | mnmedi- 
ately the young men untie the cover, and they scorch (the salmon), 
and several | of them draw fresh water for the guests to drink first. 
Now we have | finished with the eating of the dried salmon, for I have 
already talked | about this. Then the young men take the kelp and | 
break it into pieces small enough for our mouths. As soon as | it is 
all in pieces, it is taken out of the steaming-box with the hand, and 
put into | the kettles; and when they are full, fresh water is poured 
on; | and they only stop pouring on fresh water | when it shows over 
the pieces of kelp. Then the || kettles are put on the fire. The 
young men | take the tongs and stir with them. They keep on | 
stirring until it begins to boil; and when it has been | boiling for a 
long time, the kettles are taken off the | fire. Now it is done. At 
once the young men take || dishes and put them down in a row behind 
the kettles; | and then the woman takes the large long-handled 
dipping-ladle | and gives it to the young men. ‘This is used to dip | 
out the kelp from the kettle and put it into the | dishes. They only 
stop dipping it into the dishes when (the dishes) are nearly || full. As 
soon as they have finished, they take oil and | pour it on, and they 


wElsa qa‘s lé @’ts@‘staxa Lé’‘lanrmié. Wai, k’!é’st!a gai’laxs g-a’- 
xaé ‘wi'‘laéta Le/‘langmé, wii, hé’x‘‘ida‘mésa tseda’qé ax‘é/dxés 
XE/myats!@ XxEtsE’ma qa‘s g’a’xé ha’nstolilas lax 6’stalilasa g°6’- 
kwe. Wa, hé’x‘ida‘mésa hi‘ya’lfa x‘A’x*wideq. Wa, lé’da wao’- 
kwe tsi’x alti ‘wa’pa qa na’naqalgiwésa k!we’le. Wa, lar’mbLEns 
egwal la’xa xp’msxasaxa xa‘ma’sé qaxg in 1a’x‘ida‘mék gwa’gwe- 
xs‘ala laq. Wa, lé’da hi‘ya’Ka &x‘é’dxa q!a’x!eli’sé qa‘s k‘!0’- 
klipsa’lé qa a’*més hé’Idzeqrla 1a’xens sp’mséx, wi, g'i/i'mésé 
ewiEwitlx’spexs la’é g0’x‘tlts!alayo la’xa q!o’lats!é qa‘s lé gtixts!o’- 
yo la’xa hane’/nx‘Lanowé. Wa, gi’Fmésé qd’qitt!axs la’é gtiq!n- 
qasosa atta ‘wap. Wa, a’lfmésé gwal gt’qasa a’/lta ‘wap la’qéxs 
la’é né’Hid lax 6’kiiyatyasa k-!6’bekwé q!a’xq!elisa. Wa, lé ha’nx’- 
LEndayowéda hing’nx’Lanowé 1a’xa Ingwi'lé. Wa, lé’da ha‘ya’- 
Fa axté’/dxa k-!é’k!eprala ga‘s xwé’tés laq. Wa, la hé’/menala- 
gilitem la xwé’tagéxs la’é mak’mdelqtila. Wa, hé’t!a la gé’o i 
lit mar’mdelqitlaxs la’é hinx’sa’/nowéda hinn/nx'Lanowé |a’xa 
legwi/lé. Wa, lan’m L!0’pa. Wai, hé’x*‘ida‘mésa hi‘ya’ia &x‘é/d- 
xa o’/elq!we qa‘s mex‘ali/telis lax a’Lalitasa hinn’nx‘Lanowe. 
Wa, lé’da ts!mda’qé &x‘é’dxa tsé’xLaxa gvilt!exnala ‘wa’las k-ats!p- 
na’qa qa‘s tslowé’s la’xa ha‘ya’Fa. Wa, hé’mis !a tspyo’lts!a’- 
layos Ja’xa ha’nx'raakwé q!a’xq!elisa qa‘s lé tséts!A’las la’xa 
to’elq!we. Wa, a’mésé gwal ts!éts!A’/laxa 10/Elq!wiixs la’é rla’q 
qo’qiit!a. Wa, gi/fmésé gwa’texs la/é@ ax‘0/dxa L!é’na qa‘s 
klinx‘i’dés lag. Wi, a/imésé gwal k!i’nqasa L!é’naxs la’é 
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only stop pouring oil on when | the liquid of the kelp is all covered 
with it. Other | young men pass the spoons around among the 
guests; and as soon as | every one has a spoon, the dishes are put 
before them, and they || begin to eat with spoons; and they eat for a 
long time, then they have finished. Then they | cool themselves 
down with fresh water. As soon as they finish drinking, the | young 
men take up the dishes and take them to the wives of the | guests. 
Then the guests go out. Kelp with herring-spawn is not eaten | dry. 
It is only eaten soaked, and || it stays on the fire a long time when it is 
being boiled. | That is all about this. | 

Herring-Spawn with Salmon-Berry Shoots.—One thing | I have for- 
gotten about the herring-spawn. It is eaten dry with salmon-berry 
shoots, | and it is dipped into oil with salmon-berry shoots when it || 
is eaten. That is all about this. | 

Mountain-Goat Butchering.—Now I will talk | about the mountain- 
goat brisket. It is cut off beginning at the | soft place between the 
lower ends of the ribs and the breast-bone, | in this way: 
As soon as it has been taken off, || 1t is hung up right over 
the fire of the house. If it is very 


fat, then the side-ribs are cut off 
from the backbone | all the way down to the 
flanks, and it is in this way; and | it is also hung 


up just over the fire of the house, and the other piece also. | 


ha‘melqryi/ndEx ‘wa’palisa q!a’x-q!elisé. Wa, lé’da wao’/kwe 
ha‘ya’ia ts!ewanaésasa k-a’k-Ets!ena’gé la’xa k!we'lé. Wa, gi’L 
‘mésé ‘wi'lxtoxs la’é k'ax'dzamolilema 10’elq!weé lag. Wa, la’x’- 
da‘xwe ‘y0’s‘ida. Wa, lé gé’gilil ‘y6’saxs la’é gwa’la. Wa, lé 
k'6/xwaxotsa a’/Ita ‘wa’pa. Wa, gii’/lmese gwal na’qaxs la’éda 
hisyalfa k-a’gililxa [0’eElq!we qa‘s 1lé mo’t!ots lax gmEgenn’masa 
k!we'lé. Wa, la hoqtiwelséda k!we’tdé. Wi, lan’m k-le’s himatys 
q!a’x'q!rlisaxs le’mxwaé. Le’x'anm ha‘ma’pdemgeéxs la’é t !é’/Ikwa. 
Wai, la’xaa gé’gix'Lalaxs la’é hé’nx'LentsE‘wa la’xa lngwi'lé. Wai, 
lan’m gwal la’xéq. ; 

Herring-Spawn with Salmon-Berry Shoots.Wii, hé’‘mésen ‘nem 
Liglé’wesESwa, ak/ntaxs ma’yimaaxs Ip’mxwaé 1a’xa q!wa’lemeée. 
Wa, la ts!epr’laem Ja’xa L!é’na yixa akb/nté Lefwa q!wa’/lemaxs 
sé/x‘aspwaée. Wa, lanm gwal la’xéq. 

Mountain-Goat Butchering.— Wa, la‘mésen ét!edrl gwagwex's‘alal 
laxa loq!tibanosa ‘mElxLowé. Wi, hé‘méxs laé t!osoya giig‘itela 
lax tétex"batyas awtilgawatyas gElemas LESwa xaqasa_ toq!iba- 
nowé. Wa, li ga gwilég-a (fig.). Wi, g'i/lmésé lawiixs laé téx"- 
stots lax npxstétyasa legwilasés gokwé. Wi,-gilmésé flak: lala 
tsenxwaxs laé tsek‘6dex gelg‘anodza‘yas laxés xE‘momowég'a‘yé 
lag'aa lax pelspanddzatyas. Wa, li g'a gwiiléga (fig.). Wi, laxaé 
tex"stots lax neqostawas Ingwilasés gokwée Lefwa Apsodxq!as. 
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Then it is smoked mountain-goat meat; for that is its name when 
it is done || this way. (The man) also spreads the suet at a place not 
too | near the fire, and he cuts out the kidney-fat. He puts it | 
into a dish containing water. As soon as all the kidney-fat | has 
been taken out, he washes it well in the dish with water. | He takes it 
out and puts it on a well-made new mat. He || pours off the water 
that was in the dish, and puts the dish down at the place where he 
sits. | Then he takes up the kidney-fat and bites off a piece, which he 
chews. | After chewing it to pieces, he takes it out of his mouth and | 
puts it into the dish. He does the same with other pieces, | and he 
only stops when he has chewed it all and || put it all into the dish. 
Then he goes down to the beach and takes some | fresh stones. He 
puts them on the fire of his house. | Then he takes another dish and 
puts it down near | the one containing the chewed kidney-fat. He 
pours some water | into it, so that it is not quite full. Then he also 
pours some water || into the dish containing the chewed kidney-fat; 
but this dish is half full. | After this has been done, he takes the 
smaller dish and | washes it well. As soon as it is clean, he puts it 
near the | fire, with the inside towards the fire, in order to dry it. 
After this has been done, he goes down | to the beach and searches for 


Wa, larm wxilxeld ‘melfmelq!rgatya qaxs hé*maé Légemsa hé 
gwekwe. Wa, laxaé Lep!araldtsa yix"sematyé lixa k-!ésé Alarm 
‘nexwala laxa Ipgwilé. Wa, la t!osilax met!dsas qa‘s 4x‘sten- 
dés laxa ‘wabrts!’la loq!wa. Wa, gilfmésé ‘witlimasxa met !o- 
saxs laé aék la ts!ox‘widkq lax ‘wabrts!4wasa loq!wé. Wa, la 
ixttstendeq qa‘s gidzolilés laxa éké alomas ltéwatya. Wa, li 
guix*édex ‘wabets!awasa loq!we. Wa, li hang-alilas laxés k!waé- 
lasé. Wa, li ax‘édxa met!ds@ qa‘s q!px‘idé laqéxs laé maléx- 
‘widrq. Wi, gilfmésé ‘witwelxexs laé dax-‘ideq laxés semsé qa‘s 
lmxts!odés laxa loq!we. Wa, lai hanat hé gwée-ilaxa waodkwe. 
Wi, almésé gwalpxs laé ‘witla la malégikwa qa‘s li ‘witla la lex- 
ts! laxa loq!wé. Wi, la lents!és laxa L!ematisé qa‘s xex‘widéxa 
alexsemé t!ésema qa‘s li xex"LEnts lax Ingwitasés g-Okwée. Wa, 
laxaé &xédxa dgti‘lamé loq!wa qa‘s g'axé hing‘alilas laixa mak ala 
lax lexts!ewasasa malégikwé met!osa. Wi, lii giixts!dtsa ‘wapé 
laq xa ha’Isela‘mé k-'és qot!a laq. Wa, laxaé gtiq!eqasa ‘wapé 
lax la lexts!ewatsa malég'ikwe met!osa. Wa, lata negoyoxsdala. 
Wai, g ilfmésé gwalpxs laé Ax*@dxa Amatyé laxés loq!wa qa‘s atk: !é 
ts!oxtig'indeq. Wa, gilmésé la ég‘ig'axs laé pex‘rlgindeq Jaxés 
Ingwilé qa lIpmxtg-ax‘idés. Wa, gilfmésé gwalexs laé Ients!és 
lixa L!ema‘isé qa‘s aléx‘idéx ‘watwadi. Wa, gilfmésé q!aqéxs laé 
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30 a piece of kelp. When he has found it, || he cuts off a piece two spans 
long | from the head. He carries it up and puts it down | by the 
side of the dish. Then he takes down a spoon and | puts it down. 
Now the stones are white-hot. Then he | takes his tongs and lifts 

35 the red-hot stones, || dips them into the water in the dish, so that the 
ashes that stick on the stones come off, | and then he puts them into 
the chewed kidney-fat. | He continues doing this; and, before a 
great many red-hot | stones have been put in, the water in the dish 
containing the chewed kidney-fat begins to boil. | Then the chewed 

40 kidney-fat begins to melt; and when it is all || melted, he takes the 
tongs and with them lifts the stones | out of the “dish in which the 
fat is melted,’’ for that is the name of the dish. | He puts them down 
by the side of the fire. When he has taken them all out, | he takes 
the spoon and takes the kelp (bottle) and places its opening upward; | 

45 and he skims off the fat that is now floating on the water, || and he pours 
it into the kelp bottle. When it is filled, he puts | it down in the 
corner of the house where it gets stiff quickly. | (Some people say that 
in this manner ‘‘it gets hard” quickly.) Then he goes back | to the 
dish, for the fat is not all done yet. He just | takes a piece of short 

50 broken cedar-wood, and with it he lifts the skum off from the || fat; 
and when it is all out, he takes up the dish and pours the con- 


30 p!oqodxa ‘malp!enk’é laxens q!waq!wax'ts!ana‘yéx yix ‘wasgpmasas 
gigitela lax Oxiityas. Wa, gaxé dasdésrlaq qa‘s g‘ig-alilés 
lax makviigafyasa loq!we. Wa, 14 et!éd ax‘édxa kats!enaqé qa‘s 
g-axé hing-alilas. Wa, lafmé mémentitsemx‘‘idéda t!ésemé. Wai, lii 
axédxés ts!ésrala qa‘’s k-lplidés laxa xixixsemala t!ésema qa’‘s lit 

35 hapstents laxa ‘wabets!ala loq!wa qa lawiiyésa gina‘yé lax 6sgema- 
eyas. Was, li ixstents laxa lexts!ewasasa malég ikwé ‘met !dsa. Wa, 
li hanal hé gwéeg ile. Wa, k-!ést!a dlamm q!enema x‘ix‘ixsemala 
tlésemxs laé medelx‘widé ‘wapaliisa malégikwé ‘met!dsa. Wa, 
hé'més la yax‘idaatsa malégikwé ‘met!osa. Wa, g ilfmeésé ‘witla 

40 yax‘idpxs laé xwélaqa &x‘edxés ts!ésnala qa‘s k liptistaléxa t !@semé 
laxa la tséxats!é loq!waxa ‘yisekweé qaxs hé*maé Legemsa lodq !we. 
Wa, la k !ibendlisrlaq laxa Ingwilé. Wa, gilfmésé Switlostaxs laé 
axédxa k-ats!enaqé. Wa, laxaé Ax‘édxa ‘watwadé qa‘s ék !axstala- 
maseq. Wi, li ax‘witsa kats!enaqé laxa la pex’d’léda ‘yasrkwe 

45 qa‘s li tséts!alas laxa watwadé. Wa, g@ ilfmésé qdt!axs Isé Lag-ali- 
tas laxa onégwilasés g-Okwe qa halabalés L!ax‘ida. (Wi, la ‘nék-éda 
wadkwé begwanema qa halabalés Lox‘wida.) Wa, la aé@daaqa 
laxa toq!we qaxs k-!éssmaé ‘witléda ‘yasekwe. Wa&, A‘mésé la 
ixsédxa koq!asye k!watxtawa qa‘s kilwtistaléxa ts!éts!emotasa 

50 ‘yasekwe. Wa, gilfmésé ‘witlostaxs laé dagvililaq qa‘s gtixts!odés 
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tents | into the small dish for cooling tallow. In most cases the 
water | init goes with the fat. He takes it to the corner of the house, 
to a | level place, so that it does not cant over to one side as it stands 
on the floor, so that the cake of tallow will not be | thicker on one 
side than on the other, so that it may be just even. || After it has been 
in the corner for one night, the owner goes to take it. | He puts down 
the ice-cold tallow in the dish by the side of the fire, so that | the 
upper side gets warm; and when it is warmed through, he turns it 
around | so that the upper side also becomes warm; and when that 
is also warm, | the tallow is- melted all around. Then the |} man 
lifts up the ice-cold tallow cake and raises it on one side, | and immedi- 
ately the cold tallow cake shps out of the dish. | Then he takes a broad 
piece of soft white cedar-bark and wraps it all around | it and puts it 
into a box. He takes the kelp bottle | and just breaks it off; and 
when he gets all the tallow out of the || kelp bottle, he takes soft 
cedar-bark and wraps it around it; | and he puts it into a small box, 
which he keeps by his side. | It is the box in which his wife keeps her 
comb and her | cedar-bark towel; for the Indians use the kidney- 
tallow of the goat to grease their | faces in cold weather in the 
winter, || for it is hard and the color of snow. When the day is hot | 
in summer, the men and the women also rub tallow on their faces, | 
so that they may not be sunburned; and when it is very cold in | 


laxa ama‘yé L!Oxwats!axa ‘yasEkwe loq!wa. Wa, la lanux"mé ‘wapa- 
gafyasa ‘yasekweé laq. Wa, lixaés laxa Onégwilasés g’Okwé lixa 
‘nemaeté qa k-lésés tsétaléda loq!waxs ha‘nélaé qa k:!ésés wakwa- 
gawa‘ya apsbatyasa ‘yasékwasés Apsbafyé qa 4&*mésé ‘nemokwa. 
Wa, gil'mésé xamaét laxa onégwilaxs laé ax*édéda Axndgwadiiség 
qa‘s la hinélisasa L!oxwats!ixa ‘yasekwé loq!wa laxés Ingwilé qa 
ts!elx*widés dsgema‘fyas. Wa, g‘ilfmésé ts!elx"sixs laé ywélrlitaq 
qa Ogwaqésa ipsdtiga‘yé ts!nlxtwida. Wa, gilemxaawisé ts!elx"- 
sixs laé yax‘idé Awi'stiisa ‘yasekwé. Wii, hé‘més la dix‘idaatsa 
bregwankEmaxa L!0xwats!ixa ‘yasekwe loq!wa qa‘s qox*widéq. Wa, 
héx*fida‘mésa L!oxekwé ‘yasek" tsax*wiilts!4 laxa loq!we. Wa, 
héx*‘ida‘mésé ax*edxa ‘wadzowé ‘mela k‘adzek" qa‘s q!enépsemdés 
laq. Wa, li gits!ots laxés xEtsemé. Wi, lii ix‘édxa ‘wawade. 
Wa, a*mésé wekolaq. Wa, gilfmése ‘witlag lena ‘yasekwaxa 
‘wa‘wadixs laaxat! 4x‘édxa k-adzekwa qa‘s q!Enép!endés laq. Wa, 
lacxaé gits!ots laxés hé‘menala‘mé ha&noddzilél xaxadzema lax 
giyimts!ewasasés xpgpmé LE‘wis dédrgEmyiwé q!oyaak" ‘mela 
k-adzekwa yisés genemé qaxs hémaé ‘yasekilasa bak!umaxés go- 
gitma‘yaxa ‘widalixa ts!iwtinxéda ‘yasekwas ‘met !dsasa ‘mElxLowe 
qaxs plésaé Loxs yae gwéstowa nayé. Wi, gilfmése ts!elkwéda 
‘nalixa hérnxé, wii, laxaé ‘yasekimdnaxweéda bébrEgwankrme LESwés 
ts!edaqé qa‘s k'!ésé klixwa. Wa, gilfmésé Loma ‘wida‘xstalaxa 
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winter, the tallow is taken and chewed; and | when it is all in pieces, 
it is put in the palm of the right hand. || (The man) pushes the palm 
of his left hand over it and rubs the hands together, | so that all the 
fat is between the hands. Then he presses it all over | his face; and 
when the face is covered with it, it is white all over | with tallow. 
Then the cold and the | wind do not go through it. Generally it is 
the woman who works on the || kidney-fat of the mountain-goat when 
it is melted; but sometimes the | man melts the kidney-fat of the 
mountain-goat, when his wife does not know | how to do it, for not 
everybody knows how to melt it and | how to handle it. The 
kidney-fat of the goat is not used as food, | for it is only good for 
greasing the face. That is all about this. || 

Stomach-Fat of Mountain-Goat.—Now I will talk | about the 
stomach-fat when it is eaten. When the mountain-goat hunter has 
much of it, | he keeps it. Sometimes he has eight | large boxes of 
the stomachtat of mountain-goats. || 

The mountain-goat hunter does not often give a feast of the | 
stomach-fat, for the head chief of the tribe | always gives feasts of 
stomach-fat of the mountain-goat, when, if the hunterhas the daughter 
of the head chief for his wife, | he gives as a marriage-present the 
stomach-fat | to his father-in-law; and when the chief has no 
daughter, || a canoe will be due the mountain-goat hunter, or his son 


ts !Awtinxaxs laé 4x°étse*wéda ‘yasekweé qa‘s maléx¢widéq. Wii, gvil- 
‘mésé la Swifwelx'sexs laé axdzox'ts!anwnts lax negEdzésyasés hél- 
k-lotdzayatyé. Wai, li Lax‘itsés gemxdlts !ana‘yé lagéxs laé dzak‘ddeq 
qa lis gwégtldzod laxés ‘wax:sdlts!anatyaxs laé k!wa’k !itx¢wots 
laxés gogumatye. Wa, gilfmesé hamelqtmxs laé fmm ‘melgemés 
gogtimatyasa syasekwé. Wi, lapm ‘wéx’sEwatsa ‘widala Lpwa 

yala laxéq. Wa, lama q!imala hédéda ts!edagé éaxalaxa ‘mrt !0- 
sasa ‘meEIxLowaxs laé tséxaq. Wa, la ‘nalnemp!ena hé‘méda 
begwanEmé tséxaxa ‘met !Osasa ‘mEIxLAxs k lésaé q!ALElés geEnEMax 
gwegilasasa tséxiq qaxs k'lésaé ‘naxywa q!aveléda ts!édaqax 
gwegilasaq. Hérm k'les ha*ma‘yeda ‘met!osasa ‘mElxLowé qaxs 
lexcamaé ék-lilax ‘yasekiilixa gogtimatyé. Wa, lazm gwal laq. 

Stomach-Fat of Mountain-Goat.—Wa, la‘mésen gwagwex's‘ilal 
laxa ‘yEx"sema‘yaxs laé hi‘matya. Wa, hé‘maaxs laé q!énemé la 
axélax"sa tewenénoxwaxa ‘mElxLowé yixs ‘nalinemp!Enaé qoqitt !é- 
da ‘maltsk’mé iwi’ xexEtsEmxa ‘yEX"spma‘yasa ‘mElxLowe. 

Wi, la k és q!inala hé k!wélasa tewenénoxwaxa ‘mrElxLowasa 
*‘yEX"sEma‘yé qaxs hiéda xamagematyé gigimésa léiqwilara‘yé hé- 
menala k!wélatsa ‘yEx"sEma‘yasa EaucleLone yixs grgadaas xtino- 
kwas. Wa, 1&8 wawadzéda trwé*nénoxwaxa emnlernece ©VEX"SEmAa- 
‘yasa ‘mElxLowé laxés negimpé. Wai, eg ilfmésé k leis xtnokwa 


10 tewenénoxwaxa ‘meElxLowé laé gviilasa xwak!ina laq LOxs xwésaaq 
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will receive a marriage-present | (from the chief), or he will give a 
marriage-present | to the wife of the mountain-goat hunter.'! He 
must give a marriage-feast of stomach-fat of the mountain-goat | to 
the chief, although sheis his own wife. Nowhe hasgivenfor a marriage- 
feast | the stomach-fat of the mountain-goat, and the dried brisket, || 
and the dried sides, to his father-in-law; and sometimes | there are 
as many as eight large boxes full. When it is thoroughly dried, | 
his wife puts it into boxes; and when he gives it | to his father-in-law 
to give a marriage-feast, then the people at once take a new | small 
canoe and carry it into the house of the chief. They put || it downat 
the left-hand side of the door of the house. They carry in | much 
water and pour it into the small canoe; | and when itis nearly half full, 
they stop pouring in the water, | and they open the boxes of dried 
brisket and the boxes of dried sides. | They put them into the water 
in the small canoe. || There they are soaked. When they are all in, 
they put | short boards over them; and they take large stones and 
put them | on to keep the dried brisket and the dried sides under 
water. | After they have been soaked for three days, the chief calls | 
all the tribes to come and eat dried || mountain-goat briskets. As 
soon as the one who invites | all the men goes, the chief’s numaym carry 
up | many fresh stones and put them into the fire in the middle of 


qa‘s begwankEmeé xttindkwa, LOxs hé‘maé xwesag‘ilxa tewé‘nénoxwaxa 
‘mElxLtowé gEnEmas. WaA, li wawadzEs ‘yex"sEma‘yasa ‘mElxLowé 
laxa gigima‘tyé qaxs qrs'maaq geEnrma. Wa, latmé ‘witla wiwa- 
dzesa ‘yEX"sEma‘yasa ‘melxLowé LE‘wa x‘ilkwé loq!tbino. Wai, 
hé'misa x‘ilkwé @€wanudzé laxés negti’mpé, yixs ‘nalnemp!Enaé 
‘maletnaltspm iwa xéxetsema qaxs g‘ilfmaé Alak:!ala lemx‘wédexs 
laé grenemas hiants!dts laxa xéxetspmé. Wi, gil’mésé wawa- 
dzpx“idxés negtimpaxs laé héx“idarm Ax‘étsE‘wa aldlaqé xwi- 
xwagtima qa‘s li Lelinas lax g'dkwasa gigima‘yé qa‘s li hang:a- 
lem lixa gemxotsalilasa t!ex‘flisa g'dkwe. Wai, lii tséx-‘itseéwa 
q!enrmé ‘wapa qa‘s la gtix‘alexsrlayo- laxa xwaxwagtimé. Wa, 
gilfmésé Elaq negoxs laé gwal gtix‘alexsrlasa ‘wapé laq. Wa, 
li x'Ox*witses‘wa loq!tibanoats!é xéxetsema LESwa éEwanddzaats!é 
xéxEtsema qa‘s li Ax‘stalayu lax tOxsasa xwagwagtimé. Wa 
lanm t!élase‘wa. Wa, giilfmésé ‘witla‘staxs la’é pagég-intsdsa’ 
ts!ats!ax"semé. Wa, li &x‘étse‘wéda Awawé tlésem qa‘s li t!ag-i- 
dzoyo laq qa t!ébrk‘ilisa xilkwé loq!ibano Lefwa x‘ilkwé éwano_ 
dzat‘ya. Wa, hét!a la ytduxixsée ‘nalis tlélkwaxs laé ré‘laléda 
gigima‘yaxa q!énemé lélqwalata‘ya qa gaxés xix‘ilg’exa x‘ilkwé 
oq !ibinosox ‘mrlxtowe. Wi, gil’mésé gaxa !a Lé‘lalaxa ‘na- 
xwa bébrgwanemxs laé ‘ne‘mémotasa gigima‘yé xpxtisdésrlaxa 
q!énrmé alexsem t!ésema qa‘s |é xex"nalas 14x laqawalilasa 
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the | feasting-house. Others go to get large oil-boxes, | and put 
35 them down at the end of the fire, towards the door of the || house. 
Still others go to get long tongs, and put | them down. As soon as 
everything is ready, | the stones are white-hot, and the oil-boxes are 
filled | with water that has been carried in by others of the chief’s 
40 numaym.| When the guests come in, young men take the tongs || and 
take up the red-hot stones, and put them into the | water in the oil- 
boxes. When the water begins to boil, some of the | young men take 
large baskets and put the soaked | briskets and side-pieces into them. 
When | the baskets are full, they put them into the boiling water; 
45 and when || they are all in it, they put more red-hot stones | outside 
around the baskets. Then the water boils hard; | and after it has 
been boiling quite a while, it is done; they take | broad, short boards 
and put them down next to | the oil-boxes on the side towards the 
50 door of the house. || They take the baskets, one man lifting on each 
side, take them out of the oil-box, and | pour out the contents on the 
short boards. Some of the | young men go to get long roof-boards, 
which are laid down flat | infrontofthefeasters. They pull to pieces 
the cooked brisket, so that | there will be enough for all the feasters. 
55 As soon as they finish, the young men take || the pieces of brisket, 


33 k!wéladzats!é gdkwa. W4§, lida wadkwé Ax‘édxa Awawe k:!ék-!em- 
yaxLa qa‘s li ‘mexstolilnlas lax gwéna‘yasa lmgwilé laxa t!Ex‘flisa 
35 g-dkwe. Wa, lida waok" Sxédxa gilsgvilt!a klik: !epiala qa g-axés 
gwalit katk-ndila. Wa, gil'mésé ‘witla la gwixgililexs laé 
mémenitseméda t!ésemé. Wi, lamsmxaé narngoyoxsdaléda k:!e- 
k-lemyaxLixa ‘wapé tsinemsa waokwé lax ‘ne‘mémotas, wii, 
gilfmésé g-ax ‘witlaéta k!wélaxs laé Ax‘édéda hi‘yalixa k !ipralaa 
40 qa‘s k!ip!édés laxa x ix‘ixsemala t!éspma qa‘s li k-!ipstalas lax 
‘wibrts!awasa k'lik:limyaxta. Wa, oe fl'mésé medelx*wédexs laéda 
wadkwe ha‘yalfa ax‘édxa fwawe Jélexa qa‘s mots!Alésa t!élk® 
loq!tbino laq LE‘wa Gwanodzatyasa ‘mxE!xtowé. Wa, g il'mésé 
qot!axs laé k'!oxstrnts laxa marmdelqila ‘wapa. Wa, gil*mésé 
45 ‘witlastaxs laé ét!ed k‘lipstalayowa xiIx‘ExsEmala tléspm lax 
Awi‘stisa larlxatye. Wa, la‘mé Alak-!ala la mazmdelqiilé ‘wapas. 
Wa, hét!a la gégilit marmdelqilaxs laé L!opa. Wa, la &x‘étsE’wa 
‘wiwadzowé ts!ats!px"sema qa‘s g’axé pax‘alélem laxa mag ‘inwali- 
fasa k-lik‘!imyaxpa lixa gimalilé laxa tlex‘lisa gokwé. Wa, 
50 li didandtsrtwa lexa‘yé qa‘s k-!oxiistanowé laxa k !imyaxta qa‘s 
la gugedzodayuwé gits!A4waq laxa ts!ats!ex"samé. Wa, la ix‘édéda 
wadkwé hia‘yal‘axa g‘ildedzowé sadkwa qa‘s li pax‘alilas lax 
Liasalitasa k!wele. Wi, li klilk!ipsalasm*wa Lope toq!ibano qa 
hélts!xtowés lixa k!wélé. Wa, ge il‘’mésé gwalmxs laé ix‘édéda 
55 hityalixa klilk!ipsaakwé loq!tibana qa‘s li gédzddalas laxa 
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place them on | long boards in front of each guest. When they have 56 
all been put down, | the chief’s speaker speaks, and | tells the guests 
to take the meat and to eat it. Then | all the guests stretch out their 
hands, take up the cooked soaked brisket, and eat it. || They do not 60 
drink water before they begin to eat; for they are afraid to drink | 
when eating fat brisket, for fear that the cold water might make hard 
the | tallow in their stomachs. After they have eaten, the guests| 
take home to their wives what is Jeft. The feasters are told | to 
sing their feasting-songs, and the guests at once begin to || sing their 65 
feasting-songs. Immediately the young men | open the boxes con- 
taining the stomach-fat. They take a new | woven mat and spread 
it to the left of the door of the | house. They take stomach-fat out 
of the box and | put it on the mat. After it has all been taken out, 
two || young men count the number of guests. They carry a number 70 
of split | long slender cedar-sticks that have been counted, and they 
give one stick to | every one of the guests. These are used to put the 
stomach-fat | at one end of the cedar-stick when they melt it in the 
fires of their own houses. | There may also be more sticks than the num- 
ber of feasters. Assoon as they know the|| number of the guests, they 75 
cut the stomach-fat into pieces, so that every | guest gets one piece. 
When it has all been cut up into pieces, they distribute | it. When 


yagtidzowé lax ‘neqrma’lilasa yéyagwadis. Wa, g‘il*mésé ‘wilg-a- 56 
litexs laé yiq!rg-até yayaq!entémilasa gigima‘tyé. Wa, larm 
wixaxa k!wélé qa daxalagis qa‘s q!ms‘idé. Wa, héx‘idatmésé 
‘naxwa daxéda k!wélaxa L!opé t!élk® loq!ibanaé qa‘s himx-‘idéq. 
Wa, lazsm hewixa nanaqalgiwalax ‘waipa qaés kilmma‘é naqgéda 60 
q!rsaxa tsEnxwa lodq!tibanaxa ‘wiida‘sta ‘wapa qd L!dx‘wid laxa 
tsenxwa‘yas, lax tek'lis. Wi, g‘il‘mésé gwal q!esaxs laé mdt!o- 
yiwé mamotasa k!wélé laxés grgenems. ‘Wa, la‘mésé wiixase’wa 
k!welé qa‘s k!wélg-a‘lé denxela. Wi, héx‘ida‘mésé k!wélé denx*- 
étsa k!wélayalayowé q!emdrma. Wa, laLé héx“‘ida‘méda hi‘yal‘a 65 
x'Ox"*widxa ‘yEx"sEMa‘yaats!6 xéxEtsema. Wi, li 4x‘étsEwa ald- 
masé k-!ntii lé*watya qa‘s Lep!alilemé laxa grmxdtsililasa t !éx‘ilisa 
gokwé. Wa, la &x‘wiilts!Alase*wa ‘yex"sema‘yasa ‘mxElxLowé qa‘s 
li g'idzolitwlas lixa lé‘wa‘tyé. Wa, g‘ilfmésé ‘witlaxs laéda ma‘lokwé 
hi‘yal‘a gilpax ‘waxaasasa k!wélé, yixs dilaaxa hewékwé xo6k" 70 
gilsgilt!a wiswElto k!watxLawa. Wii, li yaqwasa ‘nal‘nemts!agé 
laxa ‘nal‘nemokwé laxa k!wélé. Wi, hépm ixba‘yaasltsa ‘yEx"sr- 
ma‘yéda k!wa‘xLawé qo lal tséx'atnq laxa Ingwilasés g-ig-dkwé. Wa, 
laxaé hiyaqax ‘wixaasasa k!wele. Wa, g‘ilfmésé q!alarnlax 
‘wixaasasa k!wélaxs laé t!ot !nts!endxa ‘yEx"sEma‘yé qa‘s hdsemdés 75 
lax ‘waxaasasa k!welé. Wéi, gilfmésé ‘wiwiilx'srxs laé yax‘widayo 
laq. Wa, gil'mésé gwatexs laé ts!nlwax‘éts0‘sa ‘yatyaq !entemélasa 
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78 this has been done, the chief’s speaker begins to praise them. | 
The guests never eat any of the stomach-fat | of the mountain-goat, 

80 but go out. This important feast || is given to many tribes; namely, 
dried brisket and sides, | and also the stomach-fat of the mountain- 
goat; for there is a myth about it and | about the seal, for it is 
valued more highly than an oil-feast by | many tribes. As soon as the 
former guests enter their houses, | they distribute the split cedar- 
85 sticks, for all the guests carry them || to their wives with the stomach- 
fat. The women at once | bite off a piece of the fat and chew it; 
and after it has been chewed, | they put it on the end of a split cedar- 
stick, so that there is a knob of fat at the end, | for they only wish 

it to be large enough to go into the mouth. They put the knob | 
into the fire; and when the stomach-fat is melted, they put it into 

90 the || mouth and suck the knob. When all the melted tallow has 
been sucked off, | they put the knob into the fire again; and when it 
begins to drip | with the melted fat, they put it back into the mouth; 
and they | only stop when there is only skin left at the end of the 
fat-stick. They only | suck it off and eat it. That is all about this. || 

1 Mountain-Goat Brisket——When there are two rival | chiefs in one 
tribe, and each has a | son-in-law who is a mountain-goat hunter, 
they watch each other | when they give feasts. When the chief’s 

5 mountain-goat hunter || has ten boxes of dried briskets and | sides 


78 gigimatyée. Wa, lanm héwiixarm himxidéda k!wélaxa ‘yEx"sE- 
ma‘yasa ‘mElxnowaxs laé hoqtiwelsa. Wai, hérm awilgila k!wel- 
80 tsdsa q!énemé lélqwilaratya x ilkwé dq !iibano Le*wa éwanddza‘yé; 
wii, héSmisLéda ‘yEx"sEma‘yasa ‘mEIxLowé qaxs nitlyambalaé LEfwa 
mégwaté; yixs hé‘maé nalitelasa L!énixs k!wéladzemaé laxaaxa 
q!énemé lélqwilanatya. Wai, gil'mésé laéréda k!weldé laxés g-ig’d- 
kwaxs laé ts!4sa xokwé k!watxLé qaxs ‘naxwatmé daléda k!wéldaq 
85 laxés grgrnEmé LE‘wa ‘yEx"sEma‘yé. Wa, héx‘ida‘mésa ts!édaqé 
q!px“id lixa ‘yrx"sema‘yé qa‘s maléx‘widéq. Wa, g-il'mésé ‘wi- 
wElx'sExs laé ixbents laxa xokwé k!watxtawa qa‘s li qoloxbéq; 
yixs 4fmaé ‘néx* qa héldzmqnlés laxés spmsé. Wé, li, tséxiEents 
laxés Imgwilé. W4a, gilsmésé yax‘ida ‘yasekwaxs laé Axéras laxés 
90 semsé qa‘s k'!extitsemayéq. Wa, o-il*mésé ‘witlawa yaxa yasekiixs 
laé xwélaxtents laxés lngwilé. Wii, go il'emxaawisé la ts!éts!aokt- 
laxs laé xwélaqa xétas laxés semsé. Wai, al'mésé gwalnxs lae 
frm la Llésa aixba‘tyaxa tséxp!éqé k!watxtawa. Wa, Afmésé la 
k!lamtddeq qa‘s hismx‘‘idéq. Wa, lazm gwal laxéq. 
Mountain-Goat Brisket.—Wa, g‘il'mésé ‘wax'sek!tisa ‘ma‘lokwe 
gigigimésa ‘nrmsgemakwé lélqwilaratya, wi, li q!walxorm né- 
negwiyatsa tétEwe‘nénoxwaxa ‘mElxLowé, wi, lalax’alaxs ddqwa- 
lap!aé yisa k!wélatsayasé. Wa, gil’mésé lana tewé'nénoxwasa 
5 gigima‘yaxa neqasgemé xéxEtseEm x‘ilk" loq!tibanowats!i Letwa 


— 
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and the stomach-fat of the mountain-goat, | then the mountain-goat 
hunter of the chief of the other side tries to get also | that number of 
boxes which is the number of goats obtained by his rival; and this 
is also the same | in recent times, when they have kettles. When 
the || mountain-goat hunter gives the marriage-present to the chief 
his father-in-law, the latter | soaks the meat, as I described before 
the soaking of dried briskets and | sides when they soak them in a 
small canoe. After three | days they call all the tribes; and as soon 
as | the messenger comes back, they build a fire in the chief’s house. || 
They take large kettles and place them by the side | of the fire, and 
the young men go to draw water and pour it into the | kettles. 
When they are half filled with water, the | young men take the 
soaked briskets out of the soaking-canoe, | and they go and put them 
into the kettle. They only stop when || these are filled. They do this 
with the other kettles too. | Then the young men put them on the fire; 
and when the water | begins to boil, the young men go again to invite 
all the tribes. | Then the rival chief goes in first with his numaym. | 
They enter the house and sit down at their seats, for they do not 
wish || the rival chief to say that he is afraid to go to the feast; and 
after him come all the | other guests. Then they start singing the 
feast-songs, | and they sing the feast-songs | of the rival of the host. 


éwanddza‘yaats!a; wa, hé*mésa ‘yrx"sEma‘yasa ‘mn’lxLowé. Wai, 
li trwé‘nénoxwas Apsilasa g‘igimé® dgwagqa lalotlaxa hé‘maxat! 
‘waxasgem xEtsEmé ‘waxaasas yanEmasés doqwalap !até, ogwaqaxwa 
alé ‘nalisa lax Aixndgwatsa hinx'Lanowé. Wii, g‘ilfmésé wiwadzéda 
tEwénénoxwaxes gigima‘yé negtiimpaxs laé héx‘idazm NEgEtEWex 
t !@lalaéna‘yasa g‘alen gwagwex's‘alasa lixa loq !tibanowé LE‘wa éwa- 
nodzafyaxs laé t !élaso ‘laxa xw axwagtiimé. Wa, laxaé yudux"p!en- 
xwassé ‘naliséxs laé Lé‘lalasmSwa ‘naxwa lelqwilaratya. Wa, g-il- 
‘mésé g'axéda Lé‘lalelg‘isaxs laé héx‘idarm laqolitase‘wa g-dkwasa 
g igima‘yé. Wa, la 4x‘étse‘wa Swa‘we hinx'Lanowa qa‘s hi‘nolilemé 
lixa Ingwilé. Wa, la tsiida hi&‘yal‘axa ‘wapé qa‘s la guxts!alas laxa 
héhinx‘Lanowé. Wa, g-il'mésé naEngoyoxsdalaxa ‘wapaxs laé ix- 
wtistrEndéda hicyakaxe t !elkwé 1oq !tibano laxa t !élats!é xwaxwagtim 
qa‘s li ixstents laxa hinx'Lanowé. Wii, al‘mésé ewalqexs laé 


tla. Wi, li ‘naxwarm hé gwex‘idxa wadkwé hi&nenx-Lana. : 
g 


Wi, lida hi‘yalfa hinx'Lents aes Ingwile. Wa, gilfmésé mr- 
delx‘widrxs laéda hityal‘a étséstaxa ‘naxwa lelqwalara‘ya. Wa, 
héx'si‘mésa é@psilé gigimé’ galaéha LeE‘wis ‘ne‘mémoté g-ax 
hogwiLa qa‘s Klisealile laxés k wak lwatyé qaxs gwaq!nlag ‘néx'so‘sés 
pails gigimé® k‘ilrlas k!wéladzemas. Wa, g'axé ‘witla Alxia‘yé 
waodkwe ielwelwiities. Wa, héx*‘ida‘mésé wixasd* qa‘s khwélo-a‘le 
denxElasa k!wé‘lala q!emdrma. Wa, hé‘mis denx‘édayuwé k!we- 
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As soon as they sing, | the rival of the host rises; and when his song 
30 is ended, || he promises a feast. After he has done so, he sits down. 
Then the | boxes of stomach-fat are opened, and the stomach-fat is 
taken | out of the boxes and placed on mats. It is cut into pieces | 
by the young men. When it is all cut up, the kettles | are taken 
35 from the fire and placed around the || fire, so that they are slightly 
heated on one side and that they hardly | boil on one side. Then 
the stomach-fat which has been cut into pieces | is taken and put 
into the boiling liquid of the boiled goat-briskets. | As soon as it is all 
in, the young men take | spoons and put them down; and when the 
40 brisket is done, || they take many dishes and put them down, and 
they also take long tongs. | With these they take out the boiled | 
briskets and put them into the dishes. There | is one brisket in 
each dish. When | it is all in, the spoons are distributed among the 
45 guests. Then || the dishes are distributed, one dish to each two 
guests. | Two young men carry the kettle, one on each side, | and 
put it down in front of the rival of the host. Then one | of the young 
men says, ‘‘ Now, eat, chief!” and the chief says, | ‘I shall do so.” 
50 Then the young men do the same with the other kettles || to the other 
guests. Then they all eat with spoons | the tallow that is on top 


28 lafyalafyasa &psélasa k!wélasé. Wi, g'il‘mésé denx‘idexs laé 
Lax‘tililéda Apsilasa k!wélasé. Wa, gilfmésé labé q!smdEmaséxs laé 
30 qasd. Wii, gil'mésé gwilexs laé k!wag-alila. Wé4, li x'0x‘witsE*wa 
‘yEx’sema‘yaats!é xEtsEma. Wi, la Ax‘wtilts!Alayuwa ‘yex"sema‘yé 
laxa xetsEmé qa‘s ixdzolélemé laixa lé*watyé. Wa, la t!ot!ets!a- 
lase‘wa yisa hi‘yal®'a. Wa, g:il'mésé ‘witwelx’sexs, laé hinemx's‘a- 
laskEewa hinenx’Lanowé laxa Ingwilé qa‘s hiné‘stalayuwé laixa 
35 Ingwilé qa hilsrla‘mésé x‘igen‘wala. Wa, la hilselaem la me- 
drlqtlé épsanafyas. Wa, li &x‘étse*wa t!ot!ets!aakwé ‘yEx"semé 
qa‘s la Axstand lax ‘wapaliisa hinxLaakwé toq!ibanosa ‘mElx- 
Lowé. Wai, gil'mésé ‘witla‘staxs laéda hi‘yalfa ax°édxa k-ak‘n- 
ts!enagé qa‘s gaxé &x‘ililas. Wa, gilfmésé Lldpa loq!ibanaixs 
40 laé &4x‘étse‘wa q!éxta forlq!wa qa‘s g'axé meEx‘alélema. Wai, 
laxaé Ax‘étsE‘wa gvilt!a k'liprala. Wa, li tex‘tistendxa hanx'La- 
akwé tfoq!ibina qa‘s li &xts!alas laxa lonlq!wé. Wa, larzm 
‘nalnemts!4wéda loElq!wixa loq!tibanowe. Wa, g‘il‘mésé ‘wi‘lo- 
‘staxs laé ts!ewanaédzema k-aknts!enaqé laixa k!welée. Wa, la 
45 k-ax‘idayowa lorlq!wé lasm maémal‘éda k!wetaxa ‘nal*neEméxLa 
loq!wa. Wai, lai *‘wax'sanddéda ‘ma‘lokwé hi‘yal‘axa hinx Lanoweé 
qa‘s li hingrmlifas lax Spsilasa k!wélasé. Wa, la ‘nék-éda ‘nemokwe 
héla: ‘Larms himx‘idiot gigimeé®.” Wa, la ‘nék-a g‘igima‘ye: 
“Héten gwilaré.”’ Wai, li hanata ha‘yal‘isa wadkwé hanhinx:- 
50 Land laxa wadkwé klwéla. Wii, héx*ida‘mésé ‘naxwa ‘yds‘idxa 
‘yasekweé lax dkttya‘yasa ‘wapaliisa hinx'taakwé loq!tbino. Wa, 
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of the liquid of the boiled briskets. | After they have eaten the 52 
tallow, they eat the boiled briskets. | However, they do not eat much; 
and when they finish eating, they go out. | They never drink water 
after eating. || At this time the host gives a name to his children 55 
on account of this kind of food, and also | (when he gives) seal and 
oil; and the rival of the chief | gives the same kind of a feast as the 
host. That is all about this. | 

Steamed Mountain-Goat Meat.—There is another way of | cooking 1 
mountain-goat meat when it is fresh; that is, steaming it on | red- 
hot stones. After the mountain-goat has been caught by the | 
hunter, the latter skins it in his || house, so that the skin comes off 5 
with the hair. After he has skinned it, he first goes | into the woods 
and breaks off tips of hemlock branches. | When he thinks he has 
enough, he carries them home | and puts them down in his house. 
Then he takes a basket and | carries it down to the beach in front of 
his house. He picks up || fresh stones and puts them into it. He 10 
carries them on his back and puts them down | in his house. He 
takes his wedge and his hammer and | wedges into pieces fire-wood 
[so that the pieces are] of medium size; and he puts one piece down 
crosswise | at the end of the fire for heating stones, and there is a| 
crosspiece only at one end; and he puts the two side-pieces down on. 
the sides; || and he ee pieces across on top for the stones to lie on. ZZ 15 


gil'mésé ‘wilaxa yasekwaxs laé q!Es‘édxa L!opé loq!tibana. Wa, 52 
k lést!a q!ék-!es lagéxs laé gwal q!esa. Wa, la‘mé hoqiiwels 
laxéq. Wa, larm héwixa nax‘idex ‘wapaxs laé gwal qlesa. Wii, 
hérm Lagadaats sasrmasa k!wélasasa hé gwex's hémaodmasé LESwa 55 
mégwaté; wi hé‘mésa L!é‘na. Wa, demxaawisé apsilas naqemg‘il- 
tax gwiyitlilasasa k!wélasdé. Wa, lanmxaé gwala. 

Steamed Mountain-Goat Meat.—WéA, g’a‘més ‘nemx‘idala hi‘méx’- 1 
silaénéxa ‘mel*melq!rgatyaxs gétaég'axa nex“alodiq laxa xix ix- 
semala t!ésema. Wa, hé‘maaxs g‘alaé latanrma ‘meElxLowasa 
trwénénoxwée. Wa, la sap!édeq qa lawiiyés hibrsEna‘yas laxés 
gokwe. Wa, gil'mésé gwal sapaqéxs laé hé gil ax‘étsoxs laé 5 
lixa an!é qa‘s L!mqaléxa memx'balts!ana‘yas L!enak‘asa q!wa- 
xasé. Wa, gilfmésé k-dtaq hélalés ixinemaxs g’axaé gemxelaq 
qa‘s gemx‘alilés laxés g'dkwé. W4, li ix‘°édxa Ipxatyé qa‘s la da- 
laqéxs laé lents!és laxés L!ema‘isasés g’dkwé. Wai, la xex"ts!a- 
lasa alexsemé t!ésem lag. WéA, la OxLdsdésaq qa‘s li hing-alilas 10 
laxés g'dkwe. WA, la &x‘édxés Lemg-ayuwé LE‘wis pElpelqé. Wa, 
la Lemlemx: sents laixa leqwa qa‘s hi‘yaastowés. Wa, li gebrn- 
tsa hélastowé lax dgwiwalitasa t!@qwapa‘yé. Wa, larm Apsbatya 
géba‘yas. Wa la kak‘edenodeq yis kak Edenwa‘yas. Wa, la 
gayi‘lilax‘idex Oktiya‘yas qa Xxex"demasa t!esEmé. Wa, giil- 15 
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16 After this is done, he takes the basket of stones and pours them on 
top | of this; and after that is done, he lights the fire under it. As | 
soon as it begins to burn, he cuts the mountain-goat meat into 
slices, | and he cuts holes in them so that they will cook quickly. | 

20 When this is done, he takes two buckets and draws | fresh water. 
He brings them back and puts them near the fire for heating stones. | 
Then he takes his tongs, so as to have them ready, and | he takes 
many old mats, which he puts down. Now | all the stones are white- 

25 hot. Then he takes his tongs || and picks off from the fire the wood 
that has been burned. After | it has all been taken off, he levels 
off the top of the red-hot stones. After | this has been done, he takes 
hemlock-branches and lays them down over the | red-hot stones. 
When there is a thick layer of hemlock-branches, he takes | thin slices 

30 of goat-meat and spreads them over it; || and when (the hemlock- 
branches) are all covered, he takes split cedar-wood and puts it down 
crosswise | over the meat which is spread over the hemlock-branches, 
in this way: | Then he takes the goat-meat and spreads | it 
over the pieces which are two spans square. When | (the 
meat) is all on, he takes old mats for covering it, and || 

35 spreads them dean AS the side of it. As soon as Bor wnane is 
ready, | he takes up the buckets with water and empties them 


16 ‘mésé ewalexs laé ax‘édxa t!étslats!é Ipxafya qa‘s li gtiqryints 
lag. Wa, gil'mésé gwalexs laé ‘ménabotsa gtilta laq. Wa, gil 
‘mésé x‘iqostaxs laé prlspadzogwila sakwaxa ‘mxEl‘melq!rga‘yée. 
Wii, li Llor!ebas‘id bexemx’sdlaq qa halabalés L!dpa. Wa, giil- 

20 ‘mésé gwatrxs laé Ax‘édxés ‘maltsemé naEngats!i qa‘s la tsiis lixa 
‘wr°wap!emé. Wa, g'axé hinemg-alilas laxa mag‘inwalilasés t!é- 
qwapa‘yé, wi laxaé aoedxes klipralaa qa gaxés gwalila. Wa, la 
Ax*édxa q!énemé k:!a’k‘!obana qa‘s g’axé ix‘alilas. Wa, la‘mé 
‘naxwa la mémenitsemxidéda t!ésemé. Wis, li &x‘édxés k!ipra- 

25 laa qa‘s k‘!ipsalés laxa x ix‘iq!ayawa‘yasa inqwa. Wa, gilfmésé 
éwilx'axs laé ‘nemak‘fyindxa x‘ix'ixsemila t!ésema. Wa, g“il‘mésé 
gwalexs laé Ax‘édxa q!waxé qa‘s ts!ak‘iyindés lax okitya‘yasa x‘T- 
xixsemala t!ésema. Wa, gilfmésé la wakwa q!waxaxs laé ix‘éd- 
xa pelspadzowé sagtik" ‘mrlmelq!rga‘ya qa‘s Lepryindalés laq. 

30 Wai, g‘ilf'mésé fomnlae ree laé ix*édxa xokwe k!wafxLawa qa‘s xwa- 
nines mots !aqgé lax oktiyatyasa la Leprtyéxa q!waxé ga gwilég-a 
(fig.). Wa, laxaé &x°édxa ‘merl*melq!rga‘yé qa‘s LEpEyindés 
laxa maldenas Awdgwidas laxens q!wa’q!wax'ts!anatyéx. Wa, 
gilfmésé ‘witlaxs Jaé &x‘édxa nayimié k-lak-!obani qa‘s g-axe 

35 Lep lalitelas lax mag‘inwalitas. Wi, g‘ilfmésé la ‘witla gwalilexs 
laé k-!oqtiitaxa nagats!é ‘wabrts!ala qa‘s tsadzpLeyindeés Eis oki- 


—— 
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over | (the place) where the cut meat is spread; and he does the 37 
same quickly | with the other one. When (the buckets) are emptied, 
he quickly takes up | the mat covers and spreads them over 
(the meat); and he only || stops when hardly any steam is coming 40 
through. Then | the man who is steaming it rests for a while; 
but he does not leave it long, before it is uncovered; | for then it 
is done, for goat-meat is done quickly when it is steamed. | He 
just invites all the men to come and sit | around the place where 
it has been steamed. They take some of it and eat it; || and when 45 
they all have eaten enough, they carry home the rest for their wives 
in their | houses. ‘This is called “steamed fresh goat-meat,”’ which | 
is treated in this manner. It is called “boiled soaked brisket | 
covered with tallow”’ when the soaked brisket is boiled. | 

Cooking Mountain-Goat Meat.—As' soon as he arrives at his house] 1 
he skins (the goat), as goats are skinned. | After he has skinned it, he 
cuts off the head so that it comes off, and he | puts it down in the 
corner of the house. Then he cuts up the meat of the || hind-legs 
and fore-legs and the meat of the back. | He cuts it into strips. 
Then he takes a basket, and puts|the meat of the mountain- 
goat that has been cut up into it. He goes to the beach 
and | picks up some stones, which he puts on the fire in the 
house. When he has | enough stones, he takes his cooking-hox 


on 


ya‘yasa im ee cmelfmulg !egatya. Wa, rm" haelbala hé gwéx'- 37 
‘itsa ‘nemsgemé. Wa, gil‘mésé wilgilts!axs laé halabala dagili- 
laxa ‘nayimée k-!ak- ees qa‘s ‘naspyindés laq. Wa, al*mésé 
gwalpxs laé hilsplamm la k-ex'siléda k:!atela. Wa, la‘mé ‘yawas‘id 40 
xds‘idéda ‘nekaq. Wa, k:!ést!a Alarm gryaxs laé lot !étse*wa qaxs 
ln‘maé L!opa qaéda empl'melq !ega‘yaxs L!dp !alaé laxox <nek-asr‘we. 
Wa, a‘mésé Lé‘lalase‘wa ‘naxwa bébrgwanrm qa‘s g’axeé k'titsé- 
‘stalaxa ‘neg‘asaq. W4A, lax‘da‘xwé dem dax“‘id laq qa‘s q!ns‘édéq. 
Wa, gil'mésé ‘naxwa polidexs laé mot!éda qaés grgrnEmé laxés 45 
gigdkwée. Hérm Légades ‘neg'ekwé géta ‘mel'melg !ga® yaxa hé 
gwekwe. Wi, hé‘mis Legemsa hanx taakwé t!élkwé toq !tibAnowé 
t!ep!rg‘ilisxa ‘yasekwé hinx‘Laak®” t!élk" 1oq !tibano. 

Cooking Mountain-Goat Meat.— Wai, gil‘mésé lig-aa laxés g'dkwaxs 
laé héx‘idapm sap!édgq Jaxox iO e en ‘mElxtowé. Wai, 
gilfmésé gwal sapageéxs lae qax“idmq qa lawiis xEweqwas. Wa, la 
gégalitas lax onégwilasés g’okwe. Wii, li sesex*sendEx eEldziis 
ilemxia‘yas LE‘wés g'alemalgiwatyé. Wii, hé*més Eldzég'atyas. Wa 5 
la wlot!mbas‘édeq. Wa, 1a &x‘édxa Ipxa‘tya qa‘s Axts!lodésa 
sEsEX"saakwe ‘mEl*melq!rgé lag. Wéi, li laxa L!pma‘isé qa‘s xEx- 
wiisdéséq laxa t!esemé qa‘s li xEx"Lents laxés lngwil. Wa, la 
hétaléda tlésmmaxs lae ix‘édxés q!o‘lats!é qa‘s ha‘ nolésés laxa ma- 


ry 


omanned from p. 174, line 35. 
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10 and places it || near the fire. Then he takes his buckets and goes to 
draw | water, and pours it into the box. When it is half full | of 
water, he stops pouring it in. He takes his | tongs and picks up the 
red-hot stones, which he | puts imto the cooking-box. When the 

15 water begins to boil, || he takes up the basket with the pieces of moun- 
tain-goat meat and places the basket with its contents | in the boiling 
water. As soon as the basket has been put | in, he takes his tongs, 
takes up more | red-hot stones, and places them outside the basket. | 

20 Then the water begins to boil hard all around the basket || containing 
the pieces of mountain-goat meat. It does not take | really long 
before it is done. Then he takes a short | piece of board and lays it 
down by the side of the cooking-box. He | puts down a narrow strip 
of split cedar-board in front of those who | are to eat the meat of the 

25 mountain-goat. Then he takes the tongs and || picks up the cooked 
goat-meat and puts it on the | short board. When it is all out of the 
basket, | he takes the cooked mountain-goat meat and places it on | 
the long strip of board in front of each of those who are to eat the 
mountain-goat meat. | Before they begin to eat the meat, they drink 

30 water; || and after they have drunk, the men take up the pieces of } 
mountain-goat meat and bite off a piece, and they eat it, and then all 
the | others begin to eat. After they have eaten, they drink | water. 
Then they go out. 


10 g‘inwalisasa Imgwilas. Wa, li ax‘édxés nagats!é qi‘s li tsi laxa 
Swapé qa‘s li siixts lots laxa q!d‘lats!6. Wa, g-il'mésé nEgOyoxs- 
dalaxa ‘wapaxs 1aé gwal giixts!dlaq. Wii, li &x‘édxés klip- 
Lala qa‘’s kliplédés laxa xixixsemala tl!ésem qa‘s 1a k !fp- 
tslalas laxa q/!d‘lats!@. Wa, gil*mésé medzrlx‘wédéda ‘wapaxs 

15 laé k:!oqulitxa sagtgwats!@ ‘merl‘melq!mgé lexa‘ya qa‘s li han- 
‘stents laxa la mazmdelqtila‘wapa. Wi, g*ilfmésé hin‘stéda lexa‘yé 
laqéxs laé ét!éd ax‘édxés k‘!ipralaa qats étledé k-lipléts laxa 
xix'ixsemala t!ésema qa‘s li k'!ipstalas lax @wand‘yasa lpxa‘yé. 
Wa, lawisté dlak !ala mammdelqtléda ‘wapé lax iwé‘stisa lpxa‘yeé 

99 yix la mdts!awatsa sagikwé ‘meEl'melq!nga‘ya. Wi, k lést!e 
flarm gég'ilitexs laé Llopa. Wai, héx-ida‘mésé &x‘édxa Ingiidzowé 
ts!ats!ax"sama qa‘s pax‘alilés ie mag‘inwalitasa q!d‘lats!@. Wa, la 
pax‘alitasa ts!dq!adzowe gtldedzo at lak" k!wagedzo lax Llasali- 
lasa q!psaLaxa ‘mEl* meq nga‘yé. Wai, li dax- adxa k- 'ipLalaé qa‘s 

25 k:liplidés laxa q!o‘lkwe ‘mEl*melq!ngatya qa‘s li k-!ebmdzots laxa 
tegtidzowe. Wai, gil*mésé ‘witlosts!4 laxa lexa‘ yéda ‘mel*melq !n- 
gatyaxs laé fecodad q!o‘lkwe ‘mEl*melq!nga‘yé qa‘s li ixdzdlalas 
laxa yagtidzd Jax nénEqEmalilasa qlzsaexa ‘mEl‘melq !nga‘ye. 
Wa, lax-da‘xwé nanaqalgiwalaxa ‘wapaxs k'!és‘maé q!es‘éda. 

30 Wa, gilfmésé gwal naqaxs laéda bebegwanrmé daxidxa q!dlkwé 
ema melq!egatya qa's q!px‘idé laq qa‘s q!ms‘idéq. Wi, la ‘nax- 
warm la q!nséda wadkwe. Wii, g'ilfmésé gwala q!esixs laé naxéd- 
xa ‘wape. Wi, larm hoqtwels on 
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Roasted Monutain-Goat Meat—And also roasted mountain-goat | 1 
meat, this also is taken from the hind-legs of the mountain-goat. It is 
cut up, | for they only cut along the thigh-bone of the mountain- 
goat, so that | it comes off. When it is off, it is sliced so that it 
forms one thin || wide piece. . . . The thin slice of meat is placed | 5 
between the legs of roasting-tongs. Cedar-bark is tied | on the top 
of the tongs. After this has been done, the man takes | thin split 
cedar and puts it crosswise (so as to keep the meat open), in this | 


manner: After this has been done, he places it by the 
side of the fire; || and when it is burnt black on one 10 
side, it is turned over; | and when that side is also burnt 
black, it is done. Thenit is taken | and put down in 
front of those who are to eat it. Immediately | they 
break it up and eat it. This kind of food is always 


eaten entirely. | In this also they do not drink water. |] 

Mountain-Goat Skin.—An important food of the ancestors of the 15 
Drnax'dax", | when they stay for a long time on the upper course 
of Knight Inlet, is (also) mountain-goat skin. | When the mountain- 
goat skin has been | in the house for four days, the man takes the 
collar-bone of the eagle and breaks off one side of it. || Now(he takes) 20 
one half of it, || and he pulls off the wool from the mountain-goat skin. 
He puts | the wool that he has plucked off into a basket for his 
wife to make blankets. | When the wool is all off, he puts in the 

Roasted Mountain-Goat Meat.—Wii, hé‘mésa L!obrekwé ‘mel*melq!r- 1 
ga‘ya hé~mxaé g‘aydla Alemxva‘yasa ‘melxtowa 1a sax‘witsE*wa 
yixs 4‘maé t!dts!nlentse‘wa xaqasa dlemxia‘yasa ‘mElxLowé qa 
lawés. Wii, g‘il’mésé lawixs laé t!els‘itse‘wa qa‘s li ‘nemxsa pEldzd 
la wadzi. . . . Wa, Ja &x‘édxa prldzowé eldza qa‘s Axddés 5 
lax xkEwéla‘yasa L!opsayowé. Wa, laixaé qrx‘anelétsa denasé 
lax ék-!pba‘yasa L!opsayowe. Wa, gilfmésé gwalexs laé Ax‘édxa 
wiswtltowas xoyé k!waxLawa qa‘s k'!aat!édés laq. Wa, la gva 
gwilég'a (fig.). Wa, gilfmésé gwalexs laé Landlisas laxés Ingwilé. 
Wa, gil'mésé k!timaxidé &psadzatyaséxs laé léxideq. Wa, 10 
gil‘emxaaiwise k!tmelx‘idexs laé Llopa. Wa, la‘mé Ax‘étsefwa 
qa‘s la paqrmlélem lax nexdzama‘yas q!Esatag. Wai, héx‘‘ida‘mésé 
k!ilpap!xq qa‘s q!ers‘édéq. Wa, la hémrnadlarm ‘wilasOxs q!Esasr- 
‘waé gwéx'sdemas. Wa, larmxaé k:!és nax‘idxa ‘wapé. 

Mountain-Goat Skin.—W4A, hé‘mesa hémawalisa g-alii Denax-da‘xwa 15 
laxs hémaolé goktlé ‘neldzis Dzawadéxa prsk-énasa ‘meElxiowé, 
yixa pEsEna‘yas. Wa, hé‘maaxs laé mop!enxwadzilé prskna‘yasa 
‘mElxtowaxa ‘nala laxa g'dkwé, wi, li Ax°édéda begwanrmaxa hinas- 
xawa‘yasa kwekwe. Wa, li kOqodex ipsba‘yas. WA, 1a nexsaaktixs 
laé gal‘its lax p!alemasa pEsEna‘yasa ‘mElxLowé. Wai, li ixts!oda- 20 
lasés gaLanremé p!alem laxa Ipxa‘yé qa p!alemsgemg‘ilaso‘s genEmas. 


/ 
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23 bone hook and | plucks off the long hair. When it is all off, he 
spreads it out | over his fire in order to singe off the hair that 
25 is left on. As soon as it is|| all off, the skin shrinks, and then 
becomes thick on account of the heat when | it is put over the 
fire. Then he spreads it on a short board, and | takes his knife, 
whatever it may be, a stone knife or | bone knife. Then he cuts it 
into strips; and | after it has all been cut, he puts stones on the fire. || 

30 After he has done so, he goes into the woods and takes hemlock- 
branches and | much skunk-cabbage. He carries them home and 
puts them down in his | house. Then he takes a digging-stick and 
digs a hole | near the fire, two spans long and | the same width, and 

35 also the same || depth. As soon as he has finished, he goes to get 
water with his bucket. | He brings it and puts it down. Then he 
takes the tongs and picks up | red-hot stones and places them in the 
hole. | As soon as there are many stones in it, he takes hemlock- 
branches and | places them over the stones; and when there are 
40 enough on them, he spreads skunk-cabbage || over the hemlock- 
branches. When this also has been done, | he takes cedar-wood 
and pokes holes through the skunk-cabbage leaves. He | takes the 
skin that has been cut into strips and coils (the strips) up on the | 
skunk-cabbage. When it is all in the hole, he takes more skunk- 
cabbage leaves and | spreads them over ithe; whole). When they are 

22 Wa, gil‘mésé ewilawada Stalneaas laé géxaxés gaLayowé q!as 
p!elwaléx sexsek-e‘yas. Wa, g‘il'mésé ‘wi‘laxs laé alabexalas 
ee Ingwilé qa ‘witliwés ts!éx*idé hibrdzrdza‘yas. Wa, g‘il‘mésé 
25 ‘witlaxs laé t!emxéwida qa‘s li wAx‘wida qa hisa giiltixs laé 
aaxELalayaé. Wa, li Lebrdzdts laxa ts!ats!ex"samé. Wa, la 
ax‘édxés k'!énpenxe Jaxés gwéx'sdrmg‘anema LO® tl!ésx& LO 
xaxx'i k'lawaya. Wa, li bex‘édeq qa tlélts!eq!astowés. Wa, 

g il'mésé ‘witwelx'sexs laé xrx"LEntsa t!ésnmé laxés legwile. Wa, 
30 gilfmeése gwalexs laé laixa aLlé qa‘s &x‘édéxaaxa q!waxé LE‘wa 
q!énemé k'ladk!wa. Wa, gaxé gemxelaq, qa‘s gemxalilés laxés 
gokwé. Wa, li ax‘édxa ts!dyayixa Lex’semé qa‘s ‘lap!alilé laxa 
mag‘inwalisasés legwilé matp!enk'as ‘wisgemasé Jaxens q!wa- 
q!wax'ts!inatyex, wi, la hérmxat! ‘wadzextowé; wi la héemxat! 
‘walabetalé. Wa, gil‘mésé gwalxs laé tséx’ Sidxa ‘wapé yisa naga- 
ts!é. Wa, g’axé hing-alitaq. Wa, li &x°édxa k‘!ipralaa qa‘s k !ip!i- 
dés laxa xix ixsemala tlésem qa‘s li k lipts!alas laxa ‘labekwe. 
Wa, gil'mésé qléts!Axa tlésmmaxs laé ix‘édxa q!waxé qa‘s ts!a- 
x‘alddés laxa t!lesemé. Wa, li hélalaxs laé Ax‘éd laxa k:!aok!we 
40 qa‘s li Lepryints laxa q!waxé. Wa, gil'emxaawise gwalexs laé 
ax‘édxa k!watxLiwé qa‘s rlengumsélés laxa k:ladk Wwe. Wa, 1é 
ix‘édxa tlélts!eq!astowé prsk‘éna qa‘s li q!slxtiyindilas laxa 

k !adk!wée. Wa, gilfmésé ‘wilts!axs Jaé ixédxa k:!aok!we qa‘s 
LEpeyindalés lag. Wa, gil'mésé la waktixs laé ax‘édxa k!wa‘x- 


3 


or 
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thickly covered, he takes a piece of || cedar-wood and pokes holes in 
the middle of the top of the skunk-cabbage. When | the holes have 
been made, he takes the bucket of water and pours it into the | hole 
over the skunk-cabbage; and when he thinks the water is enough, he | 
takes one leaf of skunk-cabbage and puts it over the place where he 
poured | the water in. Finally he covers it over with soil. This is 
done in the evening || when the skin is boiled underground. He 
leaves it in there during the night. | In the morning, when day comes, 
he digs it up. Immediately | he invites some one to eat it with him 
while it is still hot; for it is tender | while it is hot, but it gets tough 
when it gets cold: therefore | it is eaten right away. This is called 
“eating skin steamed underground.” || After they have eaten the 
skin, they go home. | 

Boiled Mountain-Goat Meat.—Now also boiled fresh | mountain- 
goat meat. The meat from the hind-leg of the | mountain-goat is 
taken and cut into pieces. After this has been done, the man takes | 
the kettle and puts the meat into it. He pours some || water into it; 
and when the meat is covered, he puts it over the fire. | As soon as it 
boils up, the boiled blood floats on the liquid, | and all the guests take 
the spoons and skim off the boiled blood, | and they eat it with spoons. 
They only stop skimming it off when it is finished. It does not | 
boil a very long time, before the kettle is taken off || of the fire. Short 
boards are taken and put down by | the side of the kettle in which the 


Lawé qa‘s L!enxsddés lax neqrya‘yasa k‘!adk!we. Wa, gil*mésé 
laxsixs laé ix‘édxa ‘wabets!4la nagats!a qa®s gtixstodés lax kwa- 
xtiyatyasa k‘ladk!we. Wa, gilfmésé kdtax héléda ‘wapaxs laé 
ax‘édxa ‘nemxsa k-!adk!wa qa‘s lé Lepstdts laxa giixstddaasasésa 
fwape. Wa, lawésLré dzemk‘iyintsa dzeqwa laqéxa la dzaqwa 


laxés ktinsasE‘wé pesk-éna. Wa, lac‘mé héx'si gwaélxa ganue. : 


Wi, gilfmésé ‘nax“‘idxa gaalixs laé° lap!eqodeq. Wi, héx~‘ida- 
‘mésé Lélilaxés hi*motLagéxs hé‘maé alés ts!elqwé yixs telqwaaxs 
hémaé alés ts!elqwe. Wa, li plésaxs laé ‘wtidex“‘ida, lag-itas 
héxidarm hismx‘‘itsp‘wa. Wa, hépm Légades kiinék® presk-éné. 
Wa, gilfmése gwala prspasaxa pesk‘énaxs laé niakwa. 
Boiled Mountain-Goat Meat.—WaA, hé‘mésa hinx-Laakwé géta ‘mel- 
‘melq!ngatya. Wa, la ix*étse‘wa gdyolé lax Alemxta‘yasa ‘melx- 
Lowé qa‘s sEsEx"sEntsE’we. WA, gilfmésé gwalexs laé ix*édxa 
hinx'Lanowé. Wa, li axts!dtsa rldzé lag. Wa, li gtiq!eqasa 
fwapée laq. Wa, gil‘mésé t!epryaxs Jaé hinx'Lents laxés Ingwilé. 
Wa, g‘ilfmésé marmdelq!waxs g’axaé pexwata‘yé ts!éx‘iis. Wa, li 
axtedéda Lélanemaxa k-ak-nts!enaqé qa‘s li tségotaxa ts!éx-é 
qa‘s ‘yos‘idéq. Wa, al‘mésé gwal tségotaxs laé® witla. Wa, k-!ést!a 
dlanm gég iit marmdelqtilaxs laé hinx’sanowéda hinx‘Lanowé laxa 
Ingwile. Wa, li 4x‘étsm’weda ts!ats!mxYsamé qa‘s pax‘alélmmé laxa 
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12 mountain-goat meat has been cooked. (The host) takes the | tongs, 


1 


10 


1 


5 


on 


e 


takes the boiled meat out (of the kettle) and | places it on the short 
boards. When it is all out of the kettle, | he takes long, narrow 
roof-boards and places them in front of || the guests. These are 
called “things on which to place the meat.’ He | picks up the 
cooked meat and places it in front of each | man. : When every one 
has a piece, they begin to eat; and | after they finish, they go out. 
They never drink | cold water with this while they are in the feasting- 
house. That is all about this. || 

Porpoise—As soon as (the hunter) arrives on the beach of his 
house, | he himself pulls the porpoises out of his little canoe, | and he 
places them the head landward. He takes out the two mats on 
which he and the steersman were sitting, and | everything that was 
in his hunting-canoe. || As soon as everything is out, he washes the 
canoe, so that all the blood | is out; and when it is clean inside, he 
carries it up the beach and | puts it down above high-water mark. ! 

After eating, he takes his butcher-knife and | goes to the place 
where the porpoises are lying on the beach. He cuts off the || tail 
and puts it down on the beach; and he cuts the back of the head 
down to | the joint of the jaws; and he cuts, beginning from the 
mouth | towards the place which he has cut along the sides of the 
head. Then he twists | the head off, but the lower j aye are left on 


mag" aiowalitacs omlqpelate! le tapes Lanowa. Wa, la ix‘edxés ts !és- 
Pails qa‘s Inx*widéxa hinx'Laakwé ‘mel*melq!nga‘ya qa‘s la lngit- 
tslodalas laxa tslats!ax"samé. Wa, gilfmésé ‘witldlts!axs laé 
aixéedxa gvilt!adzowé ts!éq!a sadkwa qa‘s li pax‘alilaq lax L!asex’- 


15 eararagien k!welé. Wai, hérem wLégades. yagiidzowe. Wai, 1a 


1 


dag‘ililaxa L!opé rldza qa‘s la gidzolitas lax nénexdzama‘yasa bé- 
brgwanrmé. Wa, gil'mésé q!walxdgems laé q!es‘éda. Wai, gil- 
‘mésé gwalexs laé hoqtiwelsa. Wa, Jazmxaé héwixarm nax‘idex 
wtida‘sta ‘wapa laxés wawaszlélasé. Wi, lasmxaé gwal laxéq. 
Porpoise.—Wa, gilfmésé lag-alis lax L!ema‘isasés g‘okwaxs laé 
héx‘idarm q!iléx’s'em nex‘titdlaxa k:!olot!é laxes xwaxwagtiimé 
qa‘’s aLEtogwaliséq. Wa, li moltodxés k!wék!wa‘ye lerl*wa‘ya LE‘wis 
k!waxLatyé hé'mesa ‘naxwa g’éx'g'axs laxés iléwaseLEla xwaxwa- 


5 gtima. Wa, gilfmésé ‘wildltixs laé ts!oxtigindeq qa ‘wilawésa 


rlx*rlgtixsé. Wa, ng‘il'mésé la ég'pxsexs laé LeltelbendEq qa lis 
ha‘nés lixa dLafyasa yax"mutasa ‘walasé yExwa. 

Wa, gil'mésé gwal L!mxwaxs laé &x‘édxés spx"x'i k-lawayd qa‘s 
la laxa yaxyigwedzasasa k lek: !olot!é. Wa, la tl!osodex kits !mxs- 


10 dafyas qa‘s gig‘aliséq. Wi, li t!osédex Oxiaatityas ‘walabalaxa 


OxLa‘yas q !waydsas. Wa, li gig itela lax semsaséxs laé t!0s°edEq 
lalaa laxa wtilba‘yasa t!dsatyas lax éwandlxawa‘yas. Wa, li sElpod- 
xa x‘dtas. Wa, lara Axalatmé benk’!ddexstafyas Jaxa 6k!wina- 
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the body | of the porpoise. He puts the porpoise down on its belly 
and cuts || into the right side on the back of the neck, down along the 15 
right side of the | dorsal fin. When he reaches the meat, he cuts 
under the | blubber; and when he reaches the end of the | ribs and 
the breast-bone, he cuts through the cartilage. | Then he pulls it open 
and spreads it out. Now the || butchered porpoise is spread open. 20 
He takes out the kidney and the tongue, | the lungs, and liver. 
Often the stomach is also taken. | He throws the intestines into the 
sea. | He gives head and tail to the steersman, for | that he receives 
for steering. Then the hunter cuts up the || tongue, kidney, liver, 25 
and stomach, and | puts them into a kettle. He cuts off four strips | 
one finger wide of the | blubberfrom the back of the porpoise all the way 
down to the root of the tail. | These pieces are one span in length. || He 30 
puts them into the kettle and there is fat on them. He pours in 
some | water. Nowthey are covered with water. Thenhe puts them 
on the | fire of the house, and they are called “boiled insides.” | After 
they have been boiling for a long time, they aredone. Thenthe hunter | 
calls his fellow-hunters, and also the steersman, to come and eat the 
boiled insides. || When they are in the house, he gives to each two 35 


tyasa k:loloté. Wa, Ja hix‘walisxa k:!olot!ixs laé brx‘édex 15 
hétk: !0t!mxnaataf‘yasa k:!olot!é Ja hexsdendilas hétk!ot!endalax 
Lag’atyas. Wi, gilfmésé lag'aé brxa‘yas laxa uldziixs laé sap !é- 
dex xtidziis. Wa, gilfmésé lig-aé sapatyas lax txrltelx*batya 
gelemas Le‘wa hiq!wayax laé bwex‘édxa teltelx"batyé. Wa, la‘mé 
dem la gelx‘ideq qa‘s Swatwax'saakwé. Wa, larm ‘yil‘idéda ‘yimel- 209 
kweé k-!olot!a. Wa, li ix‘édxa galgéné, wi, hé‘mis k‘lilemas, wi, 
hémis kwaxwas, LO* t!éwinas. Wi, la q!tinala Ax‘étsEéwa ts!Es- 
giinwa‘yas. Wa, li ts!exstendxa ts!kyimas laxa demsx’é ‘wapa. 
Wi, la ts!asa x‘dta Letwa k-its!exsda‘yé laxés k!waxna‘yé qaxs 
hé‘maé k!waxtiyanrm. Wé4, laLéda ale*winox® srspEx’sEndxa k:!i- 95 
lemé LE‘wa galgéné Lefwa t!éwana, wii, hé*misa ts!esgtinwa‘yé qa‘s 
ixts!odés laxa hinx'Lanowé. Wa, li srx‘widxa méts!aqé ‘nal- 
‘nemdendzayaakweé lixens q!waq!wax'ts!ana‘yéx, yix 4widzEwasasa 
xtidzé gig itela lax OxLaata‘yasa k-!61ot!é la hexsdendila lag. Wa, 
la ‘nal*nemp!enk’é iwisgrmasas laxens qwaq!wax'ts!ana‘yéx. WA, 39 
la axts!éts laxa hinx‘Lanowé qa ts!exdlems. Wa, la giiq!eqasa 
fwape lag. Wa, lanm tl!eppyalaxa ‘wapaxs laé hinx Land laxa 
lngwilasa gokwe. Wa, héem Légades yax‘yigiltagiflak*. Wa, 
gil'mésé gégilit marmdelqtlaxs laé L!opa. Wai, lida iléwinoxwé 
Lé lala ésrléwinoxtité qa g'ixés yax-yigilg'a Le’wis k!wek!waxLa‘yé. 35 
Wa, gilfmésé ‘witlaéLexs laé yax‘witsd‘sa maémalts!aqé xtidza. 
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36 strips of blubber, | and after it the boiled insides. First the | boiled 
insides are eaten. Then they mix them with blubber and chew 
them together. | After they have eaten, they go out and wash their 
hands in their | houses. That is all about this. || 

40 Only the steersman boils the head and the | tail of the porpoise for 
his friends, the steersmen of the other | hunters; for the steersmen 
never change. | They just take off the blubber from 
the head. When itis all off, | they cut it in strips and 
put the (strips) into the kettle. (The steersman) || 

45 cuts the tail im pieces, cutting in this manner: 
He puts | the pieces into the kettle and pours water 
into it. When | it is half full of water, he puts it on the fire; and | 
after it has boiled for a long time, he takes the kettle off the fire. | 

50 Then it is done. Then he takes it out and puts it on || short boards. 
He does in the same way as he does when eating | boiled insides [when 
they eat it]; and (the guests) just go out of the house at once | after 
eating; and they wash their hands in their 
houses. | 

After the butchered porpoise has been 
in the house for one night, | they cut it 


nipples 
22--==== 
223222555 
to pieces. (The hunter) cuts off the blub- SSS ====5 
55 ber; and when || it is off, it is in this way: = 


He cuts it crosswise and places it on the fire. | If he intends to 


yieité. Wa, li mias‘itsa xtidzé lag. Wa, li mamelégog. Wai, 
g-ilfmésé ‘witlaxs laé hoqtiwelsa. Wa, al*mésé ts!ents!mnx‘wid laxés 
gvig‘dkwe. Wai, larm gwal laxéq. 

49  Leéxafma klwaxLa‘yaxs Ogwaqa‘maé sakwilaxés x‘dta LE‘wa 
kits!pxsda‘yé qaés ‘né‘nrmodkwé, yix k!wék!waxLa‘yasa wadkwé 
éseléwinoxwa qaxs k:lésaé LlaLlayoktla k!weék!waxna‘yas yixs 
Afmaé sapoOdex xititspmatyasa x‘dta. Wa, giil‘mésé lawaixs laé 
xtisélaxideq qa‘s &xts!odés laxa hinx'Lanowé. Wa, la srsEx?- 
sEndxa k‘its!pxsda‘yé g'a gwiilég'a (fig.) yix sakwa‘yas. Wa, la &x- 
ts!ots laxa hinx’Lanowé. Wai, la giiq!ek-asa ‘wapé laq. Wa, g-il'mésé 
nétnyax"‘idéda ‘wapé laqéxs laé hinx'LendEq laxés legwilé. Wa, 
gilfmésé la gég-ilit mammdelqtilaxs laé hinx'sand laxa Ingwilé. 
Wa, lawm xlopa. Wa, li tmxwétse‘wa qa‘s Axdzodayuwé laxa 
50 ts!ats!mx¥samé tngiidza. Wi, hérm gwégilé gweg-ilasasa q!nsixa 
yax'yigilaxs laé q!rsaq. Wa, la fem héx“‘idakm hodqtitwelsexs 
laé gwal q!esa qa‘s lai ts!ents!enkwa laxés gig dkwe. 

Wa, gil'mésé xamaéta ‘yimelkwé k:!olot!a laxa g-dkwaxs laé 
SESEX’sEntsr’wa. Wa, lazm sapoyrwé xtidziis. Wa, gil*méseé 
lawiixs laé ga gwilé ga (fig.). Wa, la gegéx’sendqéxs hinx'Lende- 
Laq. Wa, gilfmésé ‘nek‘areq lixa x‘ixixsemala t!ésemxs Jaé Arm 


a 


oO 


on 
ou 
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steam it on red-hot stones, he | spreads it out in the way it is, being 57 
cut, but not cut through. | I{ it is to be boiled, then it is cut 
into pieces along the lines marked in the sketch. | The meat 
is also cut into pieces; and when it is all in pieces, || the kettle is 60 
put on the fire, water is poured | into it, and when it is half 
full, the cut pieces of meat are put | into it. When the meat is all 
in, he waits for the water to boil; | and after it has been boiling for 
a long time, the blubber is put in | on top of the meat. It does not 
boil very long, || before it is done. Then the kettle is taken off the 65 
fire; | and then it is done as they do when eating the boiled insides. | 
The only difference when it is steamed is, that it is cut up | after it is 
done, and also that they put | the pieces of meat and blubber in with 
the red-hot stones, || and they pour four bucketfuls of water over 70 
them. Then they | put an old mat over them so as to keep the steam 
in. It does not | take long before (what is in the kettle) is done; 
and they also do | the same as they do when eating boiled insides. 
This is only eaten when it is | hot. When it is cold, they throw it 
away. || That is all about this. | 


=I 
or 


Lep!alots laxés laéna‘yé bexekwa. Wa, la k'!és hayimx's‘a. Wa, 57 
gilfmésé hinxLaakiixs laé hayimx's‘a negelenéxa xwéxiildekwe. 
Wai, laxaé sksEx"sEntsE‘wé Eldziis. Wa, gilsinésé ‘witwelx'spxs laé 
hinx Lendayuwéda hinx’Lanowé lixa legwilé. Was, lii gtixts!dyowa 60 
ewapé lag. Wa, gil'mésé negoyoxsdalaxs laé axstdnowa sag ikwé 
Eldzé lag. Wa, g‘il'mésé ‘wi‘lastaxs laé éselasd® qa medeElx‘widés. 
Wi, hét!a la gégilit marmdelqtlaxs laé séstanowa xtidzé lax 
dkityafyasa Eldze. Wa, k‘!ést!a xentela gégilit mazmdelqilaxs 
laé xlopa. Wa, laem hinx’sendayowéda hanx‘Lano laxa lngwilé. 65 
Wi, la 4pm negeltowé gwég'ilasasa q!rsaxa yax-yig‘ilaxs laé q!Es‘é- 
deq. Wa, téx‘a‘més ogii‘qalayosa ‘negikwa al‘maé hiyimx’s‘end 
SESEX"sEntsoxs laé Llopa. Wa, hé*‘méséxs ‘npmax‘‘ida‘maé Ax*a- 
lodayo laxa xixixspmala t!ésema sEsrEx'saakwé eEldzé LE‘wa 
xiidzé. Wa, li tsas‘étsdsa mowéxLa nagats!€ ‘wapa. Wai, li na- 70 
sitsdsa k-!ak:!obané qa k-!ésés k-ex"saléda k-!atela. Wa, k !ést!a 
flazm gryaxs laé Llopa. Wi, aAemxaawisé naqemgiltax gwe- 
gilasasa q!Esixa yaxyigilé. Wa, li léx-anm ha‘mapdemqéxs 
ts!elqwaé. Wa, gilfmésé wtidex‘idexs ]laé fem k‘ladayaé. Wa, 


larm gwat laxéq. 75 
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These are the names belonging to the body of the porpoise:— | 


Ne 


es ce 


oo 


— 
oo 


te 


Head. 
Hyes. 
Blow-hole. 
Mouth. 
Chin. 
Jaw-bone. 
Collar-bone. 
Place for cutting 
off head. 
. Occiput. 
Ear. 
Tongue. 
. Fins. 
. Backbone. 
. Ribs. 


15. 


Breast-bone. 


. Spine. 

. Kidney. 

. Liver. 

. Lungs. 

. Windpipe. 
. Diaphragm. 
. Milt. 

23. Gall. 


Stomach. 
Intestines. 
Belly. 
Bladder. 
Rectum. 
Heart. 


30. 
31. 


39. 
40. 
41. 


Dorsal fin. 
Side of back part 
of dorsal fin. 


. Place for butcher- 


ing. 


5 AtEm 

. Small of back. 

. Sides. 

. Cheeks. 

. Flukes. 

. Place for cutting 


off tail. 
Nipples. 
Blubber. 
Meat. 


This is the number of the names of the body of the porpoise. | 


Wi, g-afmés LéeLEgEMs Ogwida‘yasa k:!dlot !é:— 


x‘Ota. 
gEyageEs. 
k-pfwas. 
SEms. 
OxLasx‘d‘ye. 


hinasxatwa‘ye. 
- qag‘asxa x‘Ota. 
. OxLaata‘ye. 

; horagalas. 

. k lilem. 

. basbele. 

. himomo. 

: grlganddze. 


why0oq !UxLasx‘iifyé. 


Wii, hémm ‘waxé LéeLE 


15. 


16. 
ide 


18. 


IN) 
20. 
21. 
22. 


23. 


24, 


25. 


26. 
27 


28. 


2 


haq!wayo. 
dogwil. 
galgéene. 

t !@wana. 
kwaxwa. 


pEts!exa‘we. 


sael. 
tsiilayo. 
tEx’mas. 


ts!EsgwEwe. 


ts!ryim. 
tk: le. 


. téxats!é. 


iwage. 


29. 
30. 
31. 


32. 


40. 
41. 


paxwa. 
Lag’a‘ye. 
éwanots!exsdé. 
‘yimlas. 

. kits!exsdeé. 

. dwago.e. 
Awanodze:. 

. LwanoLEemes. 
p !ewayoxsde. 
tsEk-Odaas. 
dzemdzEmxiilas. 
xtidz. 

miis, Eldz. 


geEmas Ogwida‘yasa k !olot!é. 


BOAS] RECIPES 451 


Seal Butchering.—As? soon as (the seal-hunter) arrives on the beach, 
he brings | his hunting-canoe sideways to the beach. Then he pulls 
out the | hair-seals so that they remain in.shallow water, for | gen- 
erally the hunter comes home at high tide. || When they are all out, 
he washes his hunting-canoe. | When it is clean, he and his steersman 
carry it up and | put it down above the line of the spring tide. 
After | eating, he goes down to the beach, takes | another small 
canoe, and goes to get driftwood to singe off the hair of the || seal and 
to steam it. When the little canoe is full, | he goes home. As soon 
as he arrives on the | beach, he unloads the driftwood that he has 
gathered; and when it is | all out, he takes two logs and puts them 
down on the beach. | These are two spans apart. || They are the side- 
pieces of the fire on which the seal is smged. Then he | splits dry 
driftwood and makes a fire on the beach. As soon as it | begins to 
burn, he hauls up the seal and lays it across with the | head on the 
seaward side-piece, for the head and neck are singed first. | When all 
the hair of the head and neck || has been singed off, he turns it over 
and singes the hair on the back of the head. He | shoves it forward, 
and keeps on rolling it over. When he comes to the | flippers, he 


takes the tongs and spreads out the flippers | so that the fire reaches . 


Seal Butchering.—Wii,' gilfmésé lag-alis laxa L!mma‘isaxs laé gé- 
galisasés aléwasevela laxa L!ematise. Wi, lai néxemoltodxa mé- 
gwaté qa hé‘més mekumstalisa demsx'@ ‘wapa qaxs hémr- 
nalafmaé wawe!geméxs g’ixaé ni‘nakwa éseléwenoxwé. Wi, 
ge ilfmeéesé ewitloltaxs laé tsoxtig'indxés dléwaserela xwaxwagtima. 
Wai, gilfmésé égig'axs laé Leltelbendeq LE‘wis k!waxua‘yé qa‘s li 
hing‘alisas lax ALa‘yasa ‘ya‘x"motasa ‘wilasé ‘yixwa. Wa, gil 
‘mésé gwal L!pxwaxs laé Ients!és laxa Llematisé qa‘s li &x‘édxa 
dgti‘la‘mé xwaxwagtima qa‘s li q!éxaxa q!éxala qa‘s ts!ex-demaxés 
mégwaté. Wi, hé'mis qa‘s q!oldemaq. Wi, gilfmésé qot!e xwa- 
xwagtimas laé ni‘nak® laxés gokwe. Wa, gilsmésé lagvalis laxés 
Liematisé laé héx‘idanm moltddxés q!éxaneme. Wai, gilmésé 
‘witlottaxs laé 4x*édxa ‘maltts!aqé qa‘s k‘atemg-alisés laxa L!nma‘tise. 
Wi, li ‘matp!enk: laxens q!waq!wax'ts!ana‘yéx yix awalagolidza- 
sas. Wi, hémm kak-edenwiltsa ts!ex‘'demaxa mégwaté. Wa, liv 
menmendzex’sendxa lemxwé q!éxalaxs laé legwésa. Wa, gil 
‘mésé x‘iqostaxs Jaé néx‘tisdésxa mégwaté qa‘s la galotryindés 
x‘dtiis laxa Llisa‘yé xwalenwafya qaxs hié gil ts!ex‘asdsé x‘tiis 
LE‘wés q!oq!onée®*. Wa, gilfmésé ‘witla ts!enkwé x‘dtis Lecwe q!o- 


q!oniixs laé léx-ideq qa‘s ts!mx‘idéx OxLaata‘yas. Wii, li wegt- 2 


‘naktilaq wax'dzala léxililaq. Wi, gil‘mésé lag-aé ts!px‘atyas lax 
grlq!aydséxs laé &x‘édxa ts!éstala qa‘s k!wétalés laxa grlq!ayo 
qa lalagddésa x‘iqrla lax iwagawa‘tyas LeSwa éwanddza‘yasa mé- 


1 Continued from p. q 78, line a. 


o 
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the folds and the sides of the seal. | As soon as the flippers have been 
25 singed, he strikes them || with the tongs until the singed off (hair) 
comes off.1. . . Then | he pushes it ahead and turns it over; and as 
soon as he passes the middle, | he pulls it off the fire for singeing on 
the beach. He turns it the other way, and | takes a split cedar- 
stick and lays it across the hind-flipper so as to | spread it 
30 open, inthis way, and he does the same with the || other 
hind-flipper. When NO007, this is done, he puts it | backward 


on the fire, so that ’ the hind-flippers are over the fire for 
singeing. When | all the hair has been singed off, he pushes 
it backward and rolls \ it around; and when | he comes up 


to the place where it had been singed before, in the 
middle, he rolls it from the | fire for singeing. ‘Now he is through 
35 with the singeing. || Then he takes a short eend to cut open the seal. 
He lays it down by the | side of the seal. He takes a short block of | 
driftwood one span in diameter | and lays it crosswise at the upper 
end of the cutting-board. | He takes another block of driftwood of 
40 the same length, a little || less in diameter than the first one, and puts 
it down at the upper end of the cutting- | board. He puts it cross- 
wise so as to keep the | cutting-board off the beach. Then he takes a 
dish and puts it | under the lower end of the cutting-board, in this 


gwate. Wi, gil'mésé ‘witla ts!enkwéda gelq!ayaxs laé kwéxeltse- 
25 mésats!ésLila laxa la ts!enkwa qa lawilésa ts!ax-motée.t . . . Wai, 
la wifx"wideq qa‘s lex ililéq. Wa, gil’mésé hiyaqax negoyad‘ya- 
séxs laé néxsEndEq laxa ts!ex’dema lngwésa. Wa, la xwel‘édeq qa‘s 
axtédéxa xokwé k!watxtiwa. Wai, la kit!éts laxa dzek!waya qa 
dzédpxalés ga gwiilég'a (fig.). Wa, laxaé hérm gwex‘‘idxa Apsol- 
30 tsedza‘tye eee. Wa, gil'mésé gwalexs ae klax'Lents qa 
nexLalésa dzék!wayowé lace ts!ex'dema Irgwisa. Wa, g-il'mésé 
ewitla ts!ex“‘idexs laé witx"wideq qa‘s lexidéq. Wa, g-il'mésé la- 
g'aé ts!ex‘a‘yas laxa ts!exatye laxa negoya‘yaxs laé lex's‘endkgq laxa 
ts!ex'dema Ingwisa. Wii, lazm gwala laxés ts!enénafye. Wai, la 
35 Axfédxa ts!ats!Ex"sEmé cyimeldzoxa mégwate qa‘s pax‘aliséq lake 
mag inddzélesasa mégwate. Wii, li &x‘édxa ts!ex"stowe temg ik" 
q!éxalaxa ‘nemp!enx'siwas ‘wigidas laxens q!waq!wax'ts!ana‘yéx 
qa‘s gayaabodeés lax ék:!eba‘yasa ‘yimeldzowé ts!ats!ex°"spma. Wa, 
la Ax'édxa hémaxat! ‘wasgemeé temg ik" q!éxala. Wa, li wawila- 
40 lagawésa gilx'dé gatyaabolidzems laxa ék !pbafyasa ‘yimeldzowé 
tslats!ex"sema. Wi, lii ga‘yaabolisas laxa benba‘yé qa waésésa 
‘yimrldzowé ts!ats!ex"sema. Wai, lii ix*edxa toq!wé qa‘s kaabodés 
laxa brnba‘fyasa ‘yimEldzowé tslats lex spma g’a gwaleg'a (fi9.)- 


‘Continued on p. 607, line 9, Man 608, line 14. 
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manner: | This dish serves to let the 
blood run LA into it. || Then he takes 45 
up the seal Ze) and puts it on the board 
with the head | towards the beach, 
at the lower end of the cutting- 
board. | 2S Then he takes his butcher- 
knife and Sa makes a cut under the 
chin | of the seal down to the 


collar-bone. He | cuts along each side of the tongue and pulls it 
out. Then he cuts around || the neck; and when he has cut all 50 
around it, he turns the | seal over so that it lies on its belly, and cuts 
the back of the neck towards | the hind-flippers. The cut goes 
between the right hind-flipper | and the tail. When his cut passes 
through the | blubber, he cuts under it towards the || belly of the 55 
seal. The shoulder-blade and the fore-flipper remain | with the 
blubber. When he reaches the cartilage between | the ribs and 
the lower end of the breast-bone, | he cuts through along it. He fol- 
lows along and cuts open the | belly. Then the blood begins to run 
into the dish. Then || he takes hold of the tongue and pulls at it 60 
while he cuts with his butcher-knife | underneath the windpipe, and 
pulls at it, cutting towards the | lower end of the hair-seal, and cutting 
under the backbone and the diaphragm and | the kidneys. He cuts 
all this off with the intestines, | liver, and stomach. When he reaches 


Wa, larm kak-alasa loq!wé qa ts!a*x"ts!alatsa Elkwa. Wa, la 
dagilisxa mégwaté qa‘s li yagtidzdts laq. Wa lamrm L!astala 45 
lixa Llema‘isé lax benba‘yasa ‘yimeldzowé ts!ats!mx"sema. Wa, 
li &x*édxés sEx"x'i k'!awayd. Wa, hé‘mis gil bex‘étsd‘sé Axias- 
xiifyasa mégwaté lag'aa laxa wtiq!exawa‘yas. Wai, li bébr- 
xenodzendex k'lilemas qa‘s gelx‘iiqodéq. Wa, li t!otsestalax 
Oxawafyas. Wi, gilfmésé latsta t!osatyaséxs laé jéx‘idxa mé- 50 
gwaté qa hexwateliséxs laé bex‘édex OxLaata‘yas gitydlela 
lax dzék!wayés. Wa, la naqodalax hétk:!otsédzatyé dzék!wayds 
LE'wa L!ddzayoxsda‘yé. Wa, giilfmésé lax'siwé brxafyas laxa 
xtidziixs laé sap!édeq. Wa, larm gwagwaaqé sipa‘yas lax 
tek: lisa mégwate. Wa, la k!tidedzoya Laq!idené Letwa gelq!ayowé 55 
lixa xtidzas. Wa, g‘ilfmésé lag'aé sapa‘yas lax iwelgawa‘yas tel- 
trlxba‘yasa gelemé 10° teltelxba‘yas ék:!eba‘yasa xaqasa hiq!wa- 
yaxs laé negetend bebexsendrq. Wa, hébenda‘mésé la ‘yiml*idpx 
tek: lis. Wa, hé‘mis 1a tsax’ts !Alatsa Elkwa laxaloq!wa. Wa,lai héem 
git dax‘itsosé k: lilmmas qa‘s néxaléqgéxs laé bexasés sEx"x'i k*!Awayo 60 
lax iwaba‘yasa péts!pxawa‘yas. Wé, li néxax‘ax’siimq gtiydlelas lax 
benba‘yasa mégwataxs bexaax Awabo‘yasa dogwélé Lefwa saélé 1° 
iwaba‘yasa galgene. Wa, lanm ‘witla axdlaq Le‘wa ts!nyimé LE‘wa 
tléwana Le‘wa poxtinsé. Wa, gilfmésé lag‘aa laxa Awand‘yasa 
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the lower end of the || intestines, he cuts them off. He takes a basket 
and puts | it down close to where he butchered the seal. He takes 
the | guts and throws them into the basket. Then he | carries (the 
basket) down to the beach, and he also carries his butcher- | knife. 
Then he first cuts off the tongue and puts it down. || He cuts off the 
heart and the lungs. He | cuts off the liver and kidney, and cuts off 
the gall and the | milt, and throws them away. Then he cuts off the 
upper end of the intestines | from the stomach. He cuts along them 
so as to stretch them out the whole Iength. | As soon as they are 
opened out, he squeezes out what is inside of the intestines; || and 
when tley are empty, he puts them down. | Then he does the same 
with the stomach. As soon as it is empty, | he takes a basket and 
washes it out. He does not | wash the blood off the tongue, the 
kidneys, lungs, | and liver, for it is said that the blood gives it a good 
taste. Then || he puts all into a basket. He washes the empty 
intestines | and throws them on top of the insides that are in the 
basket, and also the stomach. | He carries (the basket) up the beach, 
and puts it down | by the side of the fire. He takes a kettle and 
places it | by the side of the fire, and he takes a cutting-board || and 
puts it down by the side of the basket with the insides in it. | Then he 


ts!ryimaxs laé bexsendrnq. Wa, li 4x‘édxa lpxa‘yé qa‘s li hing’a- 
lisas lax maginddzélisasés ‘yimlase‘wé mégwata. Wa, lai ix‘édxa 
yax yig ilé qa‘s li lexts!ots laxa yax-yig‘iflats!é lmxatya. Wa, la 
Imnts!és laxa Liema‘isé k:!oqtlaq. Wa, lanm dalammxés sEx"x'i 
k lawayaé. Wa, hé‘mis gil t!osoyoséda k-!ilemé qa‘s g-ée-alisés. 
Wii, la et !éd t!osddxa ‘mek!ibatyé Le*‘wa kwaxwa. Wa, la ét!éd 
t!dsddxa t!éwana Lefwa galgéné. Wa, li t!osodxa thx'masé LESwa 
tsilayo qa‘s ts!ex‘édé. Wa, la tl!osodex Awani‘yasa ts!nyimé 
laxa poxtinse. Wa, li bexetenéq qa dat idés laxés ‘wisermasé. 
Wa, gilfmésé 1a delkiixs laé xixidédeq qa ‘wilélts!Awés g-its!a- 
waq. Wa, gilfmésé ‘witldlts!awé gits!’waqéxs laé !exalisaq. 
Wa, la héemxat! gwex‘idxa poxtinsé. Wai, gil’emxaawisé ‘witldl- 
ts!awe g-éts!Awiqexs laé Ax°édxa lpxa‘yé qa‘s ts!ox"sEmdéq. Wai lata 
k-lés ts!oxddex elkwisa k lilemé Le‘wa galgéné LeSwa kwaxwa LE- 
wa t!ewana qaxs hémaael ég‘imsés elkwiixs Axalaé Jaq. Wa, lazm 
ixts!ots laxa lpxatye. Wa, lara ts!ox‘widxa x‘igikwé ts!eyima qa‘s 
leqnyindés laxa la géts!axa yax'yig'iflats!é lexatya LeESwa poxtinsé. 
Wa, la k-!ox‘tisdésplaq laxa L!mmatisé qa‘s li hing-alitaq lax ma- 
ginwalisasés Ingwile. Wa, la &x*édxa hinx'Lanowé qa‘s hing:ali- 
lés 1fxa mag‘inwalilasés Imewile. Wi, li ix*édxa sagtidzowé ts!a- 
tslax'sema qa‘s pax‘alilés laxa mag‘inwalilasa yax‘yigilats!é In- 
xafya. Wa, li Axwitilts!odxa poxtinse qa‘s li g-@xas laxa onégwi- 
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takes out the stomach and puts it in the corner | of the house. He 
goes back and sits down by the basket, | takes his butcher-knife, and 
takes out the tongue, | places it on the cutting-board, and cuts it into 
two || pieces lengthwise. He cuts each half in two | lengthwise and 
puts the pieces into the kettle. He also takes out | the kidneys, puts 
them on the cutting-board, | and does the same to them. He cuts 
each into four pieces lengthwise. | He takes out the liver, places it || 
on his cutting-board, and cuts it into pieces, | each strip one finger- 
width wide is the width of the | cut liver. When it is all cut up, 
he throws it into the | kettle; and he takes the lungs, puts them on 
the | cutting-board, and he cuts off the heart || and cuts it into four 
pieces, which he puts into the kettle; and he cuts the | lungs in the 
same way as he cut the liver, | and puts it into the kettle. He takes 
the imtestines | and makes a braid of them, beginning to puil through 
one end [I | shall send you a thread to show how the gut is braided]. 
When || the intestines are four fingers long, | he cuts them off; and 
he does the same to the rest. | He makes them into braids of the same 
length, and throws them into the kettle. | Then he pours water on; 
and when it shows over the insides, | he puts the kettle on the fire. 


asés g-Okwe. Wa, li aédaaqa qa‘s li k!wanolitaxa Ipxatyé. Wa, 
li dax‘idxés sEx'xi k'lawayé. Wai, laxaé dolts!odxa_ k:!ilemé 
qa‘s gédzolités laxa sagtidzowé ts!ats!ax’seEma. Wa, li spx"send qa 
matts!és laxés gilddlasé. Wa, laxaé malts!endxa Apsodilé laxaaxés 
g@ilddlasé qa‘s ixts!odés laxa hinx‘Lanowée. Wa, laxaé ixwtits!od- 
xa galgené. Wa, laxaé gidzdts laxa sagiidzowé ts!ats!ax"sema. 
Wa, hérmxaawisé gwéx‘ideq maémox"sendeq laxés gvildolasé 
laxa ‘nalneme. Wi, laxaé axwiilts!odxa t!éwana qa‘s g‘idzodés 
laxés sigtidzowé tslats!ax"sema. Wi, li spsp‘x"sendEq qa ‘nal- 
‘nemdgne laxens q!wiaq!wax'ts!ana‘yéx yix AwddzEwasasa t!éwa- 
nixs laé sag‘ikwa. Wa, gil‘mésé ‘witwelx'sexs laé Axts!ots laxa 
hinx’Lanowé. Wi, laxaé ix‘édxa kwaxwa qa‘s &xdzddés lixa 
sigtidzowé ts!ats!ax"sema. Wa, lai sakddxa ‘mek!tibatyée. Wa, 
mox"sEndrq qa‘s &xts!odés laxa hanxLanowe. Wa, laxaé sEsa‘x"- 
sendxa kwaxwa laxés gwéx‘idaasaxa t!éwaniixs laé sex‘widEq. 
Wi, laxaé axts!dts laxa hinxLanowe. Wa, lai ix‘édxa ts!eyimé 
qa‘s q!al*édéq qa q!rlkwés lixés 4@népm néxsilax dba‘yas. (Hé- 
laxs‘eEmLEnLas gwiilasasa ts!eyimaxs laé q!elkwa.) Wa, gilfmésé 
moden laxens q hwaq !wax'ts !ana‘yéx, yix ‘wasgEmasasa q !elkwé ts!n- 
yimxs laé t!ots!endeq. Wi, laxaé et !@dxa waokwe. Wa, li hé‘starm 
Awasgema q!elkwée ts!pyima. Wai, li Axts!ots laxa hinx-Lanowé. 
Wa, 1a giiq!eqasa ‘wapélaq. Wa, gilfmésé t!epryaxs laé hinx:- 
Lents laxés Ipgwilé. Wa, li lents!és laxa L!ema‘isé dalaxés 
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10 Then he goes down to the beach, carrying his || butcher-knife, to the 
place where he left the singed seal. He cuts off | a strip one finger 
wide of the | blubber, beginning at the neck of the seal, | and follow- 
ing the line where he cut it open down to the back; and when it comes 
off, | he carries it up; and he also takes up the dish of blood. Then 

15 he coils the || blubber on the cutting-board and cuts it into pieces | 
four finger-widths in length. After | the msides have been boiling 
quite a while, he puts the blubber into the water. | He takes another 
kettle and washes it out. When | it is clean, he pours water into it 

20 until it is half full. || Then he puts it on the fire. He takes some water 
and pours it into the | blood in the dish. He stirs it; and when it is 
well mixed, he pours | it into the water in the new kettle that he put 
on, | and he stirs it again. He watches it closely. | He stirs it for 

25 awhile, and looks at the end of his stirrer. || When the blood changes 
color, he takes it off | the fire. He does not let it boil up. Then the 
“blood-soup”’ is done, | for that is its name. An expert | cook boils 
the soup this way. If he is inexperienced, he lets it boil up. | Then 

30 it is cooked too much, and the || boiled blood goes down, and there is 
only water on top. | If the cook is experienced, it is thick. When it is 
done, he takes the kettle | off the fire, and he also takes off the kettle 


10 sex"'x'ii k'!awayd lax Axasasa ts!enkwé mégwata. Wai, lai dené- 
k-Odxa ‘nemdené laxens q!waq!wax'ts!anatyéx yix ‘wadzEwasasa 
xtidzé. Wa, lamm giig‘inelé dmnék-a‘yas lax Oxawa‘yasa méewate la 
mag ‘itené ‘yimlasé laq qa‘s la héxsdendalagq. W<A, gil‘mésé lawixs 
laé dalaq. Wa, hé'mésa eElx"ts!ila loq!wa qa‘s li q!rlodzolilaxa 

15 xtidzé laxa sagiidzowé tsats!ax"sema. Wa, li sEspx"sEndEq qa 
modeEnés iwasgemasas laxens q!waq!wax'ts!anafyéx. Wa, hét!a la 
gégilil marmdelqtléda yax-yigilaxs laé Axstentsa xiidzé lag. Wa, 
la &x*édxa dgii‘la hinxLanowa qa‘s ts!oxtig‘indéq. Wa, g-il'mésé 
égigaxs laé giixts!otsa ‘wapé laq qa nrgoyoxsdaliséxs laé hinx:- 

20 rents laxa Imgwilé. Wa, la Ax*édxa ‘wapé qa‘s gtiq!eqés lixa 
texts !ala Elkwa qa‘’s xwet!édéq. Wa, g-ilfmésé lelgoxs laé gitq!n- 
qas laxa ‘wabrts!4wasa alé hinx'Lendayds hinxLanowa. Wa, 
laxaé xwet!édrq. Wa, la‘mésé Alak:!ala la q!aq!alalaq. Wa, la- 
naxwa yawas‘id xwet!édmq qa‘s dox‘widéx dbatyasés xwédayowée. 

25 Wi, gilfmésé k-!éx"widéda elkwiixs laé héx‘idazm hinx‘sendrq 
laxés Ingwilé. Wa, lanm héwiixa medelx‘widexs laa L!opa Elx- 
stagiflakwa qaxs hé‘maé Légemsé. Wi, héem gwégilatsa ég‘il- 
waté Elx"stagi‘lakwa. Wax‘ida ‘yig-ilwaté, li hélq!alaq medelx- 
fwida. Wa, héx‘ida‘mésé q!dltsé’sta. Wi, lanrm héx‘ida‘ma 

30 Llopé elk" 1a ‘witla ‘wuns‘ida. Wa, a‘més la q!oktiyaléda ‘wapé, 
waxida égilwaté li genk'a. Wai, gilfmésé L!opexs laé hinx’sa-— 
nowéda hinx‘Lanowé laxa legwile. Wa, laxaé hinx’srndxa yax'yi- 
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with the | insides. He takes a short board | and puts it down by 
the side of the kettle containing the insides. || Then he takes his tongs 35 
and lifts out the insides. He | puts them on the board. When they 
are all there, he takes | the board and puts it on a long split cedar- 
board, which he | lays down in front of those who are to eat the 
insides (of the seal). | After this has been done, he sits down by the 
side of the board. He takes a || piece of blubber, and a piece of the 40 
tongue, | kidney, liver, | lungs, heart, and | also a piece of the 
braided intestines. He does | in the same way for all of those who 
are to eat the insides. || As soon as he has put down a number equal 45 
to that of the | men, he takes up the boards and puts them in front 

of those who are to eat the insides. | Then he puts them down. As 
soon as they are all there, | he takes spoons and gives them to those 
who are to eat | the insides; and he carries the kettle with boiled 
blood || and puts it down in front of those who are to eat the ‘“‘blood- 50 
soup,” for | that is its name. Then they eat the insides, | and they 
eat with spoons the soup. Generally they | eat with spoons both the 
blood-soup and insides. | As soon as they have eaten, they go out. 
Only || chiefs are invited to eat the insides of seals. Generally | 55 
blood-soup is given with it. That is all about this. | 


giliflats!@ hinx'ranowa. W4, li ix‘édxa Iegtidzowé ts!ats!ax"sEmé 33 
qa’s pax‘aliléq lax mag ‘inwalilasa yax‘yigiliflats!é hinxLanowa. 
Wa, li ax‘édxés ts!ésnala qa‘s Imx‘widéxa yax‘yigilé qa‘s li In- 35 
gtidzots laxa Ingtidzowé. Wai, gilf'mésé ‘witladzodexs laé &x*édxa 
yagtidzowé gildrdzo ts!éq!adzo tat!aak® k!wagedzo sadkwa qa‘s lai 
paxdzamolilas laxa yax-yig‘ilg iraxa yax‘yigité. Wi, g-ilfmésé 
egwalalitexs laé k!iinxelilaxa Ingtidzowe. Wa, ax‘édxa ‘nemts!aqé 
xtidza Lefwa ‘nEmé gvayot laxa k'lilemé Le‘wa g-ayodlé laxa 40 
galgéné LE‘wa ‘nemé g‘aydl laxa t!éwana LE‘wa ‘nemé g‘ayol 
laxa kwaxwa LESwa ‘nemé gayol Jaxa ‘mek!tibatyé. Wa, hé- 
‘misa ‘nemts!agé laxa q!elkwé ts!Eyima. Wa, li ‘naxwa em hé 
gwilé Axsalélemas qaéda wadkwé yax‘yigilg'Elxa yax'yig ile. Wa, 
gilfmésé q!watxogemaldlé ix‘alélemas lax ‘waixaasasa bébrgwank- 45 
maxs laé dagvililaq qa‘s la Axdzamolilasa yaxyigilé laxa q!nsaza. 
Wi, lazm g-édzolitelas laxa yagiidzowe. Wii, gilfmésé ‘wilg-ali- 
texs laé ix‘¢dxa k-ak-ets!enaqé qa‘s k-as‘idés laxa yax-yig-ilg-E- 
Laxa yax‘yigilé. Wa, la k loqililxa elx'stagilats!@ hinx Lanowa 
qa‘s la hinx-dzamolilas lixa Elx“‘ax"Laxa Elx'stagi‘lakwé qaxs 50 
hé*maé Légemsé. Wii, laxda‘xweé q!es‘idxa yaxyig ile. Wa, la- 
naxwé ‘yos‘id lixa Elx"stag‘iflakwé. Wa, la hé*‘menalaem ‘wa‘wi- 
laa ‘yos‘idxa Elx"stagi‘lakwaxs LE‘wa yax'yigilaxs yax'yig‘ilaé. 
Wa, gilfmésé ‘witlaqéxs laé hoqtiwelsa yixs léx'a‘maéda gig igi- 
ma‘yé Lélalaso qa li gilgesex yax'yigilasa mégwaté. Wa, la‘masa 55 


Elx"stagi‘lakwé liq. Wi, lazm gwal laxéq. 
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57. The blubber of the hair- 
sealis cut after the manner 
of this sketch of a seal. | 
If there are from four to 
ten seals, and when | a : 
seal-feast is given to not very many people, then the blubber is cut|| 

60 the whole length of the seal. When there are from eighty to a 
hundred, | they give a feast of blubber to many tribes. That is a 
great seal-feast. | Then they cut off the blubber from the meat (as in 


Mt) 
ny 


MH ) 


skinning deer). | [tis spread open, ; : : 
and the blubber is cut from one LL Zz=—_ 
. . S| oS 
end to the other, in this way:|} \ WA SSW 
— 


1 and 2, the hind-flippers, are 
given to the young chiefs; | = 
65 3 and 4, the fore-flippers, are SSS SSAA 
given to the next ones; | and 
tre chest (5) is given to the 
head chiefs. | The long strips of blubber are given to the | 
common people. As soon as a | man receives a long strip of 
70 blubber, he stands up in the house, || takes it and puts it around 
his neck, and at once he bites the blubber | from the skin, 
and bolts it, for they try to eat quickly the | blubber of the skin; 
and when they have swallowed all the blubber, | they throw away 
the skin and ask for another | long strip of blubber; and when 
75 it is given to them, they || put it around the neck, and they 


57 Garm gwilaats xtséla‘yé laxa mégwaté g'ada mégwatbolak k:!ata- 
cya (fig.) yixs mosgemaéda mégwaté LOxs nEqasgema‘é yixs sakwi- 
laspfwaé qaéda k'!ésé q!enem “bebrgwinema. Wa, lara haydlisé 

60 xtisélafyasa mégwataxs malgtinaltsemg-ustisé LOx lak'!mndaé, yixs 
doktiliraxa q!énrem Jélqwilanatya. Wi, héem ‘walas sakwéléxa 
méegwaté. Wa, asmésé sapoyEwe xtisEna‘yasa mégwateé laxés nldzé. 
Wa, la vep!alidzema qa‘s hayimbendé xitisélasn‘wa g’a gwiléga (fig.). 

Wa, lazm yaq!wemasa alo‘st&é gigigimatya (1) LO® (2) xa dzeé- 

65 k!wayowé. Wa, hé‘mis yaq!/wémasa mak‘iliqé (3) Lo* (4) gelq!a- 
yowe. Wa, hé‘mis yaq!wemasa xamagrma‘yé gig igima‘ oa (5) 
hiq!wayowe. Wa, la yax‘widayowéda eileeilstows “xisedake | axa 
bébrgwanrmma !alameé. Wi, hé‘maaxs laé yax‘witse*wa ‘nalnemokwe 
begwanEmsa gilsg‘ilstowé xtisélakwa, wa, la héx‘idarm tax‘tlila 

70 qa‘s dax‘idéq qa‘s qenxddés. Wa, li héx‘idarm q!ekAlaxa xtidzé 
laxa k!tiidzég-atyé qa‘s mek-éq laxés hahanakwap!aéna‘ya q!ekAlaxa 
xtidzé laxa k!idzeg-atyée. Wa, gil’mésé ‘witlawé xtidziixs laé ts!n- 
xalitxa k!tidzég'atye qa’s etléde dak:!ala qa‘s yax‘witsm’wasa 
gilsgilstowé xtisé‘lakwa. Wa, gil‘mésé yax‘witse‘waxs laé ét!éd 

75 qrnxots. Wii, laxaé é@tléd q!ek-Alaxa xtidzé qa‘s mekéq. Wi, 


—— 
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again bite off the blubber and bolt it. | Those who are experts can 7 


eat six long strips of blubber. | Then they have enough; and (who- 
ever does that) is proud of having eaten so much, for he is | an 
expert. Not everybody is expert at bolting it; | but the chiefs do 
not eat fast, as they eat the limbs. This || is called ‘‘feast of long 
strips of blubber.’”’ Itis the great feast | given of many seals. When 
it is done, they go out. | Then those who have bolted the seal go 
and wash themselves, for they are quite | covered with oil, because 
they had the blubber around the neck. That is | all about this. || 
Seals are also boiled with stones in the same way as | horse-clams 
are boiled. The only difference is, that they do not dig a hole | for 
heating the stones when steaming the seal. When the fire is lighted 
under it, | and it has burned out, (the owner) calls some men of his 
numaym | to bring many oil-boxes. They || put them down by the 
side of the heated stones, so that they stand close together, | in this 
way.!’ When this is done, they take large buckets | and go to draw 
water. The man pours it into the oil-boxes. | When they are less than 
half full,hestops. Then he takes the long | tongs, sometimes four, and 
he takes one || mat for each oil-box. When these are all | ready and the 
stones are red-hot, the | young men of his numaym take the tongs, 


a 


léda égilwaté ‘nalfnemp!ena q!eL!ets!axk!esxa giilsg‘itstowé xiisé- 
‘laktixs laé polida. Wa, la Lemqé nfqafyaséxs q!ék:!rsaéxa ég°il- 
waté qaxs k-lésaé ‘naxwa ég‘ilwata begwanzmé mek‘aq. Wi, 
laréda gig igima‘yé ex‘im ha‘yalag‘ilil q!msaxa Lastala. Wa, hérm 
Légades dokwasE‘wasa gvilsgilstowé xtis@‘lakwaxa ‘walasé sakwé- 
laxa q!énemé mégwata. WA, gilfmésé gwalexs laé hoqtiwelsa. 
Wa, héx“ida‘mésé la la‘stax:da‘xwéda mémek’ !énoxwé qaxs ‘naxwa- 
‘maé q!Elsés O6gwida‘yé qaxs qEnxalaaxa xwéxtis@‘lakwé. Wa, lazm 
gwal laxeéq. 

' Héem gwilé t !@qwapa‘yé qa q!d‘lasxa mégwaté, ewilaasasa ‘nek ‘ii- 
xa met!anafyé. Léx‘a‘més ogit‘qalayosexs k: !ésaé ‘lap‘wiilts !ewakwa 
yix t !@qwapa‘yé qaq!d‘lasxa mégwate. Hé‘maaxs laé tsénabewak”. 
Wa, gilfmésé xiqostixs laé Lé‘lalaxa g-ayolé lax ‘ne‘mé*motasa 
sakwélaLaxa mégwaté qa ix‘édéséxa q!énemé k:!ék!imyaxta qa‘s 
li mexelselas laxa mag‘inwalasasa t!éqwabrekwé qa mrmk‘dlsés 
ga gwiléga’. Wi, gil'mésé gwalexs laé ax‘édxés A4wawé naEnga- 
tsli qa‘s la tsi laxa ‘wapé qa‘s li gtixts!Alas laxa k-!ék:!imyaxxe. 
Wa, gilfmésé benk:!dlts!éxs laé gwala. Wa, li ax‘édxa giilsg“ilt!a 
k lek: lipralaa, ‘nalnemp!enaé méots!aqa. Wa, hé‘misa ‘nalnemé 
lefwe? qaéda ‘nalnemsgemé k-!ék-!imyaxta. Wa, gil’mésé ‘witla 
gwatalaxs laé mémenitsemx“idéda t !@ésemaxs laé héxtidaem &x‘édé 
hi‘ya’Kas ‘ne‘mémotasxa k:!ék:!ipralaa qa‘s k‘!ip!idés laxa xixtx- 


1 Six boxes side by side; opposite the middle of the}fire, about two feet away from the fire. 
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pick up the red-hot | stones, and throw them into the water in the 
oil-boxes. | When the water begins to boil, they take || long strips of 
blubber and throw them into the boiling | water. When the boxes 
are nearly full, they take the tongs, | pick up the red-hot stones, and 
put them on top of the | blubber that they are steaming. When the 
water is boiling hard | in the oil-boxes, they take the mats and spread 
them || over them, so that the water does not boil over. Then the young 
men leave them. | Afer the water has been boiling a while, they go to 
look at them; | and when it stops boiling, they take off the mats and 
put them away. | They take cutting-boards and lay them down back 
of the | oil-boxes. They take the tongs, and || take out the blubber 
and place it on the cutting-boards. | When it has all been taken 


out, the young men call those who are to 
eat it. I spoke about this on page 458 
of this writing. | They cut the blubber 
length- wise. When|therearemorethana 
hundred seals, they cut it spirally, in 
this way: so that it is || one long strip of 
blubber. This is done when two rival 
chiefs try to give great seal-feasts to out- 
do each other. Two | chiefs of one 
tribe do this; and the long strip is 
given | to the speaker of the rival 


sEmala t!ésema qa‘s li k-lipstalas laxa ‘wabrts!4wasa_ k:!ék !im- 
yaxLa. Wa, g‘ilfmesé ‘naxwa la marmdelqilaxs laé &x‘édxa 
gilsgilstowé xtsé‘lakwa qa‘s Axstendés laxa marmdelqila 
fwapa. Wa, gilfmésé rlaq qodt!axs laé ax‘édxa k!iprala qa‘s 
k-liplédés laxa xixixsemala t!ésema qa‘s lé k:!ipryindalas laxa 
xusé‘lakwé ql!dlaso‘s. Wi, gil’mése aélak Jala la marmdelqila 
‘naxweda k-!ek-!imyaxtaxs laé ax‘édxa lénlwa‘yé qa‘s Lepryindalés 
laq qa k'!ésés mudulx*wiltaile ‘wapalis. Wa, a'mésé la bawéda 
ha‘yaltis. Wa, gilfmésé gégils manmdelqilaxs laé d6ox‘widrq. 
Wi, gilfmésé gwal medrlqtilaxs laé &x‘édxalérlwa‘yé qa‘s g-éxéq. 
Wi, li ix°édxa iwadzowé ts!ats!ax°sema pax‘aléséq lax atandlisasa 
k- lek !imyaxta. Wa, lax-da‘xwe ix‘édxa k‘!ék:!ipralaa qa‘s sawo- 
‘stendés lixa xts@‘lakwé, qa‘s li sédzddalas laxa sédzowé ts!ats!ax"- 
spEma. Wa, gilfmésé ‘witladzodexs laé ée‘laléda ha‘yalfixa q!n- 
sate. Wa, hé'mésrn waldem lax (458) xsa k'!adekwa. Laé 4em 
haiyimx'sEentso® sEspx"sEntspéwa laxés gilddlasé. Wa, g-il*mésé 
hiyaqax lak: !sndéda mégwataxs, wii la sex"sé‘stilasp‘wa g'a gwiilég-a 
(fig.) qa gilsgilstowés xiisé‘lakwa, yixs sakwélap!aéda ‘wax'sék: !nsé 
gigigimésa ‘nemsgEmakwe lélqwilara‘ya. Wi, hé‘mis yaxSwida- 
yoxa iyilkwasa ipsék:!nse gigima‘ya sEnala g‘ilt!a xtisé‘lakwa 
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chief. A whole length of blubber | is coiled into the feast-dish. 18 
Then they pour | olachen-oil on it, 2nd place it in front of the 
speaker. Then he arises, || takes one end of the blubber, and 20 
puts it around his neck. | He bites oif the blubber from the 
singed skin and swallows it. If he | is an expert at bolting 
it, he eats almost three | fathoms of blubber. If he is not 
expert, he can not | eat more than one-half of a fathom. Then 
he gives up. Then the speaker of the chief just promises a 
seal-feast. || They do not cut the blubber spirzlly | to give it 25 
to those who do not belong to the rival chief. They only receive 
strips of blubber cut | lengthwise, cut as written on page 458. | They 
also put the blubber around their necks and bolt it. | They do not 
pour oil on it, for they only pour oil on the blubber given to the || 
speaker of the rival chief. As soon as they finish, | they go out and 30 
vomit all behind the house, | for it really makes one feel squeamish. 
After finishing, they wash themselves | in hot water and urine. 
That is all. | 

Steamed Seal-Meat.—Steaming of seal and porpoise is done in the 1 
same way, | on heated stones, as clams are steamed. | The only 
difference is that | skunk-cabbage and many hemlock-branches are 
taken and are put down by the side of the || red-hot stones. When 5 
the coals are taken away from the | red-hot stones, the hemlock- 


yixs laé q!elx"ts!4 laxa foqilite. Wa, hé*mis la k!tiqryaak'’sa 18 
Liéna. Wa, gilfmésé la kagemlilem lixa ayilkwaxs Jaé Lax‘t- 
lita qa‘s dabendéx Oba‘yasa xits@‘lakwyé qa‘s qrnxddéséxs laé 20 
q!ekalax xtidzis laxa k!tdzég:atyé qa‘s merkéq. Wa, g’ilf’mésé 
égilwata hé gwégilaxs laé halszlanm k-!és yidux"p!enk: laxens 
barax, yix hi‘maakwas. Wix-a ‘yagilwaté; wii, lak: !és neq!ebodé 
hamx‘itse*waséxs laé yax*‘ida. Wi, a°mésé la qasi mégwatxa, 
yixa ayilkwasa gigima‘tyé. Wa, lara k'!és spx"sé‘stalakwé yiya- 25 
q!wemasa k-lésé ipsiik:!etsa gigima‘tyé qaxs neqadlisaé sakwatya 
gilsg‘ilstowa xiisélakwé hé gwilé sakwafyasa k‘!adedzityax 458. 
Wai, la qrenxddarmxaasa xtidzé. Wa, laxae mek‘armxaaq. Wa, 
la k'!és k!ing!ngek*sa L!é*na qaxs léxa‘maé k!iing!egrkwé loqiliis 
iyilkwasa apsak:!msé g‘igima‘tya. Wa, gilfmésé gwalpxs laé 30 
héx‘idarm hoqitwelsa qa‘s li hdx‘wits lax aLandtyasés g‘dkwé 
qaxs Alak:!alaé ts!enk!ilema. W4, g ilfmésé gwalexs laé la‘stexfida 
laxa q!dltaakwé ‘wapa Le‘wa kwits!e. Wa, larm gwala. 

Steamed Seal-Meat.—<‘nrgik" mégwata; yixs hé‘mae gwiléda 1 
t !éqwapatyé qa ‘neg‘asxa mégwaté Le‘wa k:!olot !@ gwilaasasa ‘nEg‘a- 
saxa metlana‘yé. Wi, léx-a'més Ogiiqalayoséxs laé axse‘wa k-!p- 
kladk!wa Lefwa q!énpmé q!waxa qa‘s li axnolidzem laxa la 
xx ixsemalat!ésema. Wai, g’il'mésé ‘wi‘loqawéda gilta laxa x‘Ix‘ix- 5 
sEmala t!ésemxs laé Ax‘étse*wéda q!waxé qa‘s xEs‘alddalayiwé lax 


1 


1 
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7 branches are put | on top of the hot stones; and when there is a thick 
layer, they | spread the skunk-cabbage over the hemlock-branches. 
They stop when there is | one layer. Then the man takes the pieces 

0 of seal-meat, || places them on the skunk-cabbage, and when they are 
all on, he | takes sharp cedar-sticks and pokes holes in the skunk- 
cabbage, so that | there are holes in it for the water and steam to 
pass through. | After this has been done, he takes strips of blubber | 

5 which he has cut as described on page 458. He spreads them || over 
the pieces of meat. After they have been spread, he takes | mats 
and puts them down next to the place where he is going to steam the 
seals. | Each one of four young men takes a large bucket filled with 
fresh water, | and he pours it | over the cut seal-meat. Then other || 


0 young men take up the mats and cover (the meat) with them. I 


think | they keep it there for three hours. After this time | it is 
done. Now it is done. Then they take off the mat cover | and 
spread it that it may get dry, and also so that the steamed | seal may 
5 cool off. Then they take short boards, || put them down, and then 
they do as I described before. | They put the cooked meat on the 
boards and they eat it. | That is all about this. | 
1 Seal-Head.—Now only the head is left, which is given to the steers- 
man | of the seal-hunter. They do not cut off the head | until the 


7 Okttya‘yasa x'ix‘ixsemala t!ésema. W4, gilSmésé wakiixs laé ix‘ed- 
xa krk'!adk!wa qa‘s Leppyindalés laxa q!waxé. Wa, 4A‘misé 
‘nemx'dzEkwalaxs laé gwala. Wai, li ax°edxa sesEx"saakwe uEldz 


10 qa‘s ixdzodés laxa k'!nk'!adk!wa. Wa, gil'mésé ‘witladzodexs laé 


Ax‘édxa éx*ba k!wa‘xLtawa qa‘s L!enxsalés laxa k'!ek'!adk!wa qa 
kwakwodzeweé qa g‘ayimx'sdilatsa ‘wapé Le‘wa k'lalnla. Wa, gil 
‘mésé gwalpxs laé &x‘édxa smspx"saakwe xits@‘lak® hé gwiilé 
sikwafya k‘ladedziyax 458 k-!adekwa qa‘s Lepryindés laxa 


15 sagikwé wexdza. Wa, gilf'mésé ‘witla la Lepryexs laé ax‘édxa 


ferltwatyé qa‘s ix‘rlsés lax mag-inwa‘yasa ‘nEk‘asoOLé mégwata. Wa, 
li &x‘édxa mdsgemé awa nakEngats!é qoqtt!laxa ‘wrtwa’p!mmé 
q!walxewrgwésa mokwé hi‘yalta. Wa, lax‘da‘xwé tsidzeinyints 
lax dkttyatyasa sEsEx"saakwé mégwata. Wa, héx‘ida‘mésa wadkwe 


20 hafyalfa dax‘idxa lérl’watyé qa‘s nas‘idés laq. Wa, len k-dtaq 


yudux"ts!agpLelag ila laxa q!aqlalak:!ayaxmns ‘naliiqé ‘wa‘wats!aa- 
saséxs laé L!dpa. Wa, la‘méi!opa. Wa, la‘mé Jét !étse‘weda nayimeée 
qas Lep!alidzemé qa lmmx‘widés. Wa, hé'mis qa k:ak-ox*wida- 
lisa ‘nk@ikweé mégwata. W4, li 4x*étsuSweda ‘wadzoweé ts!ats laxsb- 

5 ma qa‘’s pax‘aliséq. W4&, 4*més la negeltodxen g'agiléyé waldemaxs 
laé sédzoyo lixa sédzowe ts!ats!ax"sema LOxs laé q !Es‘étsESwa. 
Wi, lazem gwal laxéq. 

1 Seal-Head.—Lex'arm léda x‘dta yixs hé*maé k!waxia’yanrmsa 
k!lwaxLa‘yasa hani!énoxwaxa mégwaté, yixs al‘maé qax‘‘itsoxs 
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hair has been singed off. Then it is given to the steersman. If | 3 
there are many seals, the hunter does not give the head to his || 
steersman, but he pays him five pairs of blankets for | one hundred 5 
seals, which are equal to five dollars; for | the head is always left on 
the body when there are many hair-seals. When | they let the chief 
buy the seal, then the head is cut off, and | it is given to the old 
people, for it is never given with the || meat in a seal-feast. The 10 
old people just take off the blubber of the head | and cut it into strips, 


in this manner: It is just put into a | kettle, water is 
poured into it, and the kettle is put on the| fire of the 
house. It takes a long time to boil it before it is 
done. | When it is done, the boiled head is taken off 


the fire. || They take a small dish and put it down alongside of 15 
the kettle with boiled head. | They take tongs and take hold of 
the | blubber of the boiled heads, and put it into the small dish. | 
When it is all in, they take dried halibut, break it into pieces, and 
put it into | another small dish. Now it is to be eaten with the 
strips of blubber of the || boiled seal-head. If there is no dried hali- 20 
but, dried salmon is eaten | with it; and the dried salmon and dried 
halibut are eaten with strips | of blubber which is not eaten at the 
great seal-feast which is given when there are many seals. | This is 


laé gwal ts!ex‘dsE‘wa qa‘s li ts!ewé laxa k!waxbatyé. Wa, gil- 3 
‘mésé q!énrEma mégwataxs Jaé yix’stddzemsa hini!énoxwé laxés 

k!waxbafyé. Wa, A‘misé hilaqa yisa sek'!axsa p!elxrlasgem qaéda 5 
lak-lendé mégwata ‘nemax‘is LO° sek*!asgem dala, qaxs hémena- 

tafmaé ixaléda ix‘dtaxs q!énemaéda mégwaté. Wa, gilfmésé layi- 

wéda mégwaté lixa gigima‘yaxs laé héx‘idarm qax“‘id qa‘s ts!E- 

wes x‘dtiis lixa q!iilsqlilyakwé qaxs k:!ésaé layowénox laxa sa- 

kwélixa mégwaté. Wa, 4*mésa q!ilsq!tilyakwe sapodex xtitsema- 10 
‘yas qa‘s xiisélax‘idéq g-a gwiiléz'a (fig.). Wa, d*més la axts!ots laxa 
hinx'Lanowé qa‘s gtiq!eqésa ‘wapé laqéxs laé hanx’tents lax In- 
gwilasés gOkwé. Wai, la‘mésé gégilit marmdelqtilaxs laé L!opa. 
Wi, gilfmésé 1 !opexs laé hinx'sendxés x‘dtstagi‘lats!@ hanx Lanowa. 
Wa, la &x*édxa lalogtimé qa‘s k-agvalilé laxa mag-inwalilasa x dtsta- 15 
giflats!é hinx'Lanowe. Wa, la &x‘édxa ts!ésLila qa‘s klip lidés laxa 
xiitsEma‘yasa x‘Otstagi‘lakwé qa‘s li k !ipts!ots laxa lalogimé. Wa, 
laé gilf'mésé ‘witlaxs ix°édxa k:!Awasé qa‘s la k:!dpts!ots laxa deti- 
‘latmé falogtima. Wa, la‘mé mayimnox"Les laxa xtitsema‘yasa 
xdtagi‘lakwé. Wa, gil'més k- leds k: !A@watséxs laé xamasé mayimas 20 
laq. Wi, laxaa mayima xamasé Le‘wa k’!awasé laxa g‘ilsg'ilstowé 
xtis@lakiixs mamotaé laxa ‘walasé sakwélaxa q!énEmé mégwata. 


464 ETHNOLOGY OF THE KWAKIUTL [PTH. ANN. 35 


23 called “eating seal-heads,’’ what I am | describing now. That is all 
about the seal. || 

1 Whale. (A whale found dead on the beach).—When | the hunter 

finds a dead whale, he goes home to his | house; and when he comes 

to the beach in front of his house, he stands | up in the bow of his 

5 small hunting-canoe and promises || a whale-feast to his people. 

Then his people learn that he has | found a dead whale. He gives 

to his daughter the name Place-of-cutting-Blubber, for he invites them 

on her behalf. Then the tribe | make ready. They sharpen their 

butcher-knives that day. | In the morning, when daylight comes, the 

10 whole tribe launch their small canoes || for carrying whale-blubber. 

Their | wives steer the canoes when they start. He who | found the 

dead whale goes ahead of his tribe. When | they arrive at the place 

where the whale is lying, his father, if he has one, goes up to the | 

whale with the daughter of the one who found the whale; that is, 

.15 with Place-of-cutting-Blubber. || They stand behind the meek of ihe 

whale; and when the | guests arrive at the beach where the dead 

whale lies, | his father speaks, and says, “O tribe! come and cut 

the blubber of the | salmon of Place-of-cutting-Blubber, for it is 

very fat.’ Then he speaks again, | calling the head chief of the tribe. 

20 He says, ‘“ You shall have for your dish || the dorsal fin, Chief Place- 


23 Wa, hémm Légadms x'ix'dtagixa x‘dtiisa mégwaté yixen la waldema. 
Wi, lanm gwal laxa mégwaté. 

1 Whale. (Gwe‘yim yixs lédzrlaé lixa L!mma‘is).—Hé*maaxs laé 
léspléda hini!énoxwaq, wai, Jai héx‘ida‘mésé li nii‘nakwa laxés 
eg okwé. Wi, gilfmésé lag-aa lax L!mma‘isasés g-Okwaxs laé Lax‘t- 
fexs lax Agiwa‘tyasés hanau!laats!@ xwaxwagtima. Wai, li qisa 

5 gwe‘yimxa qaés goktloté. Wa, lamm q!alanelé g dkiilotaséxs 
lésplaaxa gwe‘yime. Wa, li Lexéts K-!imaxalasé lixés xtind- 
kwé qaxs hé‘maé Lé‘lalagilé. Wa, héx‘ida‘mésa léelqwilatatyé xwa- 
nalida. Wa, lamm t!eqaxés séspx"x'd k'!ak'!mwaydixa ‘nala. Wi, 
gilfmésé ‘nax*fidxa gaaliixs laé ‘witla wi'x'stendéda lélqwilata- 

10 ‘yaxés k!wayats!éraxa gwetyimé xwaxtixwagtima. Wa, la‘mé 
‘witlanm k!wék!waxtalaxes gegenemaxs laé aléxfwida. Wi, hé‘mis 
go alagiwa‘ya lésrlixa gwh‘yimasés ge oktlote. Wa, gilfmésé lag-aa 
lax yagwidzasasa gwr‘yimaxs laé Ompas qo byadiacen lasgeméxa 
gwe‘yime Lo* xtindkwasa lésrliixa gwe‘yimé, yix K- limaxalasé qa‘s 

15 la raxwala Jax OxLaatafyasa gwefyimé. Wai, gil'mésé g-ax mpxa- 
La‘ya Lé‘lanpmé lax L!pma‘isa yagwidzasasa gwE‘yimaxs laé yaq !n- 
e-a‘lé Ompas, wii, la ‘néka: “Wii, gélag'a k- !éx-‘idex g-Oktlot laxg'a 
k-lotrlag'as K-limaxalasé, lanmg'a tsenxwa.” Wai, li étsé sta 
xamagema‘yé gigimésés goktlote. Wa, la ‘nék-a:‘‘ Larms toq!wa- 

20 drs nexsEMéLElA Lig'a®ye gigimeé® Yaqoras,” yixs L!at!asiqi- 
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of-Property;”’ that is, if the Seaward-Dwellers | are invited. Then 
he calls the common people. | His tribe goes ashore at once, and they 
stand at the right-hand side | of the whale. They stand according to 
their seats | at the feast; but Place-of-Property stands near the dorsal 
fin || of the whale. The whale les on its belly, and (the head chief) 
holds in each hand | a butcher-knife. He puts these on the | 
back of the whale’s neck, and measures one fathom. | Then he moves 
backward, cutting along the two sides of the whale | towards the 
tail, back of the dorsal fin. Then he stops. The (people) || cut 
around the neck of the whale, beginning at the back of the | whale’s 
head; and the one next in rank to Property-Place cuts off a piece of 
blubber half | a fathom wide, beginning at the cut made | by 
Property-Place, downward to the belly of the whale. | The one next 
in rank cuts a piece of the same width, || and all the men receive 
pieces of the same width as they | cut off the blubber crosswise down- 
ward. As soon as all | the blubber is off, the women | cut a hole in 
the thin side of the whale, and cut off the inside fat. | When it is all 
off, they put it aboard the canoes. || Next they cut off a piece of the 
tail of the whale; | and when it is all off, they go home to their 
houses. | Then they unload the blubber and put it down above | 


laéda Lé‘lanemeé. Wa, la Lé‘lalaxa ogwida‘yé g dktilots. Wa, héx-4i- 
da‘mésé hox‘wiltowe g dktlotas qa‘s li q!wagvalis lax hétk:!odmn6- 
dza‘yasa gweE‘yimé. Wa, la héem Lax‘walaatsés k!wayaxs k!wélaé 
laixa g’okwe, yixs laiaLé YaqoLasé Laxwala lax nexseméLelis Lag‘a- 
fyasa gweE‘yimé. Wa, la hé gwig'endxa gwe‘yimé laxés ‘wax‘sEn- 
ktilaénafyaxa srsex*xa k-lak‘!pwayd. Wa, hémis hix‘warelé 
OxLaatatyasa gwe‘yimaxs laé bal‘idxa ‘nemp!enk’é laxEns baLixs 
laé k‘lafnnaktila xtilde‘naktilaxa ‘wax'sddég‘atyasa gwr‘yimé la 
héxsdendala lax gwak:!ot!exta‘yasa Lig’atyaxs laé ‘wala. Wai, la 
k'lastentsE’wa Oxawa‘yasa gwE‘yimé gigitela lax OxLaatd‘yasa 
gwrtyimé. Wa, léda makilax Yaqorasé k‘!éx‘idxa neq!sbodé 
laxens baLax yixs ‘wadzEwasasa k:!nyolé, gigitela lax iwtinxa- 
‘yas ixafyas YaqoLasé, babanaaqa lax tek lisa gwetyimé. Wa, 
laxaé dgwaqéda makilaiq, héemxaé ‘wadzowé k:layas. Wa, la 
‘naxwarm hé iwadzowé k'!ayasa ‘nixwa bébrgwanrma laxés gE- 
géxsalaéna‘yaxés k‘!lamaxerlase‘we. Wa, gil'mésé ‘naxwa k°!é- 
ktixs laé sapodxa k:!ék-!eyoté. Wa, gil'mésé ‘witlaxs laéda ts!é- 
dagé k:!éxsodex prlnodza‘yasa gweE‘yimé qa‘s kex‘idéx tsEnx- 
tsrnwilas. Wa, g-il’mésé ‘wi‘lamasexs laé moxsaq laxés yatyats'e. 
Wa, laemxaawisé ‘witla k‘layap!xa kits!xsda‘yasa gwe‘yimé. 
Wa, gilfmésé ‘witloLqéxs laé ni‘nakwa laxés gOkwé. Wi, héx‘i- 
da‘mésé moltodxa k-!nyolé qa‘s Ax‘alisElés lax ara‘tyasa ‘walasé 
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43 high-water mark. After it has all been taken up, the man takes | a 
short board for cutting blubber. He puts it down, takes the blub- 
45 ber, || and puts it on the board to be cut. He measures it so that it is 
cut in pieces four | finger-widths wide. He continues this the whole | 
length of the blubber. After a piece is off, he | cuts it crosswise, so 
that it is half a finger-width thick. | After it has all been cut up, he puts 
50 the pieces into a kettle for boiling. || He puts the kettle on the fire on 
the beach | to try out the oil. He takes the tongs and stirs it, and | 
he continues stirring it. His wife takes a box and | places it by the 
side of the fire on which the oil is being tried out. She also takes a 
large shell of a horse-clam. | When it boils up, she takes the large 
55 clam-shell || and skims off the whale-oil and pours it mto the box. | 
She only stops when all the whale-oil is off the boiled blubber. | Then 
she takes a large basket, takes the boiled blubber | out of the kettle, 
and puts it into the basket. When | it is all in, she puts it down in 
60 the corner of the house. || The people also take the oil-boxes at each 
end and another man | puts them down in the corner of the house. 
(The owner’s) wife | takes cedar-bark, splits it into long strips, and | 
carries it to the basket containing the boiled blubber, next to which 
she sits down. | Then she takes out one of the pieces of boiled blubber, 
65 and she ties it in the middle with the cedar-bark. || She takes paofen 


43 eyaexsmota. Wii, g slémesé swiléadesuxe laé ax® redede aac 
bexdzowé ts!ats!a‘x'seEma qa‘s pax‘aliséq. Wa, li &x‘édxa k !nyote 
45 qa‘s pagEdzodés laxés bexdzowe. Wa, lai Crna eee modené laxrens 
q!waq!wax'ts!anatyéx qa ‘wadzewatsa k:!nydlaxs laé bex‘édeq haxe- 
la lax ‘wisgemasasa k'!nyole. Wa, gil'mésé lawixs laé greéx’srla 
brx‘édrq qa k‘!5denés laxens q!waq!wax'ts!anatyéx yix wiwogwa- 
sas. W4§,gil'mésé ‘witwelx'sexs laé axts!ots laxa semg-ats!é hinx’- 
50 ranowa. Wa, la hinx:Lents laixa Ingwisé lixa L!ema‘isé sEmx‘dn- 
maxa k-!pyolé. Wa, lil ix‘édxa ts!ésiala qa‘s xwétElga‘yés lag. Wa, 
la hémenadlanm xwéetelgéq. Wa, li genemas &x‘édxa Lawatsa qa‘s 
hienolisés laxa semx*dema legwisa; hé‘misa ‘walasé xalaétsa met!a 
natyé. Wa, g‘ilfmésé medelx‘widexs laé Ax‘édxa ‘walasé xalaétsa 
met !anafyé qa‘s ax‘widés laxa gwék:!ésé qa‘s li Axts!alas laxa Lawa- 
tsa. Wa, lai altem gwalexs laé ‘witlawéda gwek: !esé laxa semyak'a- 
wa‘yé, laas ix‘édxa ‘walasé lmxatya qa‘s Ax‘wtilts !aléxa semyak‘awa- 
‘yé laxa hinx’Lanowé qa‘s li Axts!4las laxa lexatyé. Wa, g’il'mésé 
‘wilts!4 laxa lexatyaxs laé hinégwilas ]axa onégwilasés g-okwe. Wi. 
60 laxaé dadanodxa gwek:!edzats le Lawatsa Lefwa dgti‘lamé brgwa- 
npma qa‘s li hinégwilas lax Onégwilasés g-okwe. Wa, lara genEMas 
ixSédxa denasé qa‘s dzedzexsendéq qa tslélts tng las g'ilsg-ilsté. Wai, 
li dalaq qa‘s la k!wanolilxa semyak‘awayaats!é lexa‘ya a. Wa, la, 
dalts!odxa ‘nemts!aqgé spmyak‘awaya qa‘s mog‘oydtsa denasé laq. 
65 Wa, la ét!éd 4x‘édxa ‘nemé qa‘s mog‘oyddés lax 6k: !éLeliis. Wa, la 
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one and ties it in the middle. | She continues doing so, and does not 
stop until the | strips of split cedar-bark are all used up; and when 


it is done, it is in this way: ___ Now, | the name of the boiled 
blubber is changed, and it is called “tied in the middle.’’ | 
After all this has been done, she hangs up the pieces || over 
the fire of the house, and evaporates them until they are 
dry. | After they have been hanging there for one month, she 


takes a small kettle and | puts into it one string of blubber tied in 
the middle, together with the cedar-bark. | She pours water on it; 
and when the water shows on | top, she puts it on the fire. After it 
has been boiling a long time, || she takes it off. She takes a | small 
dish and puts it down near the kettle in which the pieces tied in the 
middle have been cooked. | She takes the tongs and takes hold of the 
boiled | pieces and puts them into the small dish. After | she has 


66 


70 


75 


taken them all out of the kettle, she tries to eat it at once, || while it 80 


is still hot, for it is tender while it is hot, | but it gets tough when it 
gets cold. After she has eaten enough, | she puts away what is left; 
and when she wants to eat more, she | takes her kettle, pours water 
into it, and puts it on the | fire of the house. When it begins to boil, 
she takes it off || the fire. She takes the cold pieces of blubber tied 
in the middle | and places them in the hot water; and when she 
thinks that they are | hot, she takes them out with her tongs and | 


hanal hé gwegulé. Wa, al‘mésé gwalexs laé q!ilbéda g“ilsg-ilstows 

dzexek" (nee, Wa, la g-a awiilaxs laé gwala (fig.). Wa, latmé L!a- 
yowé Légremasa ame awatyé laxéq. Larm Légadrs momx"sE- 
mak" laxéq, wi gvilfmésé ‘witla hé gwéxidqéxs laé tex"stots lax 
nEqostéwasés legwil. Wa, la‘mé x‘ilaq qa lemx‘widés. Wai, g-il- 
‘mésé la ‘neEmsgemg‘ilaxa ‘mektlixs laé Axétsefwa hatems Gare 
ixts!oyaééda ‘nemts lage momx"sEmakwa ‘witla LE‘wa denasé laq. 
Wai, li giiq!mqasa ‘wape laq. Wai, gil‘mésé nébidéda ‘wapé lax 
oktiya‘yaséxs laé hinx Lents laxés Ingwil. Wi, gil‘mésé gagegi- 
litela marmdelqilaxs laé héx*tidarm hinx'sendrq. Wa, la &x‘édxa 
falogimé qa‘s hitndlilés lax mag ‘inwalilasa momx"semakwélats !é 
hinxtand. Wa, li &x‘édxa ts!ésiala qa‘s klip tidés laxa hinx-Laa- 
kwe momx"sEma qa‘s li k-tipts!alas laxa talogiimé. Wa, g-ilfmésé 
‘wild‘sta laxa hinxLanowaxs laé héx-idanm hayatemk:!a “q lns*@d- 
qexs hé‘maé alés ts!elqwé qa‘s tElqwaaxs ts!elqwaé. Wa, lai 
héx*‘idamm p!és‘idpxs laé ‘wiidEx*ida. Wa§, gilfmésé polidexs laé 
g-éxaq yix himx’si‘yas. Wa, gvil‘mésé ét!éd hamaéxsd laqéxs lad 
ix‘édxés ha‘nemé qa‘s gtxts!ddésa ‘wapé liq qa‘s hinxLendés lax 
Ingwilasés gokwe. Wa, gil'mésé medelx‘widexs laé hinx’sendrq 
laxa Ingwilé. Wa, la axédxa ‘wiida hinx'Laak® mémx"semakw: 

qa‘s Axstendés taxa ts!Elx'sta ‘wapa. Wi, gilfmésé k- otaq lazkm 
ts!rlx‘widexs laé xwélaqa k:!ip*wtstentsés ts!ésiala laq qa‘s xwe- 
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places them in small dishes, and they eat it | before it gets cold. 
After she has eaten enough, || she puts it away, and she just heats it 
whenever she wants to eat of it. | This is called ‘eating boiled blubber 
tied in the middle.” 

Boiled Whale-Tail.—And this is eating boiled | whale-tail while it 
is fresh. When the man goes and takes | a piece of the tail, he cuts 
it in strips two | finger-widths thick, and he cuts it the same length, || 
so that the pieces are square. The length of the square is | one span. 
As soon as many pieces have been cut, | the man takes his kettle and 
pours water into it. | When it is more than half full, he puts it on the 
fire of his house; and when | it is on, he takes a piece of blubber of the 
whaie-tail, || and he bites the end of it, holding at the same time the 
opposite end and stretching it. | Now he pulls it; and after he has 
stretched it, | the blubber of the whale’s tail is two spans long. | It 
is now as thick as the little finger. | He does this to all the pieces; 
and after he has done so, || he waits for the water to boil. When it 
boils up, | he takes the pieces one by one. He takes the stretched 
blubber | of the whale’s tail and puts it into the boiling water. | He 
puts it into it quickly. When the pieces are all in the kettle, he takes 


laé g-éxaq. Wa, a‘misé ts!Elx"ts!mlqwaqéxs hi‘maéxsdaaq. Wai, 
hérm Legadrs momx"sEmagig*pxa hinx'Laakwé momx"sEmakwa. 
Boiled Whale-Tail.—Hé‘misa ts!ets!asneg’ixa hinx‘Laakwé ts!as- 
nésa gwk‘yimé, yix hé‘maé alés geté. Hé*maaxs laé ix‘édéda 
brgwankmaxa g’ayulé laxa ts!asnatyé. Wa, la bex‘édeq qa maldrenés 
wigwasas laxens q!waq!wax'ts!anatyéx. Wi, la‘xaé hépm ‘wadzoxs 
laé bex’édeq qa k'!nwelx‘tinés. Wa, la ‘nemp!enk: laxens q!wa- 
q!wax'ts!ina‘yéx yix ‘wasgemasas. Wa, gil‘mésé q!énemé bexa- 
eyaséxs laé Ax°édxés hinx'Lanowé qa‘s giixts!ddésa ‘wapé laq. Wa, 
la ék:!dlts!éxs laé hinx Lents lax lngwitasés g-dkwe. Wa, gil’mésé 
hinx'Lalaxs laé dax‘idxa ‘nemts!aqé xtis@lakwé k‘its!exsdésa gwE- 
‘yimé. Wa, la q!ex*béqéxs lae dalax Apsba‘yaséxs laé ts!as‘éduq. 
Wi, lapm néxaq. Wa, gilfmésé gwal ts!asaxs laé matp!enk-é 
laxens q!waq!wax'ts!anatyéx, yix la ‘wasgrmatsa xis@lakwé ki- 
ts!pxsdésa gwr‘yimé. Wa, la yarm la ‘wag‘itens sxlt!ax-ts!ana‘yex. 
Wi, la ‘naxwarm hé gwex‘idxa wadkwe. Wa, g‘il‘mésé ‘wi‘laxs 
laé éspla qa medelx‘widésa ‘wapée. Wa, gil’mésé merdelx*widexs 
laé héx*‘idarm ‘nalnemts!aq!emk'a ix‘édxa ts!ikwé xtisé‘lak"¥ 
kits !exsdésa gweE‘yimé qa‘s axstalés laxa marmdelqiila ‘wapa. Wa, 
la halabalaxs laé axstalas. Wa, g-il'mésé* witla‘staxs laé Ax*édxa 
ts!ésrala qa‘s halabale xwet!edeq. Wa, gil‘mése gwalnxs laé 
hinx'sendrq laxa Ingwilé. Wa, la halabala gtix‘édex ‘wapalis 
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the kettle off the fire and pours off the liquid. | When the water has 
all been poured off, he takes a small dish and | places it by the side 
of the kettle in which the tail-blubbér has been cooked. | He takes 
hold of the kettle on each side and pours the contents | into a small 
dish. .The people eat it while it is still || hot; and when they have 
eaten enough, they put away the rest. | As soon as the owner wants 
to eat more, he puts the kettle | over the fire of the house; and when 
the water boils, | he takes the kettle off the fire, and he takes the 
boiled | whale-tail and puts it im; and || when he thinks that it is 
warm enough, he takes it out and eats it, | for it is tender while it is 
warm. Not many tribes are invited | to this food, for only the 
owner | eats the boiled whale-tail, | but they do not stretch the 
blubber of the dorsal fin when they boil it. || This is cut in the same 
way as the tail-blubber of the whale is cut, | and after a short time 
it is put into boiling water. | When it is all in, the kettle is taken off 
the fire] and the liquid is poured out. Then the blubber| of the dorsal 
fin of the whale shrivels up. When it is done, the (woman) 
puts it || imto a small dish. She does not eat this at once, for, | 
although the blubber of the dorsal fin gets cold, it never | gets tough 
when it is cold: therefore she cooks much of it at the same time. | 
When she has eaten enough of the fin-blubber, | she puts it away; 


Wa, gilfmésé ‘witloltts!iwé ‘wapaliiséxs laé ix‘édxa lalogiimé qa‘s 2 


halabalé k-andlitas lixa k-its!exsdég‘i‘lats!@ hinx'Lanowa. Wai, 
a‘misé tetegEnddxa hanx Lanowé qa‘s gtixts!odés g-éts!ox"dé lag 
laxa talogtimé. Wa, lax'da‘xwé héx“idarm q!ns‘idqéxs hé‘maé 
alés ts!elqwé. Wi, g-il'mésé polidexs laé géxaxa wadkwé. Wa, 
eg ilfemxaawisé ét!éd hat'm>éxsd laqéxs laé hinx'Lendxés hinx'La- 
nowé laxa legwilasés gokwé. Wa, gilfmésé medelx*widé ‘wapa- 
séxs laé hinx’sendrq laxa Imgwilé. Wa, li ixédxa hinx-Laakwe 
xis@lakwé kits!exsdésa gwe‘yimé qa‘s aixstendés liq. Wa, gvil- 
‘mésé k‘dtaq larm ts!elts!rlq !tix‘édexs laé &x¢wtistendeq qa‘s q !ps‘e- 
déq, qa‘s telqwaaxs ts!elqwaé. Wa, larm k'lés ré‘lalayo lixa 
q!énpmé lélqwalata‘yé gwéx'sdemas qa‘s léx‘amaéda Axndgwadiis 
hitmapxés hi‘méx'silat‘yé xtisé‘lak" kits!exsdésa gwn‘yimé. Wai, 
lana k!és ts lakwé xtisé‘lakwasa Liig'atyaxs hi‘méx'silasr‘waé. Wai, 
lana hérm gwalé bexatyasé xtisé‘lakwé kits!exsdésa gwé‘yimé. 
Wa, la tomax*id ‘nematidexs laé Axstand laxa medelqtila ‘wapa. 
Wa, gilfmésé ‘witla‘staxs laé xwélaqa hinx’sendxa hainx Lanowé 
qafs gtx‘idéx ‘wapalis. Wa, a'mésé la t!emkwamétaléda xiisé- 
‘lakwé Lig-ésa gwe‘yimaxs laé L!6pa. Wéa, lamm L!opa yixs laé axts!0- 
yo laxa lalogtimé. Wii, la‘més éx‘rm yalag‘ilitexs laé hamx“‘idrq, 
qaxs wax <maé la ¢wtidéda xtis@‘lakwé Lig‘atya. Wa, la héwixa p !és*- 
ida laé ‘wiidex*ida. Wa, hé*me lagitas q!éq!enemxs himéxsi- 
lase‘waé qaxs gil'maé polidéda q!nsixa xtisé‘lakwé Lig-atyaxs laé 
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and when she wants to eat some more, she just takes the || cold 
shrunk blubber of the dorsal fin and eats it, for | it never gets tough. 
That is all about this. | 

Boiled Devil-Fish.— When! this is done, (the man) goes to catch 
devil-fish at | low tide; and when he finds the hole of a devil-fish, he 
puts the end | (for feeling) of the devil-fish spear, into the entrance of 
the hole; and when | he feels the body of the devil-fish, he pulls out 
the devil-fish harpoon, and he pushes || the thick end of the harpoon 
ynto the hole. When he | feels the hard part, he pushes. | For a 
short while he leaves the devil-fish harpoon alone until it stops 
moving, for | the devil-fish catcher watches the spear as it is moving 
about. | When it stops moving, he takes the spear and jerks it || out 
of the entrance of the devil-fish hole. Then the devil-fish | comes out 
on the end of the spear. | He pulls the spear out of the devil-fish, and 
strikes the devil-fish | on the rock; and when it turns white, he pulls 
out the entrails. These are called by the Indians “ phosphores- 
cence.’ | When he gets them off, he strikes it again on the rock to 
kill it entirely, || and to make it tender when it is eaten. Then | the 
hunter goes home, and puts down the devil-fish in the house. | Then 
he takes his kettle, pours water into it | until it is more than half 
full, and puts it on the fire of his house. | When the water is boiling 


géxaq. Wa, gil’mésé ét!éd q!ets!éxsdex*idexs laé f4em ax‘édxa 
‘wiida t!mmg‘ik" xtisé‘lak” Ligésa gwE‘yimeé qa‘s q!es‘édéq, qa‘s 
hewixaé p!és‘éda. Wi, larm gwal laxéq. 

Boiled Devil-Fish. —G-il'mésé'! gwalexs laé nésaxa trq!wiixs laé 
x‘ats!aésa. Wi, gil'mésé q!ax gdkwasa teq!wiixs laé ségéras p!é- 
waydba‘yasés nédzayowée lax t!ex‘ilisa tegwats!é. Wa, gil'mésé 
pléxfwaLelaxa teq!wixs laé xwél‘idxés nedzayowe qa‘s ségeLés 
LEX"ba‘yasés nédzayowé laxa t!ex‘ilisa tegwats!é. Wa, la p!eé- 
xwaxa plésa. Wa, gilfmésé p!extwarelaxa p!ésixs laé séx‘édeq. 
Wa, la yawas‘id bisés nédzayowe qa selt!édésa teq!wa qaxs 
doqttla‘maéda néts!énoxwaxés nédzayixs yalaé yawex‘ila. Wa, 
gilfmésé splt!édexs laé dak'!indxés nédzayowé qa‘s ddax-idé 
nex'wtilsaq lax t!ex‘iliisa tegwats!&. Wa, gaxtem aixba‘ya teq!wa 
lag. Wa, la tek odxa nédzayowe laxa teq!wa. Wa, li xtisxiits!o- 
dq laxa Awinak!wa. Wa, gil’mésé la ‘melx-‘idéda trq!wiixs laé 
lawayodex béxbék:!asxa yax'yigilas gwE‘yasa bak!timé béx-bék: !a. 
Wa, gilfmésé lawiixs laé ét!éd xtisxtits!@deq qa 4’lak-!alés In‘la. 
Wa, hé'mis qa telqwés qo lal textax‘widteq. Wa, héx‘ida‘mésé 
la ni‘nakweé néts!énoxwe laxés gokwa. Wa, li Ax‘alitasa teqa!wiixs 
laé héx‘idarm ix‘édxa hainx‘Lanoweé qa‘s giixts!ddésa ‘wapeée laq 
qa ék-lotdzafyés. Wii, li hainxLents lax legwilasés gokwe. Wa, 
gilfmésé medelx‘widé ‘wabrts!awaséxs laé gasxig‘ilitaxa trq!wa 


1Continued from p, 152, line 36. 
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he takes up the devil-fish || and puts it into the kettle which is on the 20 
fire. | When it is in the kettle, the man who is cooking the devil-fish 
takes the | tongs and stirs it; and. after stirring it for some time, he | 
lets it boil again. Then he stops stirring it. He may keep it | for 
about an hour, according to the watch, || boiling this length of time. 25 
Then the devil-fish is done. | He takes the kettle off the fire, and 
places it at the | door-side of the fire. He takes a dish and | puts it 
by the side of the kettle in which the devil-fish is cooked, | and he 
pours fresh water into the dish. Then he takes the || tongs, lifts the 30 
devil-fish, and puts it into the | dish. He takes a knife and cuts 
around the upper end of the | arms close to the body, and he cuts off 
the | stomach close to the upper end of the body. Then he puts 
down | his knife, takes off the arms, and pulls off the || loose skin that 35 
hangs together at the end, and | he pulls off the loose skin along the 
side of the suckers; | and when the loose skin is off, he gives it to one 
of those who are to eat the devil-fish. | He goes on and does the same 
with the other arms. | After this has been done, he takes the stomach 
and pulls off the loose skin; || and after this has been done, he bites 40 
off the joint over the head and | spits it out. He looks for the four 
shells which are on | each side of the stomach of the devil-fish. 


qa‘s gax’sEts!odés laxa hanx Lala laxa Iegwilé hinx'Lanowa. Wa, 20 
g@ilfmésé la‘staxs laéda begwinrméxa tEqwélixa teq!wa Axédxa 
tsléstala qa‘s xwét !édés liq, Wa, gilfmésé gég ilit xwétaqéxs laé 
ét!éd meEdzElx‘wéeda. Wai, hé‘mis Ja ewalats xwétaq. Wa, wiila- 
anawisé LOf ‘nemts!agerelagila laxa q!aq!alak-!ayaxens ‘nalaiqé 
‘wa‘wasElilasas Pre maielctilnne laé Llopa teqwélixa.teq!wa. Wa, 25 
la hinx’sendxa hinx‘Lanowé laxa Iegwil qa‘s hing-alités axa 
obéxLalalitasés Ingwilé. Wai, la ixédxa tayax'sélats!é loq !wé qa‘s 
hinolités laxa mag: inwveltass teqwé‘lats!é hinx'Lanowa. Wai, 
la giixts!otsa ‘wiida‘sta ‘wE‘waip!em laixa loq!wé. Wa, li ix‘édxa 
ts!éstala qa‘s k‘liplidés laxa teq!wa qa‘s li k'lipts!ots laxa 30 
loq!we. Wa, la ax‘édxa k !awayo qa‘s t!otsé‘staléx é@waxta‘yas 
dzédelemas makabala lax bak awa‘yas. Wi, laxaé t!losddex 
gawis mak‘abala lax ék'!and‘yasa bak‘awa‘tyé. Was, li g-ég-a‘lit- 
xés k'!awayuwé qa‘s dagvitts!odéxa dzédznlemé qa‘s k!tilpodxa 
‘nemts!aqé laqéxs hé*maé alés Elagdlasés tenp!ena‘yé. Wa, la 35 
x‘ik-ddex tenp!enatyas walabala lax ‘wax'sanddza‘yas k!timt!ena- 
yas. Wa, gil‘mésé ‘wilawé tenp!rna‘yaséxs laé ts!4s lax textaq'- 
Laq. Wi, A*mésé la hé gwe‘naktilaxa wadkwé dzédzelema. Wis, 
gilfmésé ‘wilaxs laé axSdxe gawis. Wa; li nexalax tenpsrma- 
‘yas. Wa, gil’emxaawisé ‘wit ‘JAxs laé q tek: ddex q!enxLi‘yas qga‘s 40 
kwés‘odéq. Wa, la aléx‘idxa mots!laqé dap!enk: Axala lax 
‘wix’sandLema‘yas giwisa teq!wa. Wa, giltmésé q!aqéxs laé 
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43 When he finds them, | he pulls them out and throws them away. 

Then he breaks it into strips, | and gives a strip to each of his guests. || 

45 He who eats the body takes off the loose skin, | and pulls out the 

mouth-parts of the devil-fish and eats them, | and he eats the body. 

After | they have eaten enough, they go out. ‘They only invite the | 

numaym to eat deyil-fish. They do not cook deyil-fish for many || 
50 tribes. That is all about this. | 

Scorched Devil-FishWhen the devil-fish hunter | comes home, 

he takes his knife and | cuts off one of the arms. | He puts it by the 

55 side of the fire, with its loose skin; and when || the outside is scorched, 

he turns it so that the | raw side is towards the fire; and when it is 

also scorched, he-| takes it off and pulls off the loose skin. When it is 

all off, | he eats it. Some Indians call this “eating devil-fish | 

60 roasted by the fire,’ although only the legs are roasted; || and they 

call it “eating devil-fish.’’ Only the | females are roasted this way; 

for they are afraid, when they are boiled, | that they will get an 

itchy eruption and have to scratch themselves | wherever the liquid 

touches the skin, when the female devilfish is boiled. | Therefore 

65 they do not wash the female deyil-fish, and || therefore also it is not 


43 tekiimoddrq qa‘s ts!pxtédéq. Wa, la k!ilk!ilpsednq qa ts!élts!n- 
q!astowéséxs laé ts‘mwanaésasa ‘nal‘nemeé laxés Lé‘lanemé. Wa, 
45 lata hépm brbak-awég-xa bak‘awatyaxs laé lawiyodrex lenpsn- 
mafyas. Wa, hémis gil grlxdyosé gwawilbatyasa teq!wa qa‘s 
gigwawegix‘idéq. Wi, li himx“idxa bak‘awatyé. Wai, g-il*mésé 
polidmxs laé hdqitwerlsa. Wa, larm léx‘anm trqwélag‘ilaxa 
teq!weda ‘nm‘mémotée. Wa, lamm k'!és teqwéla qaéda q!énmmé 
50 lélqwalatatya. Wa, lanm gwal laxéq. 

Scorched Devil-Fish (T's!edzpk" teq!wa).—Wa, hé‘maaxs galaé 
eax nisnakwéda néts!énoxwaxa trq!wa, wi, li Ax‘édxés k-!awa- 
yoweé qa‘s t!dsodéxa ‘nemts!aqé laxa dzédzrlmmasa teq!wa. Wa, 
la k-adnolisas laxés leewilé ‘witla Le‘wis fenp!enatyé. Wa, gilé'meésé 

55 k!limelx“idé L!asot!mnafyas lixa Imgwilaxs laé léx“‘idmq qa L!aso- 
t!endésa k:lilx'k !6denatyé. Wi, gilfemxaawisé k!timelx“‘idexs laé 
aix‘édeq qafs xikaléx lenp!ena‘yas. Wa, gil’‘mésé ‘witlaxs laé 
haimxidmq. Wa, la ‘nékéda waokwe bak!tima ts!nts!édzek"g‘ixa 
ts!édzekwé teq!wa wax‘maé Jéx'amm ts!ésasp*we dzédzElemas. 

60 Wa, li textrqwaxa teq!wa ‘nékiq. Wa, lansm Jléx'azrm hé 
gwéeeilaskéwa ts!Edaiqasa tmq!wa yixs kilemaé hinx'LentsESwa 
qaxs laxaé héx‘idarm q!tté yixs hémenata‘maé q!itax lag‘aaLr- 
lasas ‘wapalisés ts!oxwixa hinxLaakweée ts!mdaq teq!wa. Wa, 
hé'mis lagilas k-és ts!oxwasE‘wéda ts!édzekwe teq!wa. Wa, hérm- 

65 xaawis k'!ésttas hinx’Lentse‘wé. Wi, gilfmésé ‘witla ts!edzEkwé 
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boiled. After they have eaten the roasted | arms, they throw the 
body and the stomach | out of the house. That is all about this. | 

Devil-Fish with Oil (Chopped Devil-Fish with Oil) —This! is another 
way of cooking devil-fish. When the | devil-fish hunter comes home 
with the devil-fish, and when he has many | devil-fish, perhaps as 


many as twenty or thirty, || he cooks them all at one time on his fire. 5 


He | does it in the same way as I described the cooking of devil-fish 
before, and he | takes off the loose skin in the same manner. When 
all the loose skin is off, | the devil-fish hunter takes his knife and a 
large dish | and puts them down. He takes a small piece of wood 
and puts it || over the sides of the dish crosswise in the middle. 
This is named | “the cutting-board for devil-fish.” 
He takes the arms of the devil-fish and | puts them on 
the short board. He takes his chopping- | knife and 
chops the arms into pieces. Then | he takes another 
arm and cuts it up too. After || they have all been 
chopped up, he takes a large kettle and | washes it out. When it 
is clean, he takes with his hand the chopped | arms and throws 
them into the kettle for cooking them. | When the kettle is almost 
full, he pours alittle | water ito it and puts it on the fire. After | 
boiling quite a while, it is taken off. | Then many dishes are 


dzédzElemaséxs laé frm ts!eqrweldzema bak‘awa‘yé LE‘wa giwa 
lax L!asana‘yasés g-Okwé. Wai, larm gwal laxéq. ; 
Devil-Fish with Oil (Tremx"staak" trq!wa laixa 1!éna).—WaA, 
g-aEm ‘nEmx“‘idala hi‘méx:silaénéxa teq!wég'a. Yixs g-ilfmaé g-ax 
ni‘nakwéda néts!énoxwaxa tEq!wa. W4a, gil‘mésé q!nyoLa yixs né- 
ts!anrmaaxa maltsemg-ustaé teq!wa LOx hiyaqaax yidux"sEmgusta. 
Wa, lai ‘na‘nemp!eng‘ila hinxLendrq laxés lpgwilé. Wai, li 4em 
neqEemg itewex trqwélaénatyasen g’alé waldema 10° lawiilaé- 
na‘yax tenp!ena‘yas. Wa, gilfmésé ‘witlawé tenp!ena‘tyeséxs laé 
ax‘édéda néts!enoxwaxés k:!awayowée, wi, hé*mésa loq!wa ‘walasa 
qa‘’s k-ag-alités. Wa, laxaé ax‘édxa ima‘yé leqwa qa‘s kat !édés lax 
dgwiiga‘yasa loq!we gayfsrla lax negoyasyas. Wa, hérm Légadrs 
temgtidzoxa teq!wa. Wa, li &x‘édxa dzédzelemasa trq!wa qa‘s 
kadedzodés laxa temgtidzowe. Wa, li axédxés temgwayowé 
k-!awayo qa‘s temtpmx"salax‘idéxa dzédzeleme. Wé, la ‘wi‘laxs 
laé ét!édxa wadkwée qa‘s tmemtemx"salax‘idéq. Wa, g-il’mésé 
fwitla la temtemx"s‘aakiixs laé ix‘édxa ‘walasé hanxLanowa. Wé, 
la ts!oxigindrq. Wa, gilfmésé éoig-'axs laé giixts!dtsa temtem- 
x"staakwé dzédzelemé laixa trmx"staakwi‘lats!@ hinx Lanowa. 
Wa, giilfmesé glaq qot!edéda hinx'Lanowaxs laé xaL!aqa gtiq!E- 
qasa ‘wape laq. Wa, la hinx Lents laxés legwilé. Wa, la géx-- 
Lala marmdelqilaxs laé hinx’sanowa laxa Ipgwilé. Wa, li 
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22 taken and put down by the side of the | kettle in which the chopped 
devil-fish has been cooked. The man takes a ladle and | dips out 
the chopped devil-fish, and puts it into the | dishes. It contains 
25 little water. When the || chopped devil-fish is in the dishes, he takes 
oil and pours it over it; | and he only stops pouring oil over it when it 
is covered. | After doing so, he takes many spoons and | gives them 
to those who are to eat the chopped arms of the | devil-fish. After 
30 this has been done, he places the || dishes in front of his guests, and 
they begin to eat the chopped devil-fish | with oil. When it is 
finished, they | go out at once, for this food makes them feel like 
vomiting. | Then they all hurry out to go back of the houses, where | 
5 they vomit. After vomiting, they drink water. || That is all about 
this. | 
Steamed Devil-Fish—When | a woman sees a devil-fish in the 
water on a rock while she is gathering clams, she | spears it and puts 
it into her small clam-digging canoe. | When she has many clams, she 
40 steams them. Then she || puts the deyil-fish with them when she is 
about to pour water on her steamed clams. | After the water has been 
poured on, the devilfish is covered over | with the clams, and it is 
steamed with the clams that are | steamed to be made into dried 


1 Ax‘étsE‘weda q!enemé lonlq!wa qa mex‘alilelés lax mag‘inwalitasa 
temx'staakwilats!@ hinxLanowa. Wa, la &x‘édxa tséxLa qa‘s 
tséxidé lixa tmmx"staakweé dzédzelema qa‘s li tseydsElas laxa 
torlq!we. Wa, lamm holeiqrlaxa ‘wapé. Wa, gilfmésé ‘witlosa 

5 hinx'taakwe temx"staaktxs laé ix‘édxa L!éna qa‘s k!inq!nqés 
laq. Wa, al*mésé gwal k!linqasa L!éna lagéxs laé t!np!ngelésa. 
Wii, gil'mésé gwalpxs laé ax‘édxa q!énemé k-ak'rts!enaqa qa‘s 
kas‘idés laxa tetmmx'staag"Laxa tEmx"staakwé dzédzrlemsa 
teq!wa. Wa, gilf'mésé gwalpxs laé k‘ax'dzamolilasa tetemx"staax"- 

30 tslala torlq!wa laxés Le‘lanemé. Wa, lax-datxwé ‘yos‘idxa temx"- 

staakwé teq!wa laxa Lléna. Wa, gilfmése ‘witlaxs laé héx~‘i- 

dapm hoqtwelsa qaxs alaé ts!enk!ilema hé gweék" ha‘méx:sila‘yé. 

Wa, laxdatxwé hénakilanm Jax aranatyasés gig‘okwe qa‘s la 

hoxtwida. Wa, gil’mésé gwal hoqwaxs laé nax‘idxa ‘wapé. Wai, 

35 laem gwal laxéq. ; 

Steamed Devil-Fish ((neg’rk® teq!wa).—Wia, hé*maaxs k!iinsa- 
éda ts!ediqaxa teq!wiixs ts!ék'aaxa gaweq!anemé. Wa, li spx’'- 
idgq qa‘s k!wétlalmxsés laxés ts!égats!@ xwaxwagima. Wa, 
@ilfmésé q!eyoLxa g awéq!anemaxs !aé ‘nek‘aq. Wai, hé‘mis la 
40 lngenwayaatsa trq!wiixs laé nlaq tsiis‘étsa ‘wap é@laxés ‘nek asE‘we. 
Wa, giil:mésé tsiis‘étsa ‘wapé laqéxs laé nanask‘inaemxa tEq!wa. 
Wa, li ‘nemax‘idanm Lldpa Lefwa ‘neg Ekwe g-awéq!anemaxs 
k'!dts!aseSwaé qaxs k'!Omats!éré. Wa, gilfmésé L!dprxs laé let !é- 
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clams. After it is done, it is uncovered. | Then the steamed deyil- 


fish is first taken out and || washed in fresh water; and then (the 45 


woman) also does what | I described at first, when I described the 
eating of devil-fish; but it tastes differently | when it is steamed, for 
the taste of the steamed | clams affects the taste of the steamed 
devil-fish. | 

You know about the devilfish caught in deep water when the || 


tides are low at half-moon. This has been written | in the writing 50 


about those who get devil-fish for bait for halibut; | for I have 
described it entirely, how they catch devil-fish with long | spears in 
deep water, and everything about it. Therefore | I say that you 
know it already, and also about the catching of devil-fish on the dry 


beach at || spring-tide. That is all about this. | 55 


Boiled Sea-Slugs (Catching sea-slugs).—When | a man wants to 1 
take sea-slugs, he first goes for a thin shaft which is used by the 
salmon-fishers. | He takes two thin cedar-sticks, each one short span | 
long and a little thinner than the || little finger, flat on one side, | 5 


and he takes cedar-bark and splits it in narrow strips. | 
The two cedar-sticks are to be hooks at the end of the sea- 
slug spear. | He puts these near the end of the harpoon- 


shaft, and ties them on with split | long strips of cedar-bark. 
When it is finished, it is this way: || ‘AN 


tse'wa. Wi, hé‘mis gil ax‘étsr°wa ‘negikwé teq!wa qa‘s ts!6x- 


‘witsE‘weé laxa ‘wE‘wap!mmé. Wi, dem‘xaawisé la npgEltEwex gwe- 45 


gilasasrn gagiléyé waldemaxs laé textax‘wideq. Wa, laem ogiix- 
plapmxs ‘neg’Ekwaé qaxs laé gwe‘ydsé gwép!aasasa k:!dts!aakwé 
g-awéq!anem laxa ‘neg'ekwé teq!wa. Wa, larmxaé gwala. 
Hérmtas 1a q!afa nanésameEnsaxa trq!Wwixs wax*maé §ima‘ya x‘a- 
ts!afyéxés imagawix'demxs laé npxsa‘ya ‘mekila. Wa, la‘mésé k'!a- 5 
dedzetwe lax k-!adekwasa tatélixa teq!wi loqwataxa p!atyé 
qaxgin sEendlmék gwigwéx’'s‘ala laqéxs laé nanédzayowaxa gilt !a 
nanésameEndzatyaxa teq!wa Lefwis gwayi‘lilasé. Hé‘mesen lagvila 
‘nék‘dn larm ‘witla q!Atelaq Lefwa Immxtlésrla nésaxa teq!wa laixa 
éwalasé x-ats!afya. Wi, lasm gwal laxéq. 5 
Boiled Sea-Slugs (Arlyaxa Alasé).—Wa hérm gil &x‘étsd‘sa 1 
aklyaénoxwaxa Alasa sagnts!4sa yilnek!wénoxwaxa k:!ok!itela. 
Wa, li ax‘édxa malts!aqé wiswil k!waxtawa, ‘nal*nemp!enk’é 
Awdsgemasas lixens ts!ex"ts!anatyex. Wi, la wawilalagawésrns 
sElt!ax'ts!€nafyasrns q!waq!wax'ts!ana‘yéx laxés péprxk:!ot!E- 5 
néna‘yé. Wa, li &x‘édxa denasé qa‘s dzedzExsEndéq qa ts !élts!E- 
qlés. Wa la &x‘édxa malts!aqé gégatbiltsa arlyayop!éqié. Wa, 
li Axbents lax maix'ba‘yasa sarnts!0 qa‘s yikarelodésa dzexrkwé 
gilt!a denas lag. Wa, g‘il‘mésé gwalexs laé ga gwiilég'a (fg.). 
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Then he waits for it to be calm at low tide. When | it is calm, 
he launches his sea-slug-gathering canoe. | He takes his sea-slug- 
gathering paddle, and his knife for cutting off the heads | of sea- 
slugs, and also the stick for catching sea-slugs. Then he paddles | 
to a place where he knows there are many sea-slugs. He looks down 
into the water; and || when he sees a place where there are many 
of them together, he takes his stick for catching sea-slugs and | 
pushes it down into the water. He pushes the hook-end under the 
sea-slugs | and pulls them off the bottom, (putting the hooks under) 
the middle of the sea-slug. | Then it comes up lying crosswise over 
the two hooks at the end of the pole. He pulls up | the pole, and 
puts it down crosswise over his canoe. || He takes the sea-slug, takes 
his knife, | and cuts off the neck. Then he squeezes out the insides, | 
and he throws it down hard into his canoe, saying | as he is throwing 
it down,— | 

““Now you will be as stiff as the wedge of your grandfather.’’ || 


He does this to each of them, and says so as he throws the sea- 
slugs into his | canoe. When he has caught many of them, he goes 
home. | 

As soon as he arrives on the beach of his house, his wife takes | a 
basket and goes to meet him and to carry up what he has. She puts | 
her basket into the small canoe; and the woman takes || one of the 


Wa, la éskla qa k'!smaqeléséxa x‘ats!aésé. Wa, gilfmésé k-!r- 
maqelaxs laé wifx"stendxés arlyats!eLé xwaxwagtima. Wa, la 
ixédxés ablyax‘sayasé séSway& Lefwes t!ot!EsemyoLé k awayod 
laxa alasé. Wa, hé‘misés axklyayop!éqé. Wa, lai séxtwida qa‘s 
li laxés q!alé qlayatsa dlasé. Wa, li hanx‘ida. Wa, g-il'mésé 
dox*waLklaxa q!aédzasasa alasexs laé ax‘édxés arlyayop!éqé qa‘s 
L!engensé laxa demsx’é. Wi, larm benba‘yé gégatba‘yasés arlya- 
yopleqé. Wi, la garelisa lax negdyAtyasa Alasaxs g’axaé galo- 
taweltpwe laxa malé gégailbésa anlyayop!éqé. Wa, li nexdstod- 
xés aglyayop!éq qa kat !edés la ‘wax'sotiga‘yasés arlyaats!6 xwa- 
xwagitma qa gayalés. Wa, la dax‘idxa alasé qa‘s &x‘édéxés k:!a- 
wayo qa‘s t!ot!nts!exodaléq. Wa, la x ix-‘ideq qa lawayés yax-- 
yigilas. Wa, lii xtisalmxsas laxés xwaxwagtimé. Wa, li nég-p- 
tewexs laé xiisalexsas:— 

“Larms het tlaxataenéeve temgayas gagasa.’’ 
Wa, la q!watxopm ‘nek‘ixs laé xtis‘alexsasa alasé laxés xwa- 
xwagtmeée. Wa, gilsmésé q!eyoLexs laé nii‘nak® laxés g-Okwé. 

Wai, gilfmésé lig-alis lax L!ema‘isasés g’Okwaxs laé genEmas 4x‘éd- 
xa lpxafyé qa‘s la lalala; hé*mis, qa‘s linanagwala. Wa, la hing-aa- 
Inxsasés Ipxatyé laxa xwaxwagtimé. Wa, la dax‘idéda ts!mdaiqaxa 
‘npmé flasa qa‘s xIxidé ‘wasgemasas Ogwide‘yas laxés dalaéna- 
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sea-slugs, squeezes down the whole length of its body, holding it by 
the | hind part, the head downward; and when what is left of the 
insides has come out, | she throws it into the basket. She does this 
to all | of them. When they are all in, she carries | her basket of 
sea-slugs up the beach and takes it || into the house. She puts it 
down in the corner of the house. | Then she takes a large low steam- 
ing-box and pours some | fresh water into it. When it is half full, 
she takes the basket of sea-slugs | and pours them into the water in 
the box. She leaves them there | for two nights with the water over 
them. Then they are ready || to be boiled. The man takes the 
kettle for boiling sea-slugs | and pours water into it until it is half 
full. A He puts it over the fire; and when the kettle for boiling sea- 
a-slugs in it, he goes into the woods 
and breaks off ReclooMpranches | He carries these back and puts 
them down where the sea-slugs are boiling || in the kettle. After he 
has done so, he takes the Jow steaming-box in which the sea-slugs 
are, | and places it by the side of the fire, | and also the tongs. 
When the water begins to boil, his wife | takes one of the sea-slugs 
and squeezes the body so that | the liquid comes out from the inside. 
Then she puts it into the boiling water. || Her husband stirs it with 
the tongs. The woman | squeezes out the whole number of sea- 
slugs; and when they are all | in the kettle, the man continues to 


‘yax Oxsde‘yas. Wa, li benxtala. Wa, ge ilfmésé ewielawe gégva-: 


yayawa‘yas yax'yigitaséxs laé Imxts!dts laxés lexa‘yé. Wa, lai 
‘naxwa hé gwex‘idxa waokwé. Wa, gil’mésé ‘wilts !4xs laé k: !ox*wtil- 
todxés Elyats!é lpxatya qa‘s la k‘!ox‘witsdésrlaq qa‘s li k !ogwe- 
LElaq laxés g'dkwé. Wai, li k !ox‘walitas lax onégwilasés g:okwe. 
Wi, li Ax*édxa ‘walasé kiitelit q!o‘lats!a. Wa, la gtixts!otsa ‘wr- 
‘wap!emé laq. Wa, gilfmésé negoyoxsdalaxs laé ax‘édxa Elyats!é 
Imxafya qa‘s la giixstents lax ‘wabrts!Awas. Wa, li bas. Wa, 
hét!a la matexsé ganutas q!ogitliléda alasaxa ‘wapaxs laé hélala lax 
hinx'LentsE’wé. Wa, léda begwanrmé ix‘édxés Elsélats !@Lé hinx’- 
Lanowa. Wa, la gtixts!dtsa ‘wapé laq qa nergoyoxsdalés. Wa, 
la hinxLents laxés lngwilé. Wa, gilfmésé la hinxtalé elsé‘la- 
ts!éLaséxa Alasaxs laé laxa aL!é qa‘s L!ex‘widé laxa q!waxé. Was, 
gaxé gemxeElaq qa‘s li gemxstendmq 1axés ulsé‘lats!ixa alas 
hinx‘ranowa. Wi, g‘ilfmesé gwalexs laé x*édxa q!ogtlilé Elya- 
ts!é ktitelit q!d‘lats!é qa‘s g'axé hi‘nolisas laxés legwileé; Wa, hé- 
emésa tsléstala. Wa, gil'mésé medelx*widéda ‘wapaxs laé gEnE- 
mas &x‘édxa ‘nEmé alasa qa‘s x‘Ixidéx Ok!winafya qa lawiiyés 
‘wipaga‘yasexs laé ts!emxstents laxa Sneed ee Wi, 
lata la‘wimemas xwétasa tsl!ésrala lag. Wai, ‘naxwakm 
x'ix‘idéda ts!edaqax ‘waxaasa alasé. Wa, gilfmésé ‘wila‘stéeda 
alasaxs laé hémendlagvililfem xwétéda begwainrmaq. Wa, giil- 
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stir them. When | the water begins to boil, the man picks up 
handfuls of dirt from the floor of the | house and throws it into the 
boiling water. Then || it stops boiling over, for the | water of the 
sea-slugs almost always boils over, and only | dirt from the floor of 
the house stops the boiling-over. The man | tries to take hold of one 
of them with the tongs; and when he succeeds in taking one, | it is 
done. The skin gets rough when it is done. The (sea-slugs) are 
slippery, when || they are raw, and he can not get hold of them with 
his tongs. | When they are done, he takes off the fire the kettle for 
cooking sea-slugs. | He takes a large dish and puts it by the side of 
the | kettle. He pours some water into it; and when it is | more 
than half full of water, he takes the tongs, lifts up the || sea-slugs, and 
puts them into the dish for washing the boiled | slugs. Assoonas they 
are allin, the man sits down by its side | and washes them, they being 
stiff. Afterhehas | washed one of them, he gives it tooneof his guests | 
to eat first a sea-slug; and the one to whom the first sea-slug is given 
eats it at once. || The man washes the sea-slugs quickly, | and gives 
one to a second man; and he continues doing this with his other | 
guests; and when the first one finishes eating a sea-slug, | he is given 
another one. After they have eaten enough, they take some | to 
their wives, for sea-slugs are only eaten in winter, || when they are 
‘mésé tEnx“‘idpxs laéda brgwanrme k:!agvilitxa t!ex't!ng-itasés 
e-Okwé, qa‘s k'!la‘stendés laxa la tentenk ila. Wa, héx-fidatmésé 
xtit!édéda tentrnkila Elsélas qaxs xpninlaé hémenalanm tenx’'- 
idé ‘wapaliisa alasaxs hinx’Lentse‘wae. Wa, léx‘afmés xtit !éda- 
masa t!ex't!egitasa gokwaq. Wi, li, hémenala‘ma brgwanrmé 
gtnx id k-!ak !ap!pnasa ts!ésnala lag. Wa, gilfmésé klip !endqéxs 
laé L!dpa. Wa, lazem xtlxtinx“‘idexs laé L!opa. Wa, li tsax'enxs 
klilx'aé. Wa, lanm k‘!eis gwéx‘idaats k‘!ip!entsés ts!ésnala laq. 
Wai, gilfmésé L!oprxs laé hinx'sendrq laxés lngwilés rlselax-dema. 
Wa, la &x‘édxa ‘walasé loq!wa qa‘s k‘anolilés laxa lsélats!é 
hinx'Lanowa. Wa, la gtixts!Otsa ‘wapé Jaq. Wa, gil’mésé ék:-!o- 
dzafya ‘wapé laqéxs laé ix‘édxa ts!éstala qa‘s k:!ak:!ap!enés laxa 
alasé qa‘s li k-!ipstalas laxa ts!ots!ox‘tinats!é loq!waxa hinx laakwé 
alasa. Wa, gilfmésé ‘witlosexs laéda brewanrmé k!wagigrlitaq 
qa‘s ts!ots!oxtinx“idé laxés laéna‘yé Llax‘‘ida. Wi, g‘ilnaxwa‘mésé 
ewal ts!ots!ox‘tnaxa ‘nrmé alaspx laé yax‘wits laxés Lé‘lanmmé 
qa galq!rsés Elsasxa alasé. Wa, li héx‘tidarm elsas‘idéda g-alé 
yax‘witse’wa, yixs laé hanakwila ts!dts!ox*tnéda brewanrmax 
yaq!wémaLasa makilaq. Wa, li hé gwetnaktlaxa waokwé é‘la- 
nEms. Wa, g‘ilnaxwatmésé ‘witléda g“alé yax‘witsd’sa alaspxs laé 
ét!éd yaxtwideq. Wai, gil’mésé podl‘idexs laé motelaxés inéx'sityé 
qaes genEmé, yixs Jéx‘a‘maé ElsasdeEmxa Aalaséda ts!awtinxé lax 
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good. They are bad in summer. That is all about | one way of 76 
cooking of sea-slugs. | 

Roasted Sea-Slugs (Sea-slugs roasted by the side of the fire of the | 1 
house).—When water has been on the sea-slugs for two days, | the 
woman takes a dish and carries it to put it down by the side of | the 
low steaming-box. She takes the sea-slugs out of the water and || puts 5 
them into the dish. As soon as she has enough, she carries a dish of 
sea-slugs | and puts it down by the side of the fire of her house. She 
puts | it alongside the fire, under the side-logs of the fire, and she | 
continually turns (the sea-slugs) over. As soon as they are really | 
stiff, they are done; and as soon as they are done, she takes them off 
the fire with the || fire-tongs. She takes another dish and pours 10 
some | water into it, and she puts the roasted sea-slugs into it. | 
Then she takes a cedar-stick and scrapes off the ashes that | stick to 
the roasted sea-slugs. When they are all in the dish, she squeezes 
them, | so that the water comes out, and she puts them into another || 
dish. Then she takes another sea-slug, scrapes off | the ashes that 15 
stick to the outside of the roasted sea-slugs, and she | squeezes it so 
that the water comes out, and puts it into the | dish. She does this 
to all the others; and when | they are all done, she gives them to 


Fyax'sdemas. Wa, lata ‘ya‘yax’sxa hérnxé. WéA, lazm gwal laxa 75 
‘nemx“‘idala ha‘méx:silaéné*xa alasé. ; 

Roasted Sea-Slugs (Prnédzekwé alasa laxa ondlisasa |ngwitasa 1 
g-dkwé).—Wai, hé'maaxs laé matlp!enxwa‘stalit q!ogtlita dlasé 
wi, lida ts!pdaiqé ix‘édxa loq!wa qa‘s li dalaq qa‘s li kanolilas 
laxa Elyats!@ kttelit q!olats!é. Wa, li &x*wiistalaxa alasé qa‘s li 
Axts!Alas laxa loq!wé. Wa, gil'mésé hélalaxs laé k-alaxa eElts!ala 5 
toq!wa qa‘s li k-andlisas lixa lngwilasés gdkwé. Wai, lai k-adE- 
noliselas laxa iwabatyas k-ak‘edrnwa‘yasés Iegwilé. Wa, atmésé 
hémenalarm léx‘rlaléda ts!ediqaq. Wi, g‘ilfmésé Alax-id Ja 
Llax‘édexs laé L!opa. Wa, gilfmésé L!oprxs laé k-elts!alasés ts !és- 
tala laq. Wa, la &x‘édxa dgiitlamé loq!wa qa‘s giixts!odésa 10 
ewapé lag. Wa, li &xstentsa prnédzekwé Aalasé laq. Wéa, la 
aixfédxa k!watxnAdzmsé qa‘s k‘exalayoOxa gtinafyaxs lae k!wé- 
klit!enéxa penédzekwé dlasa. Wi, gilfmésé ‘witlaxs laé q !wedzn- 
tendrq qa lawayés ‘wapagatyas. Wa, li yaxts!ots laxa ogi‘lame 
toq!wa. Wa, laxaé ét!éd Ax‘édxa ‘nemé Alasa qa‘s k-exdléxa 15 
giinatyaxs laé k!wek!tt!enéxa prnédzekwé dlasa. Wa, la q!wé- 
dzrlmndrq qa lawiiyés ‘wapagatyas. Wa, laxaé yaxts!ots laxa 
loq!we. Wa, lanaxwarm hé gwéx*idxa waokwée. Wa, g‘ilfmésé 
‘wilaxs laé yax‘wits laxa rElsasLaxa penédzekwé Aalasa. Wa, 
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20 those who are to eat the roasted sea-slugs. || At once they eat them; 
and after they have eaten enough, they carry home | for their wives 
what is left over. That is all about this. | 

Baked Sea-Slugs (Sea-slugs baked in hot ashes in the fire of the | 
house).—The woman also takes the sea-slugs out of the low steaming - 

25 box. | She digs a hole in the hot ashes and puts the || sea-slugs into 
the hole dug in the ashes. Then she covers them with ashes. | It 
may be half an hour according to the watch | before she digs them 
out. She takes them up with the Sre-tongs and | places them on the 
floor, by the side of the fire; and she does the same as what I | said 
before when I spoke about the sea-slugs roasted by the side of the 

30 fire. That is || all. | 

1 Roasted Chiton.—This is called by the Llan!asiqwala k:/inet, but by 
the Kwag-ul it is called | mé’smeats!a. | 
When a woman gets ready to | go to get chitons, she takes her 
5 basket to put the chitons into, and also flat-pointed || hemlock- 
branches three spans in | length. They are flat-pointed. She car- 
ries with her what is called | “instrument for peeling chitons off the 
rock.”” As soon as she comes to a place where there are many, | she 
pokes the stick under them, lifts them off, and throws them into her 
basket; and when | she has many, she carries the basket with the 
10 chitons on her back, and goes home || carrying the basket up the 


20 héx‘ida‘mésé Elsas‘ideq. Wa, gil’mésé poltidpxs laé modthlaxés 
himx'sifyé qaés gegmEneme. Wai, lamm gwal laxeéq. 

Baked Sea-Slugs (Dzamédzrk" alas laxa giina‘yasa Imgwilasa 
g-dkwe).—Hérmxaa ix‘édéda ts!edaqaxa alasa kitelilé q!d‘lats!é. 
Wa, la ‘laplalisa laxa ts!elqwa gtma‘ya. Wa, li LeEx‘walisasa 

25 alasé laxa ‘labekwé gtina‘ya. Wa, la dzemk-ryintsa gtina‘yé laq. 
Wi, laxent!a nexsrg itvlag‘ila laxox q!aq!alak!a‘yé laxens ‘naliixs 
laé ‘lap!nqilisaq. Wa, li k-liplitsés ts!ésnala laq qa‘s lai k !ip!ali- 
trlas laxa ondlisasés Ingwilé. Wa, hémm gwayililé gwégilasasen 
waldrme lax mak‘ilasasek* laxa prndlidzekwé alasa. Wi, lanmxaé 

30 gwala. 

1 Roasted Chiton.— K-!inél, hémm Léqrlatyésa Llatlasiqwiliiq; wi, 
lata mésmets!axelaso‘sa Kwag-ule. 

Wi, hé*maaxs laé xwanaleléda ts!mdaqé qa‘s li k !ak'!enlaxa 
k lineté. La, axédxés k-lin‘lats!@ré lexatya hé‘mésa prexbaakwé 

5 Lipnak'sa q!waxé yaidux"p!enk: laxens q!waq!wax'ts!ana‘yex, yix 
‘wisgemasas. Wi, li pexba. Wa, hé*mis daax"séq yixa Légadiis 
klak‘lenlayaxa k-lineté. Wa, gil'mésé lag'aa lax q!myaasaséxs 
laé Llok!tigi‘lalaq qa‘s ts!mxts!ilés laxés lpxafya. Wa, g-il‘mésé 
q!pyoLqéxs laé OxLexidxés k‘lin‘lats!@ lexafya qa‘s li ni‘nak" 

10 OxLosdésElaxa k:!in‘lats!@ lexafya. W4§, li Ox_Eg-alitas lax oné- 


BOAS] RECIPES 481 


beach. She puts it down in the | corner of her house. Then she 
takes a large dish and pours some | fresh water into it, until it is half 
full, and she pours the chitons into it. | After they have been four 
days in the water, she takes her | fish-knife and goes and sits down 
by the side of the dish of chitons. She || takes out one of the chitons 
and scrapes it with her fish-knife so that | all the green stuff comes off 
that coversit. When the green stuff is all off, | (the chitons) are white. 
When they are done, | she puts them into another dish which is half 
full of | fresh water; and she does this with the others. || As soon as 
they are all done, she leaves them in the water in the dish for one 
night. | In the morning, as soon as day comes, the woman takes 
drift wood, | which she gathers on the beach in front of her house, 
and she puts down one crosspiece | at the upper end; and she puts 
down two | side-pieces, one on each side. She puts kindling-wood in 
the space between the || side-pieces, and she places medium-sized 
driftwood crosswise | on top of it. Then she takes her basket and 
goes to pick stones on the | beach. When her stone-carrying basket 
is full with stones, | she carries it on her back, and puts it down out- 
side of the place where she is going to steam the chitons. She | puts 
them on top of the crosspieces of driftwood; and when they are all 
on, || she lights the fire under (the whole). When the fire blazes up, 
she goes to the beach | and gathers kelp that grows on the rocks; | 


gwilasés g-Okwé.. Wa, li &x‘édxa ‘walasé loq!wa qa‘s gtixts!ddésa 
‘wE’wap!Emé liq qa nEgoyoxsdaléséxs Jaé gtixstentsa k:!inélé aq. 
Wa, hét!ala moxsé ‘nalis ql!dg‘ilitexs laéda ts!ediqé ax‘édxés 
xwiLayowé qa‘s li k!wag-igilitaxa k-!inéltalité loq!wa. Wa, das- 
tendxa ‘nemsgemé k:!inéla qa‘s kik‘ixsemésés xwaLayowé liq qa 
‘wiliwésa tenxa lax dsgematyas. Wai, g‘il‘mésé ‘witliwa tenxa 
lax OsgEma‘yaséxs laé ‘merlsgema. Wai, giilfmése gwalpxs 
laé axtsléts lixa ogi‘lamé ldq!wa Jlaxat! negdyoxsdailaxa 
‘wr'wap!emé. Wa, la ‘naxwarm hé gwéx‘idxa wadkwé. Wa, 
g-ilfmésé ‘witlaxs laé xa‘maél q!ogiilitxa ‘wapé laxa toq!wé. 
Wa, gil'mésé ‘nax“idxa gaaliixs laéda ts!mdaqé &x°édxa q!éxalé 
qa‘s q!ap!égcaliséq lax L!Ema‘isasés g‘dkwé. Wa, la‘mé xwal‘itsa 
‘nEmé qa gég’iwalitse. Wai, li k ak-Edendtsa malts!aqé lax ‘wax'sa- 
nofyas. Wa, laxaé momagétsa g‘ilastoyoras lax Awagawa‘yasa 
k-ak‘edenwa‘yas. Wai, li xwaleyindilasa hi‘yalastowé q!éxal lax 
okityatyas. Wa, li &x*édxés Ipxatyé qa‘s li xeqwax t!ésema lixa 
Limma‘isé. Wa, gil’mésé qot!é xrgwats!is lexiixa t!ésemaxs laé 
dxLosdrsaq qa‘s li OxLandlisas laxés ‘nng‘astaxa k‘!inélé. Wa, la 
xEqiiyints laxa gekiyatyé q!éxala. Wi, gil‘mésé ‘wilk iyindrxs laé 


tsénabotsa giilta laq. Wa, g‘ilfmésé xiqdstaxslaé lixa L!ema‘isé 


qa‘s k!tilx‘idéxa L!lest!ekwé q!waxa laxa t!édzek!wa. Wa, g‘il- 
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32 and when her basket is full, she carries it on her back, and puts it 
down | by the side of the place where she is going to steam the 
chitons. Then she goes into the woods to get | skunk-cabbage and 
old fern. She puts these into a || basket, and carries the basket with 
fern on her back; and she carries the skunk-cabbage under her arm. | 
Then she goes home, and puts down the skunk-cabbage | by the side 
of the place where she is going to steam the chitons; and she also puts 
down the | basket with old ferns. Her husband cuts sticks | one 
40 span long, of red pine, with sharp points || and round, for spits for the 

chitons. As soon as these are finished, | she takes one of the chitons 

and pushes the spit of | red-pine wood through the middle of it. 

She does this with every one of them, | one spit for each chiton, in 


3 


or 


this manner: When they are all on the spits, | they are- 
ready, and she puts them into a basket. Then the man 
45 takes the || tongs and takes away the driftwood that is not 
burned; | and as soon as all the fire has been taken away, he 
takes the kelp and lays it | on the red-hot stones, and he 
puts old fern | over the kelp; and he takes the skunk- 


cabbage and | spreads it over the old fern. As soon as this is 
50 finished, he takes the || chitons on their spits and pours them on the 
skunk-cabbage. When this is | done, he takes a cedar-stick and 
pokes holes through the skunk-cabbage for | the water to pass through 


32 fmésé qot!é L!mgwats!és lexixs laé OxLdsdésaq qa‘s l& oxLandlisas 
laxa ‘nkg‘asLaxa k.!inelé. Wa, l& axé‘sta laxa ax!ék-as li axa 
k-lik'adk!wa, wi, hé*misa LEq!emsé. Wa, lamrm Axts!dts laxa 

35 lexatyé. W4, la Oxialaxa Leq!emdzats!é lexixs laaLal gemxelaxa 
klik: ladk!wiixs laé nifnakwa. Wa, li gemxenodlisasa klik: !adk!wa 
la mag‘inwalisasés ‘nEg‘asLaxa k:!inété. Wa, laxaé oxing-alisasa 
LEq!emdzats!é lexi laxaaq. Wa, lana ta‘wtinemas k‘!axwaxa 
‘nalnemp!enk’é laxens q!waq!wax'ts!ana‘yéx wtnagtila qa eéx'bés; 

40 wi, hé'mis qa lérlx-inés qa odemsa k'!inele. Wa, gil‘mésé gwa- 

texs laé AxSédxa ‘nemsgemé laxa k‘!inélé qa‘s ot!édésa 6dEmé 
wiinagiil lax nexsema‘yas. Wa, li ‘naxwarm ‘nemts!axsemaléda 
k:linélaxa O6demé g'a gwilég‘axs laé 6dekwa (jig.). Wi, la‘mé ‘naxwa 
gwalalaxs laé gits!& laxa lexatyé. Wa, la ax‘edéda begwinrmaxa 
5 k'Wprala qa‘s k-lips‘alax‘idéxa k-lésé q!ilx“itsa q!éxalé. Wa, 
gil'mésé ‘witléda giiltaixs laé Ax*édxa L!est!ekwé qa‘s ts!ax‘*alodés 
laxa xIx‘ixsemala t!ésema. Wa, li &x‘édxa Leq!mmsé qa‘s ts!a- 
kiyindés lixa Llest!ekwé. Wa, la ax‘édxa klik !adk!wa qa‘s 
Lepryindé laxa Leq!rmsé. Wa, gil'mésé gwalexs laé &x‘édxa 

50 odekwe k:!inéla qa‘s gédzddalés lixa k'!ik'!aok!wa. Wai, g‘il‘mésé 
gwalexs laé Llenqemx’silasa k!wa‘xtawé laixa k:lik-ladk!wa qa 
lax‘silatsa ‘wapé LOo® qa k-ix%silatsa k'!atela. Wa, g-il‘mésé gwa- 


rs 
ao 
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and the steam to come out. When this is done, | he pours water on, 53 
and he takes some skunk-cabbage | leaves and spreads them over the 
top; and when it is all covered, he || takes mats and covers (the 55 
whole). When this is done, he | leaves it. After about four hours | 
(the chitons) are done. Then he takes off the cover-mats and | also 
takes off the skunk-cabbage cover. When the | cover is all off, he 
calls the people who are walking about to come and eat the chitons. || 
When they sit down, he gives each | one a spit with a chiton on it, 60 
and immediately they | begin to eat chitons. Nobody gets two | 
spits of steamed chitons, for they taste very salt; | and when they eat 
many chitons, these cause diarrhea. || After they have finished, 65 
they all go home. They do not invite | many tribes for this, and it 
is not eaten by the Kwakiutl. | Only the Seaward-Dwellers eat 
chitons, and also the Koskimo | and Gwats!énox" and G’ap!énox" 
and the L!asq!énox®. | Only those eat it. ‘That is all about this. || 
Boiled Chiton.—(When chitons have been gathered [see p. 293], 1 
they are eaten in the following manner:) At once (the woman) sends 
her husband to go and | invite hisnumaym. Immediately the woman 
takes | her kettle and pours water into it; and when it is half full, | 
she puts it on the fire. When it begins to boil, || the woman takes the 5 
basket of chitons by the handle and pours | them into the kettle. 


texs Jaé tsas‘itsa ‘wapé laq. Wa, la &x‘édxa wadkwé k°:!ik:!a6- 53 
kwa qa‘s Lepryindalés lag. Wa, giil‘mésé hamelqryaxs laé 
aix‘édxa lérl*wa‘tyé qa‘s nasmyindés laq. Wii, gil'mésé gwalexs laé 55 
bas. Wa, laxent!a modts!agevelagila laxens q!aq!alak:!ayoxens 
‘naliqéxs laé tlopa. Wa, la‘més lét!édex nayimas lérl*wa‘ya. 
Wa, laxaé lawiyddxa nayimé k'!adk!wa. W4a, gil’‘mésé ‘wislawé 
nayimaséxs laé Lé‘lalaxa q!tnamé‘sta qa lis k‘!intk:!alfidxa 
klinete. Wa, gilf'mésé k!is‘alisexs laé ts!ewanageméda ‘nal- 60 
‘nemts!aqé odek" ‘negik" k:!inét lag. Wa, li ‘naxwarm héxi- 
darm kk: !intk:!al‘idxa k-!inélé. Wai, lazm k:!eis malts!axk:!rtséxa 
odekwé ‘neg Ek" k‘!inéla, qaxs LOmaé drmp!a. W<4, hé‘miséxs Alaé 
wulelistlamasex q!ék*!edzayaéda k-linétaxs hi‘mafyaé. Wa, gil- 
‘mésé gwalexs laé ‘wifla ni‘nakwa. Wéa, lanm k:!és Lé‘lalayo laxa 65 
q!énemé lélqwilaratya. Wii, laxaa k-!és hi‘miisa Kwag-ulé, la 
léxa‘ma L!anlasiqwila k:!intk !alxa k-!inélé LeSwa Godsg’imoxwé 
LE‘wa Gwats!énoxwé LE‘wa G-Ap!énoxwé, wi hé*misa Llasq!é- 
noxwé. Hérm ‘waxéda hi‘mapaq. Wa, lanm gwal laxéq. 

Boiled Chiton.—Wai, hé’x-‘ida‘mésé ‘yalaqaxés latwtnrmé qa lis 1 
Lé’‘lalaxés ‘ne‘mé’motée. Wii, la hé’x-‘idatméséda ts!eda’qé Ax*é’d- 
xés hinx'La’nowe qa‘s gtixts!6’désa ‘wa’pé laq qa ‘nngoya’lé- 
séxs la’é hi’nxLents la’xés lngwi'lé. Wai, g‘i’l'mése medelx‘wi’- 
dexs la’éda ts!eda’qé k:!d’qtilitxés q!n’nyats!é lexatya qa‘s gtix- 5 
ste’ndés la’xa hi’nx'Lanowe. Wai, la &x‘é’dxés k'!ipta’la qa‘s 
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7 Then she takes her fire-tongs and | pokes the chitons in the water; 
and as soon as the skin comes off, | they are done. Then she takes 
the kettle off of the fire. | She takes a large dish and dips up with 
a spoon || the chitons in the water, and she puts them into the dish. 
She does not | put the liquid into the dish also. As soon as the dish 
is full, | the woman pours fresh water on the chitons in the dish, | 
and she puts it down before the guests of her husband. | They eat at 
15 once with their hands. || They peel off the shells on the back, and they 
throw them into the | dish, with the guts. As soon as they finish 
eating the chitons, they | wash their hands in the water of their food; 
and | after they have eaten, those who have eaten chitons go out. | 
Large Chiton (Getting large chiton).—When a man wants to eat || 
20 chitons, he launches his | small canoe at low water, and he goes to a 
place where he knows there are many chitons. | When he arrives 
there, he puts the stern of his chiton-catching | canoe ashore and 
gets off. He picks up chitons which | lie on the stony beach, and 
25 he throws them into his small chiton-catching canoe. || When he has 
many, he launches | his chiton-catching canoe, goes aboard, and he | 
paddles back. He picks up driftwood where there is much of it, 
and | he puts it into his chiton-catching canoe. As soon as it is | 


1 


i=) 


dzek'rlga’yés la’xés q!e’nséla. Wa, gii’*mésé qtis‘é’dés L!étsE- 
7 ma‘yé, wii, lan’m L!dpa laxé’q. Wii, hé’x-tida‘mésé hi/nx’s‘rndEq. 
Wii, la ax‘é’dxa ‘wa’lasé 160’q!wa qa‘’s xeld’Itsddésa k-ats!ena’qé 
la’xés q!n’/nséla qa‘s Jé xelts!4’las la’xa t6’q!wé. Wi, laz’m k:!és 
10 O’gwagqa 1é ‘wa’paliis la’xa 10’q!wa. Wa, g‘i’/lfmésé qd’t!éda 16’- 
q!wiixs la’éda ts!nda’qé gt’q!mqasa a’/Ita ‘wa’pé 1a’xa la tex"ts!4/la 
q!ana’sa. Wa, lé k-ax'dzamo’lilas lax Lé’‘lanrmasés 1a/*wiinrmé. 
Wa, hé’x*‘ida‘mésé xa’max'ts!€’naxs la’é da’x‘‘idxés hi&‘ma/*ye. 
Wa, lan’m séx°A’lax xn/Idzég-afyas. Wa, la ts!exts!4’las 1a’xa 
15 10’q!wé Lefwés ts!nyi’mé. Wa, gi/lfmésé gwal q!n’nsq!asExs la’é 
hé’em ts!e/nts!enx‘widédé ‘wapa’lisés hitma’‘yé. Wa, g-i’l'mésé 
gwa'texs la’é ho’qtiwelséda q!n’nsq !asé. 
Large Chiton (K‘!ak-!rnot!’axa k-!rnoté). —Hé*maaxs hifma- 
éxsdaéda begwankrmaxa k'!mndté. Wa, a*misé witx"stmEndxés xwa- 
20 xwagtimaxa 1a x‘ats!aésa qa‘s li Jaxés qlale q!eqliidxa k-!enoté. 
Wa, gil‘mésé lig'aa laqéxs laé aLaxtax‘‘idxés k-!ak-!ent!aats!é 
xwaxwagtima qa’s loltawé. Wa, li menx‘idxa k-!Endtaxs qEp- 
qep!aé laxa t!édzek!wa qa‘s ts!mgexsplés laxés k-!ak-!ent!aats!é 
xwaxwagtima. Wa, gil'mésé q!eyorexs laé héx‘idarm la witx"s- 
trndxés k‘!ak-!mnt!aats!é xwaxwagtima qa‘slaxséq. Wéa, g°axé seéx- 
‘wida qa‘s li inéxbalax q!éxala laxa q!nyaasasa q!éxalé. Wa, la 
moxsElas laxés k-!ak'!mnt!aats!€ xwaxwagtma. Wa, g-ilfmésé qo- 
t!laxs laé laxsa qa‘s séx*widé; larm lal ni‘nak" laxés g-Okwe. Wa, 


bo 
or 


BOAS } RECIPES 485 


full, he goes aboard and paddles home to his house. || When he arrives 
at his beach, he throws the | driftwood ashore. He goes up and goes 
to get a basket from his | house, and he comes carrying it down to 
the place where his chiton-catching | canoe is. He also carries his 
knife, and he | puts the basket into the small canoe. || Then he takes 
one of the chitons, puts it down on its back, | and cuts along its 
belly. Then he pulls out the entrails, | and he throws them into the 
water; and he scrapes it, so that the red color | on the body of the 
chiton comes off. When it is all off, he | washes it in salt water. 
After he has done so, he throws it || into the chiton-basket. He does 
this with all the others. | As soon as they are all ready, he carries the 
basket of chitons; | and when he is in his house, he puts it down in 
the | corner of the house; and he goes down to the beach to bring 
up | the driftwood, and he carries it into the house, and he puts it 
down || by the side of the fire, and he puts it on the fire. | If he wishes 
to eat the chiton raw, he takes his knife | and cuts the belly of the 
chiton, which looks like the tongue | of a quadruped. He puts them 
into asmall dish with | water init. He also cuts close along the shell 
on its back || the whole length of the body of the chiton; and | when 
it is off, he cuts it into pieces half a | finger-width thick. Then he puts 
these pieces into a small dish with water in it; | and when he has 


gil'mésé laigvalis laxés Gaetan inet vee ‘idarm sEp setiltodxés 
q!éxanrmé q!éxala. Wi, li lasdésa qa‘s li ’x*édex lexatya laxés 
g-okwe qa‘s g’axé dents!ésplaq lax ha‘nédzasasés k’!ak-!rnt!aats!é 
xwixwagtima. Wi, hé‘mis daax"sés ts!éwtilégayo k‘!awayowa. 
Wa, la hing‘aalexsasa lexa‘tyé laxa k:!ak‘!ent!aats!@ xwaxwagti- 
maxs laé dax‘idxa ‘nemsgemé k-!enodta qa‘s tlex‘alpxséq. WA, 
li qwagenddzendrx tek !aséxs laé gelx‘weqodex yax'yigvilas 
qa‘s ts!exstendéq. Wa, la k‘ddzeltsemdeq qa lawiyésa giigiim- 
yemstowé ixseméxa k‘!endté. Wa, gilfmésé ‘witlixs laé ts!ox‘wi- 
drq !axa demsx’é ‘waipa. Wa, gvil‘mésé gwalexs laé ts!rxts!ots 
laxés k‘!endats!é lexa‘ya. Wi, li ‘naxwarm hé gwéx‘idxa wad- 
kwé. Wa, g‘ilfmésé ‘wi‘laxs laé k-!ox*‘weltodxés k-!endats!é lexa- 
tya. Wi, gil*mésé laéras laxés g‘okwaxs laé hangvalilas laxa one- 
gwilasés g‘okwe. Wa, li lents!és laxa L!ema*‘isé qa‘s li wix'wtis- 
désa laxa q!éxalé qa‘’s li wig'itelus laxés g*dkwé qa‘s lit wix’ali- 
tas laxa mag-inwalilasés legwité. Wéi, la leqwélax-‘ida. Wa, giil- 
emésé ‘néx’ qa‘s k'lilxk'laxéxa k'!endtaxs laé Ax‘édxés k !a- 
wayowée qa‘s tlosddéx teklisa k'!rndtéxa hé gwex'sa k'lile- 
maxsa g’ilg-admasé, wii, qa‘s aAxts!odés lixa talogtimé ‘wabrts !4- 
laxa ‘wapée. Wéa, laxaé t!dsddxa mak-ildzddalixa xxldzég-a‘ya 
hébendala lax ‘wisgemasas dgwida‘yasa k-!enoté. Wa, gil'mesé 
lawiixs laé hélox’send t!dt!xts!endrq qa k‘!ddenés wiwdgwasas 
laxens q!waq!wax'ts!ana‘yéx, laé ixstilas lixa ‘wabrts!4wasa 1a- 
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enough, he takes the tongs and | holds the pieces of chiton and throws 
55 them into the || fire, and then he picks them out again with the 
tongs and puts | them back into the dish, and he washes them, and 
then he eats them. | He only stops when he has eaten enough. Then 
he rinses his mouth | with water; and after he has rinsed his mouth, 
so that the salt taste | is removed, he drinks a little water. That is 
60 all about || one way of cooking them. | 
1 Baked Large Chiton. < There is another way of cooking | chitons. 
They only cut out the entrails; and as soon as all | the entrails are 
out, the woman takes her tongs and digs a hole | in the hot ashes. 
5 Then she takes the chiton whose guts have been removed and || puts 
it into the hole that she has dug, and she covers it over with hot 
ashes. | As soon as she has done so, she takes a dish and pours water 
into it | untilit is half full. Whenshe has done so, she takes a spoon | 
and puts it down by the side of the fire, and also the dish, | and she 
takes the tongs and uncovers the chiton which has been buried in the 
ashes. || With her tongs she lifts the buried chiton and | puts it into 
the dish, and she takes the spoon and with it she scrapes off | the 
ashes that stick on it from the outside. | As soon as they are all off, she 
pulls off the shell from the back, for it is very soft, because | it is 
thoroughly cooked. As soon as all the dirt is off, she || changes the 


1 


So 


1 


or 


53 logiimé. Wa, gilfmésé héla ixatyaséxs laé ix‘édxés ts!éstala qa‘s 
daléqéxs laé dax-idxa t!nwékwe k-!endta qa‘s ts!mxraléq laxés 
55 Ingwilé. Wa, xwélaqa‘mésé k:!ip!étsa ts!ésrala lag qa‘s li k-!ip- 
stalas laxa loq!we. Wa, la ts!ox¢wideq qa‘s k-!intk!at!édéq. Wa, 
lazrm al‘em gwalexs laé polfida. Wa, li héx-‘idarm ts!zwé!Ex6- 
tsa ‘wape. Wa, gilfmése gwal tsewér!exodnxs laé ‘witlawa dem- 
plaéi!mxawayaséxs laé nax‘idxa hélalé ‘wapa. Wa, lasm gwala 
60 ‘nemx‘idata haméx'silaéneéq. y 
1 Baked Large Chiton.—Wéi, g’a‘més® nemx‘‘idala hi‘méx'silaénéxa 
k-lmndtéga, yixs 4tmaé ts!éwelégekwa. Wa, gilfmésé ‘witlawe 
yax'yigrilaséxs laéda ts!mdaqé &x‘édxés ts!ésnila qa‘s labésé laxa 
ts!rlqwa gtina‘ya. Wa, li ax*édxa ts!éwrligekwé k‘!endta qa‘s 
mEx"ts!odés laxés lapaty. Wa, la dzemsgrmtsa ts!elqwa gtina‘yé 
laq. WA, gil‘mésé gwatexs laé i=*edxa loq lw qa’s giixts!odésa ‘wapée 
laq qa nEgoyoxsdales. Wai, gil'mésé gwatexs laé &x‘édxa k-ats!enaqé 
qa‘s g‘ixe g-ég-alitaq lax mag‘inwalilasés Ingwilé Letwa loq!wée. Wa, 
li sxtedxa tslészala qa‘s let !edes laxés dzamésasE‘we k: lenota. 
10 Wa, la klip!étsa ts!ésrala lixa dzamédzekweé k‘!mndta qa‘s la 
k lipstents lixa loq!we. Wa, la ax‘édxa k-ats!mnaqé qa‘s k-ddzxl- 
tsemdés lax Osgema‘yas qa lawalésa gitna‘yé la k!titseméq. Wi, 
gilfmésé ‘witlixs lae gelqilax xeldzég: afyas qaxs laé xas‘ida qaxs 
laé Alak:!ala la L!opa. Wa, gil‘mésé ‘witliwa *yax'sema‘yaséxs laé 
15 Llayodex ‘wipaséxs laé néqwa. Wii, lamm giiqddrq lax L!asana- 


or 
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water, for it is dirty. Then she pours it out outside | of the house, 
and she pours some fresh water on it, and she | washes it again; and 
when all that looks like red paint comes off, it is done. | Then they 
begin to eat the baked chiton; | and when they have finished, (the 
woman) draws some water and rinses her mouth to || remove the 
salt taste; and when it is all gone, she drinks | water. That is all 
about this. | 

Boiled Large Chiton.—First | the woman takes a kettle, and she 
pours some water into it until it is | more than half full, and she puts 
it on the fire; and she takes || a chiton, and takes the knife for cutting 
out the insides, and cuts | along one side of its belly. Then she pulls 
out the entrails and throws them down by the side | of the fire. As 
soon as they are all out, she scrapes off with the | back of her knife 
what looks like red paint on its body; | and when it is all off, she 
washes it in a dish || with water init; and by the time it is all washed, 
the kettle on the fire begins to boil. | Then she puts the chitons into 
it; and when | they are all in, she calls her friends to come and eat 
the | boiled chitons. When they have all come in, the | woman takes 
her spoons and dishes and || puts them down tere she is sitting, and 
she takes her tongs and stirs | the chitons that she is cooking iqyluile 
they are still on the fire. | After they have been boiling for maybe 


fyasés g'Okwé, qa‘s lixat! giixts!dtsa ‘we‘wap!emé laq; laxaé ét!éed 
ts!ox‘wideq. Wi, gil’mesé ‘witliwa hé gwex's giigtimyixs laé gwala. 
Wa, héxida‘mésé k-!entk'lat!édxa dzamédzekwé k:!endta. Wa, 
gil'mésé gwilmxs laé tséx‘idxa ‘wapé qa‘s ts!mwéL!nxodé qa la- 
wiyésés demp!aéi!exawa‘yé. Wa, gilfmésé ‘witlixs laé naix‘idxa 
‘wape. Wa, laem gwal laxéq. 

Boiled Large Chiton (Hinx‘raak® k-!endt).— Wa, hérm gil 
Axétsd'sa ts!edagés hinx'Lanowé qa‘s gixts!odésa ‘wapé laq qa 
ék !otdzatyés. Wa, li hinxLents laxés Tngwil. Wai, li ixtédxa 
k-lpndté qa‘s ax*édéxés ts!ewelagayo k lawayowa qa‘s qwagEno- 
dzendéx tk’ !iséxs laé gelxiiqodEx yax'gigilas qa‘s ts!ngendlisés 
laxés Imgwilé. Wa, giil‘mésé ‘witlixs ies k-osalas Awég-atyasés 
tslewrlagayu klawayowe laxa hé gwex's gtigimyime lax Osgn- 
mafyas. Wa, gilfmésé ‘witlixs laé tsoxtwideq laxa toq!wa 
‘wabsts !alita. Wa, gilfmésé ‘witla ts!oktiixs laé medelx‘widéda 
hinx'Lanowe. Wa, li Axstalasa k:!mndote lag. Wa, g ilfmése 
‘witlafstaxs laé Lélalaxés ‘né‘npmodkwé qa gaxés k'!nk:!endtg-ixa 
hinxLaakwé k‘l!endta. Wa, gilfmésé g'ax ‘witlaétexs laéda 
ts!edagé Ax‘édxés kak-Ets!enagé Le‘wa lorlq!we qa‘s gaxé k-a- 
galitas laxés k!waélasé. Wé, li &x‘édxés ts!ésnala qa‘s xwét !édés 
laxés k'!rntéla k-!endtexs hé*maé alés hinx ‘Lala laxa Ingwile. Wa, 
laxent!a hiyaqax ‘nemts!ageLElag‘ila laxens q!aq !alak’!a‘yaxsens 
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38 more than an hour according to the watch, | she takes them from the 
fire. | Then they are boiled to pieces and they are cooked thoroughly. 
40 Then she takes her || long-handled ladle, and with it she takes out 
the boiled chitons and | pours them into the dishes. As soon as they 
are all in the dishes, | she puts them down in front of her guests. 
She takes the spoons and distributes | them; and when she has given 
one to each, | they begin to eat the boiled chiton and the liquid. || 
45 They try to eat with spoons all the boiled chiton. After | they have 
eaten it all, they drink very little water. Now, that is all about this. | 
Chitons are the food eaten by the poor people who can not | get 
the real good food. It is not often eaten by chiefs | and young men 
50 and young women. ‘The only time it is eaten || by chiefs and young 
men and young women is when they are | caught in bad weather and 
by strong winds, and when they have to stay out for a long time, or 
when their canoes | capsize. Then they get chitons and large chitons | 
and winkles, and also small mussels and large mussels. This and | 
various kinds of shell-fish are the food of those who are caught, and 
often this || saves their lives. That is all about this. | 
Raw and Roasted Sea-Eggs.—As‘ soon as (the spear) is finished, (the 
man) waits | until it gets calm at low tide; and when it is calm, at low 
tide in the | morning, he launches his sea-egg spearing-canoe, | and he 


5 


— On 


38 ‘naligé ‘wa'wasLalasas mapmdelqilaxs laé hinxsendEq laxés lngwi- 
te. Wa, larm xas‘ida. Wa, larm 4lak:!alalaL!opa. Wa, la ix‘edxa 
40 gilt!exLala tséxta qa‘s xiSlo‘stendéxa hinxLaakwé k-!Endta qa‘s 
lai tséts!4las laxa tonlq!we. Wa, gil'mésé ‘witlaxs laé k:ax'dzam6- 
litas laxés Lé‘lanemé. Wii, la ax‘édxa k-ak-nts!mnaqé qa‘s ts!nwa- 
naésés lag. Wéa, gil‘mésé ‘witla la Axndgwatsa k-ak-nts!mnaqaxs 
lax-da*xwaé ‘yds‘idxa hinx'Laakwe k-!mndt Lufwis ‘wapala. Was, 
45 lat‘mé ‘watwiflaa ‘ydsaxa hinx'Laakwé k‘!endta. Wa, g‘il‘mésé 
‘witlaxs laé nax‘idxa hdiatbidawé ‘wapa. Wéa, laweésta gwal laxéq. 
Hémm hémawiilasa wi'wosélagéda k-Enoté, yixa wayapotata 
latelaxa 4la‘mé hémawiila. Wa, la k'!és q!tmala hi‘miisa gigfgi- 
ma‘yé LE‘wa hityal'a LEewa Galostagasé ts!édaqa. Léx'arm hamx“i- 
50 daatsa g'ig‘igimafyaq Le‘wa hi‘yaliicq Le‘wa éalostagasaqéxs lala- 
wol'idaé laxa ‘yax’samé ‘nalix yanemaaxs g‘ayag‘ilisrlaé Loxs 
qepaé. Wa, hé'mis la ax‘édaatséxa ql!anasé Letwa k‘!enoté 
LE'wa gilayowé, LOfma laésé Le*wa xolé. Wa, hémem hémawilasa 
lalawolédé Lefwa tsléts!ek!wemasé. Wai, hérm q!tnala q!tla- 
maskEq. Wi, lazm gwat laxéq. 

Raw and Roasted Sea-Eggs.—Wii,! g:il'mésé gwatrxs laé ésrla 
qa k'limakiliséxa x-ats!aésé. Wa, g-il’mésée k-!imaqrlaxa x-4- 
tslaésaxa gaaliixs laé witx'stendxés mimaséq!waats!€Lé xwixwa- 
gitma. Wi, héfmesa maimaséq!wax’sEyasé sé‘wayo ix‘étsds LE‘wis 


or 
me OV 


1Continued from p. 154, line 18. 


boas] RECIPES 489 


also takes his paddle and bailer || and spear. He paddles, and goes 
to a place where there are many sea-eggs. | Then he takes his spear 
and puts it into the | sea; and he spears the seaseggs, and puts them 
into his | sea-egg spearing-canoe. When he has many of them, | he 
goes home. || 

As soon as he arrives on the beach of his house, he calls his | tribe 
to come and break the sea-eggs and to eat them. | Immediately all 
the men and women and | children go down to the beach where the 
sea-egg spearing-canoe is, | and all the men go into the sea || and 
stand by the side of the canoe containing the sea-eggs. | They take 
out the sea-eggs, and they go and give two each | to their wives, and 
they also take two each for themselves; and | all the others do the 
same. As soon as | they have them, they sit down by the side of the 
water. Each takes a || stone, and with it breaks one side of the sea- 
egg at the side where the | mouth is, and they pull out the edible 
insides and | wash them in sea-water; and after washing them, 
they | squeeze out the sea-water and they eat them,—tzzr‘wid as the 
Seaward people call the eating | of sea-eggs, while the Kwag-ul call 
the eating of sea-eggs || mzmséz"g*rxa meuséqwe; and they all do the 
same as | they eat the sea-eggs; namely, the good sea-eggs, which are 
the female | sea-eggs. The male sea-eggs are bad. That is what the 


tsiilayowé LO® mimaseq!wayds. Wai, li séx*wida qa‘s li lax q!ryaa- 
sasa mEséqwé. Wa, li dag‘itexsaxés mimaséq!wayowé qa‘s mé- 
denses laxa demsx’é. Wii, li sex‘idxa mrEséqwé qa‘s k!wét !atex- 
sklés lixés mamaséq!waats!é xwaxwagiima. W4, gil'mésé q !EyOLExs 
laé ni‘nak" laxés g'dkwe. 

Wi, gil‘mésé lag-alis lax L!ema‘isasés g:Okwaxs laé ‘laqtilaxés 
goktloté qa gaxés tsik'a qa‘s memséx"gtixa mEséqwe. Wais,, 
héx‘ida‘mésa ‘naxwa bébrEgwanrm LeE‘wis ts!édaqé Le‘wa g-ingi- 
nanem la hoqtints!és lax hinstalidzasasa meségtixsila xwaxwa- 
giima. Wa, li ‘naxwa‘maéda bébrgwanemé la la‘sta laxa demsx’é 
‘wapa qa‘s li Laxtwag‘ilisxa meEségixsila xwaxwagiima. Wai 
lax'datxwé dag‘itexsaxa meséqwé qa‘s li tsisa maémaltsemé 
meEséq" laxés gegenemé. Wai, laxaé maltseEmé Axanemas qaxs 
hie. Wi, li ‘naxwarm hé gwéexidé wadkwas. Wi, g-il'mésé 
éwilxtoxs laé k!tidzextalisela laxa demsx‘é qa’s ‘naxwé Ax‘édxa 
t!ésemé qa‘s tsdx‘widéxa @psand*yasa mEséqwé laxa gwéna‘yé lax 
spmsas. Wai, laxda‘xwé gelx‘tilts!odex himts!Awas qa‘s ts!ox 
‘widéq laxa demsx'é. Wai, g‘il‘mésé gwal ts!oxwagéxs laé q!wé- 
sodxa demsxé. Wiis, li tex*wideq ‘néka L!at!asiqwilixa hi‘ma- 
paaxa mEséqwe; wii, laréda Kwagulé ‘nék‘axs hi‘mapaaxa meEsé- 
qwé memséx"giixa mrséqwé. Wa, li ‘naxwarm hé gwég-ilaxs laé 
meEmséx"gixa meEséqwé lixa eyax’sé mEséqwa yixa ts!édaqasa 
meEséqwe. Wai, li ‘ya‘yax’sa begwanemé yix gwe‘ydsa bak!imé 
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28 Indians call | ‘milky sea-eggs.’’ The milky sea-eggs are not eaten 
raw by the Indians. | They keep them; that is one of the number of 
30 those who are || eating sea-eggs. The woman gathers the | milky 
sea-eggs that have been thrown away by the eaters. After the 
people have eaten the | good sea-eggs, she takes the milky sea-eggs 
and washes out the | large empty sea-egg shells. Then she takes the 
milky sea-eggs and | pulls out the edible insides. She washes them 
35 in salt water; || and after she has done so, she squeezes them so that 
the water comes out, | and she puts them back into the empty sea- 
egg shells. She continues doing this | with the others; and as soon 
as they are all done, there may be five | empty sea-egg shells filled 
with milky sea-eggs. She | carries them up the beach into the 
40 house. || Then she puts them down by the side of the fire. Then she 
roasts them. Some | Indians call this ts/ésa. They are almost | 
under the side-logs of the fire. Sometimes it takes almost | half a 
day to cook them. ‘They are not taken off the fire | until they are 
burnt black. Then they are done. The one who is roasting them || 
45 invites her numaym to come and eat the | roasted sea-eggs; and as 
soon as the guests come and sit down, | the one who invited his numaym 
takes the roasted sea-eggs and! puts them down in front of the guests. 
There are two men to each| sea-egg shell containing roasted sea-eges. 


28 dzédaq merséqwa. Wai, hérm k:!és_ k-lilx'k-lax'sd‘sa bak!tima 
dzédaqé mrséqwa. Wai, li axélaq yixa ‘nemodkwé lax ‘waxaasasa 
30 memséx’g'ixa meEséqwé. Wi, li ql!ap!énaktla  ts!eqrlaydsa 
meEmséx"g'‘ixa mEséqwe, yixa dzédaqgé. Wa, li gwal memséx"g-ixa 
eyax'sé meséqitxs laé Ax*édxa dzédaqé meséqwa qa‘s ts!dxiig-‘indéxa 
‘walasé la‘x"mot mEséqwa. Wa, li &x‘édxa dzédaqé muséq" qa‘s 
gelx"qodéx himts!4was. Wa, li ts!ox‘wideq laxa demsxé. Wa, 
35 gilfmésé gwalexs laé q!wés‘édeq qa lawiyés ‘wapagatyas. Wii, 
lexts!ots laxa lopts!4 ta‘x"mot mrEséqwa. Wa, li hanal hé gwée- 
gilaxa wadkwé. Wa, gilfmésé ‘wi‘laxs laé ‘nal*nemp!mna sek: !éx- 
Léda tafx*moté meséq* qodqtit!laxa dzédaqé meséq'. Wa, la 
kalaq qa‘s li kosdésplaq qa‘s li k‘aételas laxés gdkwé. Wa, 
40 k‘andliszlas laxés Imgwilte. Wai, lamm L!dpaq. Wéi, la ‘nékéda 
waokwé bak!timqéxs ts!ésaaq. Wa, lanm hilselarm k-!és nuga- 
balits k‘ak-Edrenwa‘yasés Imgwilé. Wa, li ‘nal‘nemp!ena halsr- 
lanm k'!és neqilag ila k:'lés Liopa. Wa, alfmésé &xsanoxs laé 
klimk‘tyax“ida. Wa, lanm L!dpa laxéq. Wa, gil’mésé L!opEexs 
45 laé velaléda ts!ésaq laxés nE‘mémoté qa g’axés ts!nts!édzeg‘ixa 
ts!edzekwé merséqwa. Wa, gil‘mésé gax k!ts‘alila Lé‘lanemaxs 
laéda 1é‘lalixés ‘nemémoté, 4x*edxa tsédzekwé meséq" qa‘s la 
k-ag‘imlitelas laxés Lé‘lanrmé. Wé, li maématelaxa ‘nal*neméxia 
ts'édzngwats!€ mxrséqwa. Wa, laxda‘xwé xamax'ts!analaxs laé 
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They eat with their hands as || they begin to eat it. The people of 
ancient times called this | “eating roasted sea-eggs.’’ As soon as 
they finish, | they go out of the house. That is all about this. | 
Boiled Sea-Eggs.—When the one who goes to get sea-eggs | comes 
home, he immediately takes the | anchor-line of his sea-egg-catching 
canoe and ties it to a | stone on the beach. He goes up and takes a 
large || dish out of the house, and carries it down to where the sea- 
egg | catching-canoe is. He puts it down on top of the sea-eggs, 
and | he takes an elongated stone to break the shells of the sea-eggs. | 
He sits in the bow of his canoe, and his wife sits in the stern. | His 
wife often carries a yew-wood wedge to break the sea-eggs. || Then 
they begin to break the mouth-side of the sea-eggs, and they | pull 
out the edible insides and wash them on one side of the | canoe. 
After washing them, they throw them into the | large dish, and they 
do this with the whole number; | and when it has been done with all 
of them, they carry the clean sea-eggs and go to put them down || in 
the house. (The man) takes a medium-sized kettle and pours | 
fresh water into it; and when it is half full, he puts it over the | fire; 
and when it begins to boil, he takes the dish with clean | sea-eggs 
and drains off the liquid. When the liquid is all | drained off, he 
pours the clean sea-eggs into the || boilmg water in the kettle on the 


himx‘ideq. Wa, la ‘nekéda gale brgwanrma ts!éts!édzng‘ixa 
tslédzeEkwe merséqwa. Wa, gil‘mésé gwalexs laé héx‘idarm 
hoqtwelsa. Wa, lanm gwal laxéq. : 

Boiled Sea-Eggs (Hinx‘Laak" mEséq").—Wa, hé*maaxs g-axaé 
nis‘nakwéda mamasEeq!wixa meEséqwé, wi, li héx‘idarm ax‘édEx 
mogwana‘yasés mimaséq !waats!é xwaxwagtima qa‘s mOx‘walisés laxa 
mak’ !ibalisé laxa L!mma‘isé. Wai, li lasdésa qa‘s la Ax°édmx ‘walasa 
loq !wa laxés gOkwe, qa‘s li k-‘ints!ésplaq lax ha‘nédzasasés mrségtx- 
salaliseé xwaxwagima. Wa, li hink‘iyints laxa mrseqwe. Wa, la 
ixédxa suxYsEmé t!ésema qa‘s tsogwayixe mEseqwe. Wii, lai k!wa- 
etyodxés xwaxwagiimé. W4§, la genemas k!wagiwa‘ya. Wa, la 
q!tnala dalé genrmaséxa L!emq !é Lemg‘ayo qa‘s tsoktilaxa mEséqwé. 
Wa, lax 'da‘xwé tsox*widex semdzEnwa‘yasa mrséqwe. Wai, lax'da- 
‘xwé gelx‘tlts!odex himts!4was qa‘s ts!ox*widéq lax ipsaxdza‘yasés 
xwaxwagimée. Wai, gil'mésé gwal ts!oxwaqéxs laé lpxts!dts laxa 
fwalasé toq!wa. Was, li ‘naixwapm hé ewex ‘idnq laxés ‘waxaase, wi, 
gfl'mésé ‘wi'laxs laé k-Gttddxa Elgigwats!@ mEséqwa qa‘s li kaérelas 
laxés gokwé. Wiis, li 4x‘édxa hél‘a hinxLanowa qa‘s giixts!odésa 
‘wEewap!emé laq qa ék‘létdzatyés. Wa, la hinxLents 1laxés 
Ingwilé. Wai, gil'mésé medelx‘widexs laé ix‘édxa Elk’ !px"ts!Alixa 
meEséqwe loq!wa qa‘s x‘ats!ex“idéx ‘wipagafyas. Wa, li ‘witla- 
wéda ‘wapagafyaséxs laé giixstentsa xlg-rkwé meséq" laxa 
marmdelqtila ‘wabrts!4sa hinx‘rala lixa Ingwilasés g:Okwé. Wa, 
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21 fire of his house. | They keep boiling over the fire a long time, but in 
the evening| they are done. Then he invites his numaym to come and 
eat | boiled sea-eggs. As soon as they have all come in, the man 
takes | a long-handled ladle and puts it down by the side of the | 

25 kettle. He also takes many dishes and puts them down by the side | 
of the kettle in which the sea-eggs are boiling; and he takes a | large 
dish and puts it down on one side of the | kettle. They take hold of 
it on each side, and drain off the liquid from the | sea-eggs into the 

30 large dish; and when the liquid of the sea-eggs is in the dish, || they 
pour it out outside of the house. (The man) takes a | long-handled 
ladle and dips it into the boiled sea-eggs, and | dips them out and 
puts them into the dish. When it is half full, he stops. | He takes a 
cedar-stick and splits it in pieces; and these are thin. | They are each 

35 one span in length, || and they are all of the same length. He gives | 
one to each of his guests. Then he lifts the dish and | puts one down 
in front of each four men. | When the dishes have been placed in 
front of the guests, | they take their sticks and with them begin to 

40 put || the boiled sea-eggs into their mouths. After they finish, | 
they go out. They never drink water, | because they are afraid to 
drink water after eating | the sea-eggs; for, if they drink soon after 
Panes boiled sea-eggs, nese get heaton | Therefore they are 


21 la gex: faint Sie e telaiiln laxa Iegwite. “Wa, hétla ie jae 
laé Llopa. Wa, la 1é‘lalaxés ‘nE’mémoté qa gaxés mEmséx"gtixa 
hinxLaakwé meséqwé. Wi, gil'mésé g-Ax ‘wi‘laéexs laé dx‘edéda 
brgwanbmaxa gilt!exiala tséxie qa’s g’axé handlitas laxa hinx’- 

25 Lanowé. Wai, laxaé Ax‘édxa q!éxia lorlq!wa qa‘s li k-andlitelas 
lax mag‘inwalilasa meséqwé‘lats!é hinx'Landé. Wa, li &x‘édxa 
‘walasé toq!wa qa‘s k-anolilés lax &psandlilasa meséqwé‘lats!é 
hinx'Lanowa. Wa, li dadanddmq qas x‘ats!osés ‘wapalisa mmEsé- 
qwé laxa ‘walasé loq!wa. Wi, gilfmésé ‘wi‘losa ‘wapalisa meEsé- 

30 qwaxs laé giiqoyo lax Liasanf‘yasa gokwe. Wa, li Axtédxa 
gilt!mxiala tséxta qa‘s tséx‘idés laxa hinx'Laakwé mrséqwa qa‘s 
1a tséts!alas laxa forlq!we. Wa, g‘il‘mésé narngoyalaxs laé gwala. 
Wa, la ax‘edxa khwa‘'xtawe qa‘s x0xEx"sEndéq qa wiswilétowés. 
Wa, la ‘nalnmemp!enk’é fwisgemasas laxens q!waq!wax'ts!ana- 

35 ‘yaxs laé L!ei!ex"salaq qa sanitee iwdsgemasas. Was, li yax‘witsa 
‘nalnemts!aqé laxés Lé‘lanemé. Wai, la k-ag‘ilitxa loq!we qa‘s la 
k-ag‘imlitelas laxa mokwe bébrgwanrm laxa ‘nalfneméxia toq!wa. 
Wai, gilsmésé la ‘witla la k-ax-dzamalitéda lorlq !wiixa k!wélaxs laéda 
klwelé héx-‘idarm &x‘édxés k!wédayowé k!wa*xLiwa qa‘s k!wétq !E- 

49 splésa hinxLaakwé muséq" laxés spmsé. Wai, g-ilf’mésé ‘witlaxs 
laé héx*‘idazem hdqtwelsa. Wa, larm héwixa nax‘idex ‘wapa. 
qaxs k‘iflaé nagékilaxa ‘wapé qaxs g‘il‘maé nexwiig'e nagek‘iléda 
mEmséx"etixa hinx Laakwé mEséqiixs ies héxidarm neweq !tip!éda 
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afraid to drink water after eating this kind of food. || That is all about 45 
this. | 

Raw Sea-Eggs (Raw sea-eggs soaked in cold water).— | When 1 
good sea-eggs are being broken, they take a | new dish and put it 
down on the beach close to the salt water. | They pull out the edible 
insides of the sea-egg and || wash them in salt water. Then (the man) 5 
throws them into the new dish, | and they all do the same with the 
others. As soon as they are all | washed, they are carried up the 
beach; and they carry them up the river, and | pour some water into 
the (dish). With his right hand (the man) stirs them so as to wash 
them, | and he pours off the dirty water; and he puts the dish || into 10 
the water, and puts stones on each end to keep it down. Then he 
leaves | it there. For one night it remains in the river; but at noon 
on the | following day (the man) walks up the river and takes out 
the dish with the clean | sea-eggs, and drains off the liquid; and he 
goes back carrying it down, | and takes it into his house. Then he 
calls his || numaym to come to his house; and when they have all come 15 
in, he takes | many dishes, and puts them down by the side of the 
dish with | clean sea-eggs; and he takes a large ladle and | dips up 
the clean sea-eggs and puts them into the dishes. | The depth of the 
clean sea-eggs is only one layer in the dish. || Assoonas there aresome 20 


Wa, hémis lag‘itas kitela nagékiléda h&*‘mapax gwéx‘sdpmas. 45 
Wa, laem gwat laxéq. | } 

Raw Sea-Eggs (K‘!ilx: meséq® ts!éltalil lixa ‘wtida‘sta ‘wapa).— 1 
Wi, hé*maaxs laé ts!okwasr‘wa eyax’s muEséqwa, wi, li 4x‘étsp‘wa 
aldlaq loq!wa qa‘s lé hiang-alidzem lax awaxslalisasa dEmsx’é. 
Wi, li gilxtwilts!oyiwa himts!4wasa meséqwe. Wai, lai ts!ox- 
‘widnq laxa demsx’é. Wa, la lexts!ots laxa aldlaqé loq!wa. Wai, 5 
li ‘naxwapm hé gwéx‘idxa wadkwée. Wa, gil'mésé ‘witla la 
ts!oktixs laé k-Asdésrlaq qa‘s li k-dstalaq laxa ‘wa. Wa, la 
giiq!mqasa ‘wapé Jaq qa‘s moléxtilg-indésés hétk:!ots!ana‘tyé a*yaso 
laq. Wa, la gtiqddxa néqwa ‘wapa. Wa, Ji hanensasa loq!wé 
laxa ‘wapé qa‘s tléet!aixbendéq qa wtinsilayos. Wai, larm bis 10 
laxéq. Wa, le xamastalis laxa wa. Wai, hét!a la neqilaxa la 
tenspexs laé qias‘id liq qa‘s li k-Astendxa Elg‘ix"ts!Alaxa nlgikwe 
meEséqwa. Wa, la x‘ats!ex‘idpx ‘wapagafyas. Wa, gaxeé k-alt !alaq 
qa‘s li k‘aéelaq laxés g‘Gkwé. Wa, héx-ida‘mésé Lé‘lalaxés ‘nE‘mé- 
mota qa gaxeés laxés gdkwé. WA, g ilfmésé ‘witlaéLexs laé Ax°edxa 15 
q‘éxta lorlq!wa qa‘s gaxé k-andlilelas lax mag‘inwalilasa Elg‘ix’- 
ts!ala ‘walas loq!wa. Wa, la Ax‘édxa ‘walasé k-dts!mpnaqa qa‘s 
tsEyosElésa Elgikwé meséq" laxa lorlq!wa. Wa, la ‘nemx‘idE- 
ts!4mm lax iwagwidasasa Ele-ikwé muséq" laxa dts!4wasa loq!wa. 
Wai, gil‘mésé ‘witla g-éxnaléda lorlq!wiixs, wi, li &x‘édxa q!éxta 20 
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21 in all the dishes, he takes many | spoons and distributes them among 
his guests. | They take up the spoons, and the host | takes up the 
dishes, and places one in front of each four | guests. As soon as they 
have all been put down, they eat with spoons ||the clean sea-eggs; 
and when they finish, they go out. | That is all about this. | 

Thave forgotten this. It is just the same as boiled sea-eggs | when 
they are put into cold water for one night so that they may | get 
30 stiff. Some Indians call it “to get hard.” || They are also afraid to 
drink water after eating sea-eggs | that have been in the river; for 
they really get heart-burn when they eat | this kind of food, and they 
drink water after it. Therefore they are afraid of | water. That is 
all about this. | 

Flat Sea-Eggs.—The means of obtaining | flat sea-eggs is also the 
same as that for obtaining large sea-eggs; but they do not | often 
spear flat sea-eggs, because it breaks them. Therefore | they use the 
scraping-net.1 . . . As soon as it gets calm at low tide, || (the man) 
immediately goes and launches his small sea-egg scraping- | canoe. 
He carries into the canoe the sea-egg-scraping paddle | and the bailer 
and his seraping-net. Then he goes aboard his | canoe, and he 
paddles to where he knows that there are | many flat sea-eggs. The 
10 flat sea-eggs are where there is sandy and level bottom and no || eel- 


bo 
o 


_ 


or 


21 kak'nts!pnaqa qa‘s li ts!ewanaésas ]axés Lé‘lanemé. Wa, lax-da- 
‘xwe ‘witla ax‘édéda k!wélaxés kak-nts!mnaqé. Wa, lida 1é‘la- 
nEmé &x‘édxa lonlq!wé qa‘s li k-ax'dzamodlilas lixa maémokwé 
laxa k!wéle. Wa, gil‘mésé ‘wilg:alitexs laé héx-‘idamm ‘yds‘idéda 

25 k!wélaxa Elg'ikwé meséqwa. Wii, gil‘mésé gwalexs laé hdqtiwelsa. 
Wa, lazrm gwat laxéq. : 

Héxoéren i!nléwésoxs ‘nemax'is'maé LE‘wa hinx'Laakwé mEséqwa, 
yixa mEséqwaxs laé xama‘stalaé lixa ‘wiida‘sta ‘wapa, yixs laé 
Liax‘ida. Waxida wadkwé bak!tima, wi, li ‘néx‘qéxs L!ax‘edaé. 

30 Wa, lanmxaé k‘iltela nax‘édxa ‘wapaxs laé gwal memséx"giixa 

‘wasgemala mEséqwa qaxs flak: !alaé newéq!tiprlamasxa hi‘mapax 

gwex'sdemaséxs laé nagék‘ilaxa ‘wapé. Wa, hé'mis lag-ita k-flemasa 

‘wapé. Wa, lanm gwal laxéq. 

Flat Sea-Eggs (Xelosiixa Smdema).—Wi, hérmxat! Aemt!a- 
yoséxa fimdEmés mamaseq!wayowaxa meEséqwé. Wai, la k:!és 
q!tmala sekas laxa Smdema qaxs q!wélamasaaqg. Lag-itas hé 
ixplaséda xplodzayowé.1. . . Wa, gil'mésé k:!imax‘idxa x‘ats !aé- 
saxs laé héx*‘idanm la witx"stendxés xrlodzats!éraxa mdrma 
xwaxwagtima. Wai, lamm diaxsrlaxés xelotsafyasé sé*wayowa 
LE‘wis tsilayuwe. Wa, hé*mista xklodzayds. Wai, la laxs lixa 
xElodzats!as xwaxwagtima. Wa, li séx‘wida qa‘s la laxés q!alé 
q!éq!adxa &4mdrma. Wa, hé*misa éx'sth'wésé ‘nemaésaxa k°!eisé 


i 


on 


1 Continued on p. 163, line 1, to p. 166, line 75. 
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grass. That is good for scraping | sea-eggs. When he arrives there, 11 
he | takes up his scraping-net and puts it into the water. He | 
pushes it down to the bottom with the mouth of the | scraping-net 
towards the bow of his canoe, and the canoe goes stern first, as || the 
man turns his face towards the stern of his canoe; | and he pushes 
down the scraping-net forcibly, and pulls it so that | the sea-eggs 
jump into the scraping-net. As soon as it is full, he | hauls it up and 
empties it out towards the bow of the canoe. He continues doing | 
so, and only stops when his canoe is almost full || of sea-eggs. Then 20 
he goes home to his house. | As soon as he arrives at the beach of his 
house, he calls his tribe | to come and cut the flat sea-eggs. Immedi- 
ately all the men, | their wives, and the children go to the beach 
where | the canoe with sea-eggs is, and they take along || horse-clam 25 
shells. If there are no horse-clam shells, then they | take small 
clam-shells. If there are none of these, they | take large mussel-shells 
to break the sea-eggs. They | walk out to where the canoe with the 
sea-eggs is, and they take the sea-eggs in the folds of their | blankets 
and carry them ashore. They put them down on the beach || near the 30 
edge of the water, and all the others | do the same. Then they sit 
dJown on the beach, and each takes | one sea-egg and cuts all round it 


— 


5 


ts!ats!ayim q!waxalés lax ixisasa imdema. Wai, hérm éx: xelo- 10 
sexa Amdreméda hé gwex'sé. Wai, g’il‘mésé ibe: aa laqéxs laé 
héx‘idarm dag‘itexsaxés xelodzayowé qa‘s médensé. Wa, la 
L!enxalisaséxs laé gwayaxstaléda xrlodzayuwé laixa Ag‘iwatyasa 
xElodzats!€ xwaxwagtim qa‘s lé hex"dzpgemala yixs laé gwégi- 
maléda xEldts!@noxwé lixa 6xLafyasés xElodzats!é xwaxwagtima. 15 
Wa, li L!enk-rElasés xnlodzayowé. Wai, li grlqrlaq qa drx"ts!a- 
ea imdema laixa xElodzayowé. Wai, ANGHES qot!axs laé néxo- 
stodrq qa‘s qrp!alexséq laxés nalélexsé. Wai, lapm héx’si gwé- 
gila. Wa, alfmésé gwalexs laé rlaq qot!és xrlodzats!@ xwaxwa- 
giimxa 4mdrEma. Wa, la héx-tidazm ni‘nak" laxés g okwe. Wa, 20 
gil'mésé lag‘alis lax L!ema‘isasés g'Okwaxs laé Lé‘lalaxés g-oktiloté 
qa lis tsak‘axa 'mdema. Wa, héx-‘ida‘mésa ‘naxwa bébregwanrm 
LE‘Wis gEgENEMé LE‘wis g‘ing‘indnEmé la hdqiints!és lax ha‘né- 
dzasasa imdexsila xwaxwagiima. Wa, li ‘naxwarm dadrg‘ilisn- 
laxa xalaésasa met !anatyé; wixé kleis xalaétsa mrt!anafyaxs laé 25 
aix‘édxa xoxtik'!imotasa fiwawée g-’aweq!anema wixé k:lédsa laé 
Aix‘édxa xalaésasa x0lé qa‘s tsig‘ayOxa Amdema. Wa, lax-da‘xwé 
taxt!a lax hewilasasa imdeExsila xwaxwagtima qa‘s li hinx‘étsés 
‘nex‘una‘yé laq qa‘s gaxé hanqrlaxa imdrma qa‘s hinx‘aliséq 
lixa mag-ixstalisasa demsx'é ‘wapa. W4A, li ‘naxwatma wadkwé 30 
hé gwex"‘id ogwagé. Wa, lax-da‘xwé k!idzpxtalisexs laé dax-‘idxa 
‘nal‘nzEmsgemé imdrema. WA, li tsax’sé'stalasa xalaésasa mrt !ana- 
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with the clam-shell. | They cut along the edge, for the sea-eggs are 
35 flat. | After they have cut around it, they take off || one half, and 
throw away the side of the sea-egg with the mouth, | for the edible 
part is on its back; and as soon as the one half comes off, | they throw 
it away. The other one they turn upside down in the salt water, | so 
that the entrails come out, and they eat the edible part; | and they 
40 do the same to all the others. When || one of them gets a milky sea- 
egg, he gives it to one who | gathers them. After they have eaten, 
they go up the beach and | go into their houses. There they take 
water and | rinse their mouths; and after doing so, they drink a little 
45 water. | That is all about this. But the woman does the same || with 
the milky flat sea-eggs as she did with the | milky large sea-eggs when 
she roasted them by the side of the fire. | That is all about this. | 
Picking Flat Sea-Eggs off the Rock at Low Water.—When | there 
50 is spring-tide at full moon, (the man) launches his || sea-egg-picking 
canoe, takes two | large baskets and his paddle, and he | paddles to a 
place where the swell made by the southeast wind in winter does not 
reach. | That is the time for getting flat sea-eggs. That is the | place 
55 to gather them. When he reaches there, he takes his basket and || gets 
out of his sea-egg-picking canoe; and when he finds | many (sea-eggs) , 


33 ‘yax iwe‘stiisa imdema. Wai, larm tsik-as0‘séda Swtinxa‘yas pExsE- 
ménafyasa imdema. Wa, gilfmésé !i‘sté tsak-atyaséxs laé Axddxa 
35 &psodilé qa‘s ts!mx‘edéq, yix &xalaasas semsasa imdpma, qaxs hié 
kltitalaatsa himts!iwa iwégatyas. Wa, gil'mése lawiyéda Apsddi- 
taxs laé ts!mx‘ideq. Wa, &‘mésé qep!aLayodrq laxa demsx’é ‘wapa. 
Wai, hé'mis la ‘wilfAwats yax‘yig‘ila. Wa, li himx-idex himts!4- 
was. Wai, 4*mésé la ‘naxwarm hé gweg ilé wadkwa. Wé, gil‘mésé 
40 lata ‘nemdkwaxa dzédaqé Smdemaxs laé ts!as laxa ‘nemdkwé 
q!ap!é‘naktilaq. Wa, li gwal tsak‘axs laé hox‘wxsdésa qa‘s li 
hogwexelée lixés gig‘okwé. Wa, hé‘mis la ix‘édaatséxa ‘wapé qa‘s 
ts!ewéL!nxodé. Wa, gil'mésé gwalexs laé nax‘idxa hdlalé ‘wapa. 
Wa, lazem gwal laxéq. Wa, lana em naqemgitatye gwég'ilasasa 
45 ts!edaqaxés gwégilasaxa dzédaqe amdema laxés gwég'ilasaxa 
dzédaqé mrséqwaxs laé ts!ésaq lax onalisasés Ingwité. Wa, lanm 
gwal laxéq. ; 
' Picking Flat Sea-Eggs off the Rock at Low Water.—W4i, hé‘maaxs 
laé ‘walasa x‘ats!afyaxa nexsemalaéda ‘mektla, 14 wi*x"stendxés 
50 k-lak:!rlaats! xwaxwagtimaxa imdpma. Wa la daxsrlaxa mal- 
tsEmé Awa larlxatya Lefwis k:!ak-!nlax‘safyasé sé*‘wayowa. Wa§i, 
li séx*wida qa‘s li laxa k-!ésé lig‘aaatsa qiiliisa mulasé qaxs 
ts!iwtinxaé k‘!ag-ilaxcdemaxa Amdrma. Wi, li hémm q!ap!r- 
yats!é. Wii, gilfmése lagaa laqéxs laé &x‘édxés Ipxatyé qa‘s la 
55 lalt&é laxés k'!ak'!rlaats! xwaxwagtima. Wa, gilfmése q!axa 
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he picks out the large ones and | puts them into his basket; and when 57 
the basket is full, | he takes it up and goes and pours (the contents) 
into his canoe. | He continues doing this, and he only stops when he 
has enough. || Then he goes aboard his little canoe and goes home. 60 
When | he arrives at the beach of his house, he puts the anchor | of 
his sea-egg canoe into the water. After doing so, he goes up the 
beach | and goes into his house; and his wife takes her back- | mat 
and goes down to the beach, and she carries the basket with || sea- 65 
eggs up the beach into her | house and puts it down by the side of the 
fire. | After doing so, she sends out some of her children to call | all 
the men to go and carry up the sea-eggs. | Then they all take baskets 
and go down to the || beach, and they go alongside the sea-egg canoe 70 
and | put the sea-eggs into their baskets; and as soon as they have 
enough in their | baskets, they go up the beach and go into their 
houses, carrying | the sea-eggs in the baskets on their backs. Then 
they take their dishes | and pour fresh water into them, and take 
their knives || to cut the sea-eggs. They take the sea-eggs out of the 
basket, which they place by the side of the dish; and they chop them 
with the knife. | As soon as they have cut a sea-egg all around, they 
throw one half | towards the fire, and put the other half with the 


75 


q!Eyaasaséxs laé mameEndqewaxa Awawe imdeEma qa‘s mEn- 56 
tslalés laxés k'lak-!elaats!€ Imxafya. Wa, gilfmésé qot!la 
lexgliséxs laé k-!oqtlodrq qa‘s li gtixtalexsas laxés xwaxwagtme. 


“Wa, la hanal hé gwéeilé. Wa, almésé gwalexs laé hélora. Wii, 


la laxs lax@és xwaxwagiimé qa‘s li ni‘nakwa. Wa, g‘il‘mésé 60 
lag-alis lax L!pma‘isasés g’dkweé, wii, a‘mésé q!ElstEntsa q!eltsr- 
masés imdexsala xwaxwagiima. Wii, g‘il‘mésé gwalexs laé lasdésa 
qaés la Jaéi laxés gokwe. Wa, li genemas &x‘édxés Lebég-a‘yé 
fefwatya qa‘s li lents!és laxa L!ema‘isé. Wa, la oxLEex“idxa 
imtts!ala lexafya qa‘s li OxLodsdésrlaq qa‘s li OxLaéLeElaq laxés 65 
gokwe. Wi, li OxiEg‘alilas lax miag‘inwalisasés Imgwilé. Wa, 
gil'mésé gwalexs laé ‘yalaqasa g:ayolé laxés siseme qa liis &xk:!a- 
laxa ‘naxwa bébrgwanrm qa lis nanagwala laxa imdema. Wi, 
héx*‘ida‘mésé¢ ‘naxwa ix‘édxa larlxafyé qa‘s li hoqtints!és laxa 
Lipmatise, qa’s li hegigendalaxa amdexsila xwaxwagtima qa‘s 70 
k-lats!alésa imdema laxés larixatyé. Wa, gil'mésé hayal‘ats!awé 
lazlxa‘yaséxs laé hox‘iisdésa qa‘s li hogwil laxés gig'6kwé eoxLa- 
laxés Amdats!é lanlxafya. Wi, héx-‘ida‘mésé ax‘édxa loElq!we 
qa‘s gtixts!odésa ‘we‘wap!mme laq. Wii, li ax‘édxa k !awayowé 
qa‘s tsaig‘ayaxa Amdema. Wa, li dolts!odxa &mdema axa 75 
lpxatyé qa‘s ‘mekwigendés laxa loq!wiixs laé tsax“‘itsa k !awayowe 
lag. Wi, g-il'mésé Jacsta tsak-a‘yaséxs laé ts!egenolisasa &psddilas 
laxés Ingwilé. Wa, li kipstents Axts!n¢wasasa himts!4wé lax” 
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edible part bottom up into | the water in the dish and wash it, so that 
the entrails come out. || As soon as they are all out, then they eat the 
edible part, | and all the people do the same. After they have 
finished, | they rinse their mouths; and when they have done so, their | 
wives gather up the emptyshells and put them into a basket. As soon 
as | they are all in, the woman takes a large firebrand and puts it on 
top of the || empty shells. Then she picks up (the basket) and empties 
it outside of the | house.*. . . As soon as it is day, (the people) eat 
the flat and the | large sea-eggs. . . . This is all about the flat sea- 
eggs. | 

Blue Sea-Eggs.—I have forgotten the blue sea-eggs. They are | 
the same as flat sea-eggs, for they are eaten in the same way | as the 
flat sea-eggs when they are broken. Only that is different, | when 
they go to get them, that the only time to get them is when it is 
really low || water at spring-tide, when the moon is new or when it is 
full. | When the tide is nearly at its lowest, the woman takes her | 
basket for carrying them, and she carries it on her back, going down 
the rocky beach to the | point of land; for that is the only place where 
there are many blue sea-eggs, where the largest waves are, | what 
some people call breakers, for that is where the blue sea-eggs stay, 
where there are || many cracks in the flat rocks, and that is where | 
the women go to look for blue sea-eggs, carrying their clam-digging 


‘wabrts!iwasa loq!wé qa‘s ts!oxtwidéq qa lawiiyésa yax~yig‘ilas. 
Wa, gilfmése ‘witlaxs laé himx<‘idxa himts!4wiis. Wa, la ‘na- 
xwarm hé gwegiléda g-oktilotas. Wa, gil‘mésé gwalexslaé ‘naxwa 
ts!pwéL!pxoda. Wa, gilfmésé ewalnxs laé q!ap !ég-ilite gEnEma- 
séxa tsiixmdte qa‘s k'lats!odés laxa Ipxa‘yé. Wa, g-ilfmésé 
‘wilts!axs laé ax‘édxa gtilta ‘walastokwas qa‘s dink: tyindes laxa 
tsix'mote. Wa, li k-!oqtilitaq qa‘s li k-!adms lax L!asandtyasés 
gokwe.'. . . Wii, gilfmésé ‘nala tsax'demaxa amdEma LE‘wa 
meseqwé. Wa, lawésta gwal laxa amdema. 

Blue Sea-Eggs (Lewa).—Héden L!nléwésn'wa lnwa, yixa hémaxat! 
gwex’sa imdema, yixs hémaaxat! gweg'ilasoxs laé tsik‘asEwe gwe- 

gilasaxa imdremaxs laé tsak-ase‘wa. Wii, léx-afmes ogiiqilayoséxs 
ie ixspfwa yixs léx‘a‘mae kag ilax-demgéxs Alak:!alaé ‘walasa 
x‘ats!afyaxa x‘dsawayaéda ‘mpkiila LOxs lA nexsemala. Wa, giil- 
‘mésé Elaq walemwaxsdelésa x‘ats!afyaxs laéda ts!edagé &x*édxés 
k-lagilants!eLé Ipxafya qa‘s li Oxialaqéxs laé lents‘nyala laxa 
Awitbatye qaxs léx‘af‘maé q!ayatsa tewéda éxwiladixa qtita yix 
ewr'ydsa wadkwé t!oxwa qaxs hé*maé dzenaatsa lewé LOxs 
q!énrmaéda xtix'xtik-!a laxa pasprlxrla. Wa, hé‘mis la alfyatsa 
tslndaqaxa lewa 1laxés dalaéna‘yaxa k lilakwé. Wi, g-il‘mésé 


1 If this is not done, the ghost will come and eat the sea eggs. See p. 614, line 17. 
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sticks. When | she finds them, she immediately pushes them off with 
her digging-stick, and she | throws them into her carrying-basket. 
As soon as it is full, | she carries the basket of sea-eggs on her back. 
She carries it up the rocky beach, and | carries it into her house, and 
puts it down in the corner of her house. | They are not eaten at once, 
for they do not eat them until | after they have been four days in the 
house. . . . When | they eat blue sea-eggs, they do the same as they 
do when they eat the | flat sea-eggs. That is all about this. || 
Barnacles (Getting barnacles)—When the woman is getting | 
ready to go and get barnacles, she takes | many old mats and also 
many baskets and one large bucket, | and she goes and puts them 
aboard her barnacle-catching || canoe. As soon as the tide begins 
to fall, she | carries her paddle in one hand, and she goes down to 
where the | barnacle-catching canoe is. She launches it and | goes 
aboard. Then she paddles and goes to a place where she knows there 
are many | barnacles on stones. As soon as she arrives there, she || 
goes ashore. Then she puts the old barnacle-catching canoe stern 
first ashore; | for they never use a new canoe to go getting bar- 
nacles, because | often the canoe is cracked when they use it. | 
Therefore they use old canoes for getting barnacles. As soon as | 


qiaqéxs laé héx‘idarm L!enqelotsés klilakwé liq qa‘s ts!Ex- 
tslodés laxés k-lagilaats!€ lpxafya. Wa, gil'‘mésé qodtlaxs laé 
OxLEX"idxés lewaats!@ Ipxafya qeés gaxé OxLosdEyalaq qa‘s lai 
OxLaéLeElaq laxés gOkweé qa‘s OxLHg-alilés lixa onégwilasés g-dkwe. 
Wai, laxaé k‘!éts!@nox® héx‘id tsax‘ideq yixs almaé tsax~‘idqéxs 
laé modp!enxwa‘sé ‘nalis Axél laxa g‘dkwé. . . . Wa, lana 
naqEmg ittawililazmx gwégvilasaséxs laé tsik-asd lax tsak-alaé- 
nafyaxa imdema 10° tsak-!énatyaxa tewa. Wa, larm gwal laxéq. 

Barnacles (K!wétiixa k!wét!a‘yé).—Wi, hé*maaxs laé xwinale- 
léda ts!edagé qa‘s li k!wétaxa k!wét!a‘yé, wi, hé‘mis 4x‘étsoséda 
q!enemé k‘!ak-!obana, wii, hé'misa q!éxrta larlxafya. Wa, hé- 
‘misa ‘NnEMsgEmé ‘walas nagats!i qa‘s li 4x‘alexsas laxés k!wéda- 
ts!eLé xwaxwagtima. Wii, gil'mésé x‘ats!Eg fitowa ‘yixwitiliixs laé 
dak !0tnlaxés k!wétsayasé sé*wayowiixs laé lents!és lax hanaxsta- 
lidzasasés k!wédats!eLé xwaxwagtima. Wa, la witx"stendrq qa‘s 
laxsé laq. Wa, la‘mé séx‘wida qa‘s li lax q!alas q!éq!adex t!és- 
tlila. Wa, gilfmésé lagaa lagéxs laé hing-alisa. Wa, lazm 
aLaxLaxida qa‘s k:!ax‘alisés 6xLa‘yases k!wédats !éyé ts!ats!ag-‘ima 
qaxs k'lésaé k!wédats!éxa k!wét!a‘ya ék-@ xwaxwagtima qaxs q!i- 
nalaé hox‘widéda ék'é xwaxwagtimxs laé ya‘yats!i. Wa, hé‘mis 
lag'ilas hé k!wédats!éxa k!wét!a‘ya ts!ats!agtma. Wa, g-il'mésé 
klax‘alisé Oxtafyaséxs laé héx‘iderm laltawa qa‘s menxsela- 
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she puts the stern ashore, she goes ashore and picks up || some drift- 
wood and puts it aboard her old canoe; and | when she has enough, 
she pushes the canoe off the beach and goes aboard. | She goes sea- 
ward, and looks downward into the water; and | when she sees many 
barnacles on stones, she takes her anchor | and puts it overboard 
where she thinks it will run dry at half || tide. She cuts shavings of 
dry cedar-wood; and | when her old barnacle-catching canoe is left 
dry on the beach, she takes a large | bucket and fills it with salt 
water. When itis full, | she just lifts it; and when it stands upright, 
she lets it go. | When her canoe is left dry on the beach, she unloads 
the small pieces of driftwood, and || lays down the cross-ends for a 
fire on the beach, and she takes two other pieces and lays them | down 
as side-pieces. Between them she puts | the shavings for kindling. 
Then she places cross-pieces | of medium size on top of the side- 
pieces. | Then she picks up stones close alongside, and puts them on 
top; || and when she thinks she has enough, she lights the fire under- 
neath; and when | the fire is burnt up, she takes her basket and picks 
up the barnacle-stones and puts them | into the basket; but she only 
puts into the basket those that have many | barnacles on them. 
When she thinks that the basket is heavy, she carries it | and pours out 
(the contents) close to the fire for heating stones; || and she continues 
picking up the barnacle-stones. She only stops when she has | 
gathered many; and as soon as she finishes, she takes two pieces of 


x‘idéxa qlaq!éxemé laxés k!wédats!éyé ts!ats!ag‘ima. Wa, gil- 
‘mésé héloLexs laé wiqtilisasés k!wédats!éye ts!ats!ag'ima qa‘s lax- 
séq. Wa, li Llasta qa‘s hinxensrléxa demsx'é ‘wapa. Wai, 
gilfmésé dox‘watrlaxa q!aédzasa t!ést!ila laé ax‘édxés q!eltsemé 
qa‘s q!elstendés 1axés k'odie q!ax‘widetxa lata narnxseEg‘ilalistxa 
xats!axgla. Wa, la k-lak-!ex'motilaxa lemxwa k!watxtawa. Wa, 
ge ilfmésé Elaiq lemxwalise k!wédats!és ts !ats!ag'imxs laé Ax*édxa ‘wa- 
las nagats!i qa‘s tsé‘stendés laxa demsx’é. Wii, g‘ilfmésé qot!axs 
laé fm dalaq. Wa, g‘ilfmésé hing-alisexs laé dawigq. Wa, gril- 
‘mésé lemxwalisé ya‘yats !iisexs laé moltodxa q!aq!éxeme. Wi, la ge- 
gralisasa gibitasa Imgwisté. Wi, li &x‘édxa malts!aqé qa‘s k-ak'r- 
denéddés. Wi, laem k-ak'rdenwa‘ya. Wi, li momig-dtsa imEma- 
fyastowé lax ék:!alisasa g-alastoyiwé k'!ak'!ex"mota. Wis, lai g-éki- 
yintsa hi‘yalastoweé q !éxal lax oktiyatyasa k‘ak“Edenwatyas. Wai, li 
menx“idxa t!ésemé lax mag‘inwa‘yas qa‘s xeqtiyindalés laq. Wa, 
ge ilfmésé k-dtaq lasm hélaxs laé ménabodeq. Wii, gil'mésé x-iqo- 
staxs laé Ax‘édxés lpxatyé qa‘s mEng‘iliséxa t !ést liila qa‘s ments !flés 
laxés lpxa‘yé, yixs lex‘amaé 4x‘étsdséda q!ésgmmalaéda t!ésEmaxa 
klwét!latye. Wa, gil'mésé gwanala lox"sés Ipxafyaxs laé k- loqtilisaq 
qa‘’s li gtigendlisas laxa mag‘inwalisasés t!éqwapa‘yé. Wa, li 
hanat hé gwégila menaxa t/lést!ila. Wa, alfmés gwalpxs laé q !é- 


5 


nemé qlap!afyas. Wa, gilfmésé gwalrxs laé ax‘édxa malts!aqé 


—- 
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driftwood, | each one fathom in length and generally | one short 
span | thick, and puts them down close to the | fire for heating 
stones; and she takes two other pieces of the same thickness, | but 
only half a fathom long. When she | has finished this, the fire for 
heating stones is burnt out. | Then she takes a long thin piece of 
driftwood, and uses it to take out the firebrands | from the red-hot 
stones; and as soon as all the firebrands have been taken out, || she 
takes one of the one-fathom pieces of round driftwood and | places 
it by the side of the red-hot stones; and she does the same with the | 
piece half a fathom in length. She places it across the end, and also | 
with the other one of the same length at the other end; and she 
takes | the one-fathom piece and puts it down || on the ends of the 
two short ones; and after she has done so, | she takes a long thin 
piece of driftwood and levels down the top of the red-hot | stones, so 
that they are level, and so that they fill the corners of the | drift- 
wood enclosure all around the place for steaming the barnacle-stones. 
As soon | as she finishes, she puts the barnacle-stones on 
the red-hot || stones; and she heaps up the barnacle- 
stones on top, so that they are quite | thick. Then 
she takes the old mats and spreads them alongside © 
of the place; | and when they are all ready, she takes the large 


‘nalfnemp!enk’ laxens baLiiqé iwasgemasas. Wii, 1a, q!tnala 
‘nalnemp!renk: laxens ts!ex"ts!anafyaxsens q!waq!wax'ts!ana‘yex 
yix iwagwidasasa q!éxalé qa‘s kat !alisés lax mag‘inwalisasés t !é- 
qwapatyé. Wai, laxaé ét!éd Ax‘édxa malts!aqaxat! hépm iwaégwita 
ealé ixanems. Wai, lana dem neq!ebodé iwisgemas s. Wai, gvil- 
‘mésé gwilexs laé q!tilxidé Imxk!wédzemas t!éqwapatyas. Wa, 
li Axtedxa wilé giilt!a qléxala qa‘s klwak!wét!eqrwéxa giilta 
laxa xixixsemala t!ésema. Wéa, gil'mésé ‘witloqiwa giltiixs laé 
Ax‘édxa ‘nemtslaqé laxa ‘nal*nemp!enké lérlxin q!éxala qa‘s 
k-adendlisé laxa xixixsemala t!éspma. Wa, la ét!étsa ‘nemts!aqé 
laxa neq!ebddiis iwasgemasé qa‘s gébendés laq. Wa, la ét!étsa 
hé‘maxat! ‘wasgEm ie ipsbafyasa iltagawatyé. Wai, laxeé ix‘éd- 
xa ‘nEemts!aqé 6 aunmp lenk’s ‘wasgemsé lixens baLax qa‘s k at !é- 
dés lax épsba‘yasa ts!elts!ekwagawa‘ye. Wa, gil'mése gwalexs 
laé ax‘édxa giilt!a wilto ql!éxala qa‘s golx‘‘idés laxa xix ixspmala 
tlésema qa ‘nemakiyas. Wa, hé‘mis qa lelg-aés laxa éwanéqwasa 
éemxeEnwa‘yé q!éxal lax Awi'stiisa ‘neg‘asLaxa tlést lila. Wa, gril- 
‘mésé gwalexs laé t!iqryundalasa t!ést!ila laxa xixixsemals t!é- 
sEma (fig.). Wa, gil*mésé la bolnyaléda t!ést lila laq qaés laéna‘ye 
wik!wa; wi, la &x‘édxa k !ak-!obané qa‘s LebEndlisés laq. Wa, 
gilmésé la ‘nixwa gwilataxs laé ax‘édxa ‘walasé nagats!e qot!la- 
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bucket filled | with salt water and pours it over it, and she | 
quickly takes up the old mats and spreads them over what is being 
steamed. || When it is covered over on top and on the sides, | she 
takes a rest. It may be half an hour according to the watch | when 
they are done. Then she takes off the mat covering; and | when it 
is all off, she waits for them to get dry and also to | cool off. Then she 
takes her large baskets and washes them || in salt water, until the 
sand comes off. When it is | all off, she carries them up and puts 
them down by the side of the place where the | barnacle-stones have 
been steamed. She sits between the two large baskets. | She takes 
the barnacle-stones and she pulls off the barnacles, and she | throws 
away the stones when the barnacles are all off; and she || puts the 
barnacles into the baskets carefully, so as not to break them | when 
she puts themin. She continues doing this with the whole number; 
but, even if she takes the barnacles quickly off the stone, | generally 
the tide rises to the place where she is steaming the barnacle-stones, 
for steaming in this way is slow. | When they are all off, she carries 
the basket of barnacles || and puts them on board the old barnacle- 
canoe. | As soon as they are all in, she puts aboard her old mats and 
the large | bucket; and when they are all aboard, she goes home to 
her house. | When she arrives at the beach of her house, she | gets 
out of the old canoe, which she lands stern first. Then she takes the 


Jalésxa demsx’é ‘wapa qa‘s lii tsadzeLnyints liq. Wa, !a ha‘na- 
kwila &x‘édxa k'!ak‘!obana qa‘s Leppyindalés laxés ‘nek-asE‘wée. 
Wi, gilfmésé ‘witla nadzpkwe dsgmmafya LESweés @wani‘yaxs laé 
xostida. Wi, hiyaqxent!éx nexségitela laxens q!aq!alak:!aya- 
xens ‘naliixs laé L!opa. Wi, la‘mé nasddxa nayimas. Wai, gil 
fmésé ‘witlixs laé ésrla qa Immlmmx"stoxSwidés. Wa, hé‘mis qa 
k-ox‘widéséxs laé Ax‘édxés Awawe lanlxatya qa‘s li ts!ox*widnq 
laxa demsx’é ‘wapa qa lawiiyésa égitsemafyas. Wii, gil‘mésé 
‘wilaxs laé dilaq qa‘s li mexenOlisas lax Aipsandfyasés ‘nEk‘ashSwé 
tléstlila. Wi, li k!wak!wagawéxa maltsemé Awa lanlxafya. 
Wii, li dax-idxa tléstlila qa grlqiléxa khwét!acyé laxa t!ésmmé 
qa’s ts!eqrléxa t!ésrmaxs laé ‘witlawa k!wét!lacyé liq. Wa, li 
aék-ilaxs laé Axts!dtsa k!wet!atyé laxa Imxafyé qa k:lésés tetepsa- 
laxs laé géts!4. Wiis, li héxsiimem gwégilaq laxés ‘waxaase. Wai, 
lana mamaxtilq!axs laé axflaxa klwét!la‘yé laxa tl!ésemé qaxs 
q !iinalaé ‘yaxanema ‘nek ‘ixa t !ést ilaxs Awabalaéda ‘nEk-ax gwex’s- 
demas. Wa, g‘ilfmésé ‘wi‘lixs laé k:!dqiilisxa k!wédats!@ Ipxatya 
qafs li k-!ogtixsrlas laxés nanak'!aats!ixa k!wétlatye ts!ats!agima. 
Wii, gil'mésé ‘wilxsaxs laé moxsaxés k:!ak!obana LEfwa ‘walasé 
nagats!a. Wii, gil'mésé ‘wilxspxs g'axaé niitnakwa laxés g:dkwe, 
wii, gilfmésé lag'aa lax L!mma‘isasés gOkwaxs laé héx‘idarm 
loltalaxés ts!its!ag’imé laxés draxLalaénatyé. Wai, la‘mése dabéx 
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end || of the anchor-line of the old canoe, goes up the beach, and ties | 
the end to astone on the beach. She goes into her house, | and imme- 
diately she eats; and her husband clears up the house | and spreads 
mats around the floor. When he has done so, he invites his | tribe 
to come and eat the barnacles. When they come in, || the host takes 
long narrow mats to eat from, | and he spreads them down in front 
of the barnacle-eaters; | and he takes cedar-sticks, which he splits 
into thin pieces, | and he breaks them into pieces four finger-widths 
in length. | He distributes these, one stick || to each one of the 
barnacle-eaters, to pull out the | edible part of the barnacles. As 
soon as each has one, he goes down to the | place where the old canoe 
of his wife is, and he carries on his back the basket with bar- 
nacles. | He carries them into the house and puts them down by 
the side of the | door of the house. Then he goes down again, and 
carries on his back the || other large basket of barnacles; and he goes 
and carries them into his house; | and he walks right back to the rear 
of the house, and pours them on the | mats from which the barnacles 
are to be eaten. Then he pours them out all along in front of those 
who | are to eat the barnacles; and he takes the other basket of 
barnacles | and goes and pours them out. Then the barnacle- 
eaters || take up the barnacles with the left hand, and with the | 
right hand they hold the cedar-stick and push at the ‘‘eye” | of the 


q!eldzand‘yases ts!ats!agimaxs leé lasdéstla qa‘s mox"semlésés 
dbafyas laxa mergwisé t!ésema. Wai, li Jaén 1axés  gdkwe. 
Wa, héx-‘ida‘mésé L!exwa. Wii, lina latwinrmas éx‘widxés gokweé 
qa‘s LEpsé‘stalitelésa lérl'watyé. Wii, g‘ilfmésé gwalexs laé Lé‘lalaxés 
@-oktiloté qa giixés t!esaxa k!wet!atye. Wa, giilfmésé g-ax ‘wi'laé- 
Laxs laéda k!wételataxa k!wét !a‘yéxa brgwangmé &x‘édxa gilsgildE- 
dzowé térlfwa‘ya qa‘s li Lepdzamolilas laxa t!esa_axa k!wét!la‘ye. 
Wa, la @t!éd &x‘édxa k!wa‘xLawé qa‘s xoxox"sEndéq qa wiswelto- 
wes. Wa, la k-Ok'ex"s"endeq. Wa, lanm maémodené iwasgemasas 
laxens q!waq!wax'ts!ana‘yéx. Wa, li ts!swanaésasa “nalnemts !aqé 
lixa ‘nalfnemokwé laxa t!rsataxa k!wétla‘yé qa L!enxsilayoséxa 
hihimasté‘fyasa k!wét!atya. Wa, gilf'mésé ‘wilxtoxs laé lents!és laxa 
hafnédzasas ts!agdlasés genEmé qa‘s OxLoltodéxa k!wedats!é Inxa‘ya 
qa‘s lii Oxtaéielas laxés gOkwé qa‘s li hing-alilas laxa Awiteliis t!n- 
x‘flisés g-Okwé. Wa, li @tents!és qa‘s ét!edé oxLEx‘idxa ‘nEMsgE- 
mé ‘wilas k!wédats!@ Iexatya qa‘s li oxtaéielaq laxés g-okwé. 
Wii, lai hég-tydlitelas laxa dgwiwalilé qa‘s li gtigedzodalas laxa t!z- 
dzedzowé lé‘watya. Wa, lazm giigr‘nakilas lax L!asex-dzamialitasa 
tlesanaxa k!wét!lafyé. Wa, li ixtédxa ‘nemsgemé k!wédats!é In- 
xafya qa‘s li gtigtigéqas laq. Wiis, héxida‘méséda t!EsaLaxa k!wé- 
tlafye dag“ilitxa k!wet!atyé yisés gemxdlts!anatyé. Wa, lii datasés 
hétk:!ots!ana‘yé Jaxa Llengayowé k!watxLawa qa‘s L!EL!Enxstowés 
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2 barnacles, so that the edible part comes out; and after they have 
pushed out | the edible part, they pinch the shell teeth of the barna- 
cles, and bite off the | lower end and eat it; and they all do the same || 

5 while they are eating the barnacles. They eat them very quickly; | 
and after they have eaten them, the host who is giving the barnacle- 
feast draws some water and | gives it to the feasters. They rinse 
their mouths so as to | remove the salt taste from the inside of the 
mouth; and when the salt taste is out of the mouth, | they drink a 

10 little water. Then || they go out of the house; and the host gathers | 
the empty shells, puts them into a mat, and throws them | out of his 
house. That is all about this. | 

Another Way of preparing Barnacles.—Burning barnacles on | level 
sandstone. When the | woman gets ready to go and start a fire over 
the barnacles, she | first takes her large basket; and she takes a 

5 short, broad board and || splits it in pieces the thickness of a finger. | 
She ties them up with cedar-bark, and she also takes her yew-wood | 
clam-digging stick and matches, and she carries her | large basket. 
She carries the split cedar-sticks on her shoulder, | and in one hand 
she carries the yew-wood clam-digging stick, and she walks down the 

10 rocky || beach in front of her house at Fort Rupert. Then she looks 
for | a sheet of barnacles; and as soon as she finds a large patch of 


bo 


laxa k!wét!afyé qa laxsalés himts!4was. W4a, gil‘mése L!mnx'sdd- 
xa himts!4waséxs laé ép!édex q!meimasa k!wét!afyaxs laé q!ek-6- 
dex 6xsdEfyas qa‘s himx*‘idéq. Wa, li ‘naxwarm hé gweg-ilaxs 
klwetk!wataaxa k!wét!atyé. Wii, li halabalarmxs hi‘mapaaq. Wii, 
g ilfmésé ‘witlaxs laé ax*edéda k!wetélixa k!wétatyéxa ‘wapé qa‘s li 
tséx‘its lixés k!wétélagilé. Wa, lax'da‘xwée ts!mwéL!exoda qa 
lawiiyés drmp!aéL!pxawa‘yas. Wa, gil'mésé ‘witlawe demp!aéi!n- 
xawe‘yaséxs laé xaL!px‘id nax‘idxa ‘wapeé. Wii, héx-‘ida‘mésé 
10 ‘naxwa hoqtiwelsa. Wai, laxaéda k!wetélax'de héx-‘idamm q!ap!e- 
gilitxa tlasmoté qa‘s k-lats!odés laxa Imxa‘yé qa‘s li k !odus lax 
Liasand‘yasés g-Okwe. Wi, lazm gwal laxéq. 

Another Way of preparing Barnacles. — Aniixa klwetlatya laxa 
k!wedek!wa tlésema laxa ‘nemaa dEnaxek!wa. Wii, héfmaaxs 
laé xwanalpléda ts!edaqaxs lané Anaxa k!wet!atyé, wi, hé‘mis 
gil axsétso%sés ‘walasé Ipxafya. Wa, li &x‘édxa ts!ats!ax"semé 
5 qa’s xOxox"sEndé qa yiwés awagwitens q!waq!wax'ts!ana‘yex. 

Wa, la yiLoyotsa drnasé lag. Wa, hé'misa L!emq!ek:!iné 

k Yilakwa; wi, hé*misa kédzayowa. Wai, li oOxialaxés ‘wa- 

lasé lpxafya. Wi, la wik-ilaxa mendzaakwé k!wafxtawa. Wii, 

li dak: !otelaxés Llemq!ek:!iné k-lilakwaxs laé Irts!myala lax 
10 Liema‘isasés g‘Okwé laxg-a Tsaxések’. Wa, li aléx-‘idex ‘nemxsa- 
aasa klwétlafya. Wa, gilfmésé q!laxa léxnya tasita k!wétlafya, 
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barnacles | (that is what the old Indians call a sheet of barnacles), | 
then she puts her cedar-sticks down on the rock, and also her clam- 
digging stick, | and she carries her basket on her back as she is going 
up the beach where she goes to get || eel-grass at high-water mark. 
She puts it into ber basket. | When it is full, she goes down again to 
the rocky beach where she left | her split cedar-sticks, and she puts 
down the | basket of eel-grass. She takes out the eel-grass, and | 
scatters it over the barnacles. She does not put it on thick when she 
scatters the || eel-grass. After she has done so, she splits up | into 
small pieces one of the cedar-sticks to start her fire. | After she has 
done so, she takes her matches and lights them. | With them she 
burns the end of the cedar-stick for starting the fire. She putsit | on 
the middle of the scattered eel-grass, places the || split cedar-sticks on 
it, and scatters them all over. As soon as it is burnt up, | she sits 
down on the rocks and waits for the | split cedar-sticks to burn up. 
When they are burnt, | the woman takes her clam-digging stick, 
sweeps away the eel-grass and | the ashes of the burnt wood, and, 
when they have all been removed, she pries off the barnacles with her 
digging-stick. || The cooked barnacles come off in large cakes, as they 
are in | cakes. Then the woman breaks them into smaller pieces 
and puts them into her basket; and when all that has been cooked is 
off, | she carries the barnacle-basket on her back and goes to her 


héem gwe‘ydsa gale bak!im ‘nemxsaaatsa k!wétlafyéda hé gwiilé, 
wii, la Axalddxa mendzaakwé k!waxtawa, wii, hé‘mesés k:lilakwé. 
Wa, li Oxndsdéselaxés lexafyaxs laé lasdéspla qa‘s li Ax*éd laxa 
tslats!ayimé laixa ‘ya‘x"muté qa‘s lpxts!odés lixés lmxatyé. Wii, 
gilfmésé qot!axs laé xwélaqents!és laxa Liemayaa lax giyaasa- 
sés meEndzaakweé k!watxtawa. Wa, li oxLegaaldtsés ts!layats!é 
lpxafya. Wii, li aAx‘wtilts!odxa ts!ats!layimé lixa Ipxatyé, qa 
béleyindalés laxa k!wétlatyé. Wa, k-lést!a wik!waxaé LexrEyaya 
tslats!ayimé lag. Wa, gilfmésé gwalpxs laé hélox"send x6xox"- 
sendxa ‘nemts!aqé laxa mendzaakwé k!waxiawa qa‘s gvflastoya. 
Wi, gilfmésé gwalpxs laé axédxés k@dzayowe qa‘s k-és‘édéq. 
Wi, li méx‘bendxa g‘alastoyowe k!wafxtawa. Wa, li axnyints 
lax naq!nq!a‘yasa la tex‘fa tslats!ayima. Wii, la k‘atmyindalasa 
mendzaakwe k!wa‘xia laq qa gwelés. Wa, g@ilfmésé x iqdstaxs leé 
kiwagadla laxa tlédzek!wa. Wa, lapm ésrla qa q!tlx‘idésa 
mendzaakwe k!watxtawa. Was, gilfmésé q!iilx‘idexs laé Ax*edéda 
ts!ledaqaxés k'lilakwé qa‘s xox‘widés lixa ts!ats!ayimé LEfwa 
q!tiq!walemotée. Wai, gil‘mésé ‘witlaxs laé k!wételalasés k:lilakwé 
laxa k!wét!atyé. Wa, a‘misé la qwak!ig ilaléda la L!op k!wét!afya 
laxés iwidzewéna‘ye. Wi, Aémésa ts!ndagé la hélox"s‘alala wewEx’- 
salaq qa‘s ixts!Alés laxés lexatyé. Wi, g ilfmésé ‘witlawa la L!opExs 
laé OxLEx*‘idxa k!wédats!@ lexatya qa‘s li na*nakwa laxés g-dkwe. 
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house. | Then she calls her husband and her children, or, if |} she has 
no children, she calls her friends, to come and eat | barnacles. When 
they come and sit down, she spreads | mats in front of those who are 
to eat the barnacles. Then the woman goes down to the | beach of 
the house and picks up stones and carries them up. | She carries them 
into the house and puts them down || where she sits down, and she 
gives to those who are to eat the barnacles, each two stones. | Then 
she pours out the barnacles in front of those | whom she inyited. 
Then those who are to eat the barnacles put | one of the stones down 
on the floor. That is the one on which they will break the barnacles; | 
and they take a barnacle in the left hand and put it on || the stone 
on which it is to be broken; and they take the hammer- | stone in the 
right hand and strike the barnacle and break its | shell. Then they 
eat the edible part. They keep on | doing so as they are eating the 
barnacles; and | when they have finished, they do just as I have told 
before, || when I talked about the way they do when the guests finish 
eating barnacles at a barnacle-feast. | That is all about this. | 
Cryptochiton.—As soon as the tide is low, (the woman) takes her | 
small basket and her digging-stick for cryptochiton and she goes 
down to the | rocky beach. Then she looks under stones on the rocky 
beach; | and when she sees a cryptochiton, she pushes the crypto- 


Wii, héx‘idatmésé Lé‘lalaxés la‘wtnrmé Lefwis saisemé. Wii, gil 
‘mésé k:!eds sasemxs laé Le‘lalaxés “né‘nemodkwe qa gaxeés t!esaxa 
k!wet!afye. Wa, gilfmésé ge ax k!ts‘alitpxs laé Lepdzamolilema 
léewatyé laxa t!esitaxa k!wet!atye. Wa, léda ts!mdaqé lents!és laxa 
Lipma‘isasés gOkwe qa‘s xex"*widéxa t!ésemé qa‘s li xEx‘iisdésE- 
laq. Wa, li xmgwitelaq laxés g-okwé qa‘s li xbx"*walitas laxés 
k!waélasé. Wi, li ts!4sa maémaltsemé t!ésem laxés k!wétélag-ilaxa 
k!wetlatye. Wa, li gtigmdzotsa k!wetlafyé lax L!aspx-dzama‘yasés 
Lélanemé. Wii, héx-‘ida‘mésa k!wéetk!wattaxa k!wét lafyé mpEXwa- 
litasa ‘nemsgemé t!ésema qaxs héSmaé t!esdEmalxa k!wét!afye. 
Wii, li dix‘itsés gumxolts!ana‘ye lixa k!wét !atyé qa‘s ixsemdés laxa 
t!nsdema t!ésema. Wi, li daxitsés hélk-!ots!anafye laxa tliyowé 
t!ésemxs laé t!ms‘its laxa k!wet!atyé. Wii, hé*mis la trp !édamasxa 
xdlaésasa k!wét!afyé. Wa, li himxidex himts!4was. Wis, 4x‘si- 
smésé hé gwégilaxs k!wetk!wataaxa k!wet!lat‘yé. Wa, g-ilfmeéseé 
gwatexs laé fem la negeltewexen g-alé waldemxg‘in li gwagwéx'- 
sala laqéxs laé gwalt k!wétk!wata Lé‘lanemasa k!wetélixa k!wé- 
tlatyé. Wa, lanm gwat laxéq. 

Cryptochiton.—Wii,' g'il'mésé x-ats!aéséxs laéda genemas ixédxés 
lalaxamé Lrfwis q!enyayaxa qlanasé. Wii, li lents!myala laxa 
Lipmayaa. Wai, li héx‘idanm dodrgtipaxa ‘mrx*mek!wa t!ésema. 
Wi, gil'mésé doxtwarrlaxa q!anasé laé Llenqrlotsés q!enyayowe 


1 Continued from p. 151, line 21. 
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chiton digging-stick |] under it; and when it is turned on its back, 
she takes it and throws | itinto her eryptochiton basket. She con- 
tinues doing this | as long as she finds eryptochitons; and when her 
little basket is full, | she goes up the beach into her house. | 

Then she takes her small kettle and washes it out with water. || 
When this is done, she pours fresh water into it, until it is | half full, 
and she puts it over the fire. When it | begins to boil, she takes her 
cryptochiton basket and pours the | chitons into the boiling water. 
When they are allin, | she takes her tongs and stirs them with them, 
so that they stop boiling, for the || chitons are cold. Therefore the 
water stops boiling at once. | She keeps on stirring it while the crypto- 
chitons are in the kettle; and | as soon as the water boils up again, 
she takes the | kettle off the fire. She takes a dish and quickly | 
pours fresh water into it. Then she takes a large ladle, || and with 
it she takes out the cryptochitons she is cooking and puts them into 
the | dish with water in it. When they are all in, she calls | her 
husband to come and eat the boiled eryptochitons. | Then he goes and 
sits down by the side of the dish with eryptochitons; | and he takes 
out one, peels the shell off its back, and || throws it into the kettle. 
He pulls out the | entrails and throws them into the kettle; and when 
they have | ‘‘berries”’ on the back,—these are of red color and soft,— 


lax Awabatyas. Wa, gilfmésé nennlaxs laé dax‘ideq qa‘s ts!Ex- 
tslodés laxés q!enyats!é lalaxama. Wii, 4x‘sii‘mésé hé gwée-i- 
laxés qlasewe q!anasa. Wa, gilfmésé qot!é q!enyats!is lalaxa- 
maxs laé lasdésa qa‘s li laét laixés gdkwé. 

Wai, héx‘ida‘mésé ax‘édxés hatnemé qa‘s ts!oxtig‘indésa ‘wapé 
laq. Wa, gilfmésé gwalexs Iné gixts!dtsa ‘wefwap!mmé liq qa 
nrgoyoxsdalés. Wa, li hinxLents laxés Imgwilé. Wa, g ilfmésé 
medelx‘widexs laé ix*édxés q!enyats!é lalaxama qa‘s giixstendésa 
q!anasé laxa marmdelqtila ‘wipa. W4a, gilfmésé ‘witla‘staxs laé 
ix‘edxés ts!éstala qa‘s xwét!edés laqéxs laé gwal medulqiila qaéda 
qlanasaxs ‘wiidaé lagiitas héx‘idarm gwal medelqilé. Wa, li 
xwétax'siipmgéxs laé g-éstaléda q!anasé laxa hinx‘Lanowé. Wii, 
gilfmése ét!éd medelx‘widexs laé héx‘idazm hanx'sendxa hinx’- 
Lanowe laxa Imewilé. Wai, li &x‘édxa tloq!wé qa‘s halabalé 
giixts!dtsa ‘wetwap!emé lag. Wa, li Sx‘édxa ‘walasé k-ats!enaqa 
qa‘s xalostendés lixa q!anséliiséda ql!anasé qa‘s li xults!dts lixa 
‘wabrts!aleté loq!wa. Wa, gil'mésé ‘witlosexs laé héx‘ida Lé‘la- 
laxés lifwinemé qa g’axés q!ensq!asxa hiainx'Laakwé q!anasa. 
Wii, héx‘ida‘meésé la k!wag-igelilxa q!ensq!ayats!€ loq!wa. Wa, 
li dax‘idxa ‘neEmsgemé q!anasa qa‘s sex'fléx xeEldzég-afyas qa‘s 
ts!exts!alés laxa q!ensélats! hinxLanowa. Wa, li grlx‘tiqodrx 
yixyigila qa‘s ts!pxts!édéxaas‘lixa hinx‘Lanowé. Wa, gvil*mésé 
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he puts them into his mouth | and eats them; and he washes the 
clean cryptochitons in | the dish; and after washing them, he || eats 
them. Some Indians call this ‘‘cryptochiton-eating;” | and when 
one has been eaten, they take another one | and clean it, as they did 
the first one, before; | and after it has been cleaned and washed, 
they | eat it; and the one who eats the chitons does this with every 
one of them; |! and as soon as he has finished, water is given to him 
He rinses | his mouth; and after rinsing his mouth, he drinks a | 
very little water; and after doing so, he sits still. | That is all about 
this. | 

Baked Cryptochiton.—The woman also takes | a small basket of 
cryptochitons. She takes a handful and throws them under her | 
fire, at the side-logs, scraping out some of the hot ashes. | When she 
throws the chitons into the ashes, she takes her || tongs and stirs the 
ashes about, so that they will be scattered, and she continues stirring 
them. | She does not leave them there a long time; and when they 
are burnt black, she | pulls them out with her tongs and puts them 
down by the side of the | fire. She takes her small dish and pours 
some water into it | until it is half full. Then she picks up the 
roasted cryptochitons and || puts them into the dish with water in it, 
and she stirs them round with her | hand; and when all the ashes are 


q!emdzrgwekilaxa Llax'stowé trlktixs laé ts!dq!iisa laxés semsé 
qa‘s himx-idéqg: Wa, la ts!ox'widxa sénkwé qlanasa laxa 
q!ensq!ayats!@ loq!wa. Wa, giil’‘mésé gwal ts!oxwaqgéxs laé 
himx‘ideq. Wi, li ‘nékéd'a waodkwé bak!itima q!rnsq!asédxa 
q!anasé. Wa, g-il’mésé ‘witlaqéxs laé ét!éd daxidxa ‘nemsgEmé 
qlanasa qa‘s @t!édé séexideq laxés galé gwégilasxés galé seéx‘a- 
seiwa. Wii, gilfmésé sénktixs laé ts!oxtwideq. Wi, laxaé 
q!ensq!as‘édeq. Wa, li ‘naxwarm hé gwegilaxs q!rnsq!asaé. 
Wii, gil'mésé gwalexs laé tséx“itsd’sa ‘wape. Wai, lai ts!eweér!e- 
xdda. Wii, gil’mésé gwal ts!eweL!pxodmxs laé xaL!ex‘id nax*éd- 
xa holatbidatwé ‘wapé. Wa, gil'mésé gwalexs laé arm kiiis‘Alila. 
Wi, lanm gwal laxéq. ; 

Baked Cryptochiton.—T's!é@dznk" q!anas, yixs hé‘maé ix‘edéda ts!K- 
daqaxaq!anasés lalaxamé. Wa, lii k:!olts!odmq qa‘s k !aabdlisés laxés 
Ingwilé laxa kak bdenwa‘yas yixs laé golx aakwéda ts !elqwa gtina‘ya. 
Wa, g ilfmésé Jak !agvilisa q!anasé axa giinafyaxs laé Ax*édxés ts !és- 
Lala qa‘s golililéq qa gwelidés. Wia,lahémentrm golgElgéq. Wii, 
k-lést!a Alarm gaésexs laé k!wék!tmelsgemx‘fida. Wii, Atmésé 
golxsentsés tslésrila liq qa g-axés k!analés lax mag‘inwalisasés 
Ingwile. Wa, la &x‘édxés lalogtimé qa‘s giixts!odésa ‘wapé laq. 
Wii, la negoyoxsdalaxs laé k-lag-ilitxa ts!édzekwé q!anasa qa‘s 
li k'fastents laxa ‘wabrts!4wasa loq!wa. Wa, li xwételgentsés 
afyasowe lag. Wii, g-ilfmésé ‘wilfiwe gwégtineésgema‘yasexs laé 
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off, | she pours away the dirty water; and she pours more water into 
itso as to | change it, and she again stirs 1t with her hand, and again | 
she pours off the dirty water. Now they are clean. || She pours 
more water on them, and she peels off the shell from the back, as she 
did in the ease | I first talked about when I talked about | boiling 
cryptochitons, and she does the same as she does when | eating 
them. That is all about this. | 

Winkles.—The woman just takes her small basket and || goes down 
to the rocky beach of her house at low tide, about | the time when 
the Indians are going to Knight Inlet; for that is the time when | 
winkles gather to spawn, and that is what the woman searches for. | 
As soon as she finds them, the woman just puts her small basket under 
the place where there are many winkles, | and she scrapes the 
winkles into her small basket; and as soon as || the small basket is 
full, she comes up from the rocky beach carrying the winkle- | basket 
in her hands, and she puts it down by the side of the fire. Then she 
takes her small | kettle and puts it down by the side of the winkle- 
basket. She takes it | and pours the winkles into the small kettle. 
When they are all in, she | takes the water and pours a little into it. 


She takes an || old piece of matting and tucks it in. Then she puts : 


the kettle on the fire, | and it stays on the fire a long time boiling. 
It takes about | four hours according to the watch before they are 


giiqodxa néqwa ‘wapa. Wai, 1a et!éd giiq!eqasa ‘wapé laq qa‘s L!a- 
yodéq. Wii, lanmxaé xwételg‘intsés afyasowé lag. Wii, laxaé ét ed 
etiqodxa néqwa ‘wapa. Wa, la‘mé éx‘semx“‘ida. Wa, laxaé ét !éd 
giiq!eqasa ‘wapé laq. Wa, la séx-alax xeldzég-atya laxés gweg'i- 
lasaxen g-alé waldemx'g'in lik’ gwagwéx's‘alalak-éxs laé q!Ensq !as- 
xa hinx‘'taakwé q!anasa. Wa, larm dem neqemg ilteweqéexs lad 
hitmapEq. Wi, larmxaé gwal laxéq. 

Winkles (G-élayo).—Anmréda ts!ndagé ix‘édxés lilaxamé qa‘s li 
lmnts!ésrla laxa L!emayaiisés g-Okwaxa x‘dts!aésé laxs laé mem- 
waeL!enx lax Dzawadé qaxs hé‘maé la q!ap!éx‘‘idex'demsa g’é- 
layowé laxés wasélasLé. Wa, hé‘mis la aliso‘sa ts!edaqé. Wa, 
gilfmésé q!laqéxs laé fem hanabodtsés lalaxamé lax q!ayasasa g’é- 
layowé qa‘s golts!odésa g*élayowé laxés lalaxama. Wa, gvil‘mése 
qot!é lalaxamiiséxs g'axaé lalsdryala k:!oxk-!otulaxés gélayoats!é 
lalaxama qa‘s li hinolilas laxés Iegwile. Wa, li ax°edxeés ha‘ne- 
mé qa‘s ha‘nolilés laxés gélayoats!é lalaxama. Wa, li dadanodrq 
qa‘s gtiqdsésa g*élayowé laxa ha‘nemé. Wai, gvil‘mésé ‘wi'laxs laé 
ix‘édxa ‘wapé qa‘s xaLlaqé gtiq!eqas laq. Wa, li ax‘édxa k’!a- 
k'!obana qa‘s dzopryindés laq. Wi, la hinx:Lents laxés Ingwile. 
Wi, la géxtala laxa Imgwilé yala marmdelqila. Wa, laxenté 
mots !agELelag‘ila laxens q !aq!alak:!ayaxens ‘nalixs lné L!lopa. Wa, 
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33 done. | Then she takes them off and pours off the water; and when 
all the | liquid is off, she takes out the old mat that she tucked in, 
35 and || she takes two stones to break the winkles. She uses | the mat 
to break them on, and spreads it out outside of her seat. | Then she 
takes the winkle-kettle and pours the | winkles on the mat on which 
they are to be broken. She takes up one of the stones | and puts it 
40 on the mat to break them on it. In her || right hand she takes the 
other hammer-stone, and she takes up | one of the winkles, puts it on 
the one stone, and | strikes it with the hammer-stone. Then the | 
shell of the winkle breaks to pieces. She takes out the | edible part 
45 and eats it, and she does the same with the others. || After she has 
eaten all, she rinses her mouth, so that the salt taste comes out, | and 
she drinks a little water; and she gathers the | broken shells, puts 
them into her mat on which they were broken, and she | goes out and 
throws them away outside the house, for these are not given at a 
50 feast to | many tribes,—winkles, cryptochitons, and chitons. || Only 
chiefs and their children eat winkles. | I do not know why they are 
the only ones to eat them. That is all | about this, for there is only 
one way of cooking them. | 
1 Eel-Grass (Twisting off eel-grass)—In springtime, | when the 
winter is past, then all the women get ready to | twist eel-grass. 


33 li hinx’sendeq qa‘s x‘ats!exidé ‘wapalis. Wa, gil*mésé ‘witlawe 
‘wapaliisexs laé lawnyodrx dzdprya‘tyas k!ak'!obané. Wai, la 

35 ixsédxa maltsemé t!ésema qa‘s tliiyoxa gélayowe. Wai, li Ax‘éd- 
xa tlédzi te°watya qa‘’s Lep!alilés laxés L!asalitasés k!waélasé. 
Wi, li axtédxa g-@layots!’la hanx'Lanowa qa‘s gtigedzddésa g-éla- 
yowe laxa tl!édzi lé*watya. Wa, li &x‘édxa ‘nemsgemé t!ésema 
qa‘s ‘mrgtidzodés laxa t!édzi téwatya. Wi, li dataséss hétk: !o- 

40 ts!ana‘yé lixa ‘nrmsgEmé t!iyo t!ésema. Wi, li dax-‘idxa ‘nems- 
grmé gélayo qafs ‘mE‘x"semdés Jaxa t!msdema t!ésema. Wii, 
li t!esédeq yisés disgrmésréwé t!ayo t!ésema. Wii, hé‘mis la 
trtepsaatsa xeltsemafyasa g*élayowé. Wi, li &x¢dex himts!a- 
was qa‘s himx‘idéq. Wa, a'misé hé gwégilaxa wadkwe. Wi, 

45 g-ilimésé ‘witlaxs Jaé ts!nwit!exdda qa lawiyés demp!aéL!exawa- 
fyas. Wa, li xat!mex‘id nax‘idxa ‘wapé. Wa4a, la q!ap!ég-ilitxés 
tlasésawatyé qa‘s li ‘witladzots laxés tlédzi te*watya qa‘s li 
k'!ats lax Llasanafyasés gokwé, yixs k:!ésaé k!wéladzem laxa q|!e- 
nemeé lélqwilatatyaxa g'élayowé Lefwa q!anasé LEfwa k:!Endte. 

50 Wa, lana léx‘ama gig-igima‘yé Lefwis sisemé hitmapxa gélayowe. 
Wi, len k'!és q!’nelax hég-agiImas hi‘maprq. Wa, lanm gwat 
laxeq qaxs ‘nemx*‘idilamaé hitméx'silaénatyaq. ? 

1 Eel-Grass (KK! ilpixa ts!ats!ayimé).—Wai, hé*maaxs laé q!waxEnxa 
laas hiyaqaxa ts!iwtnxe laé xwanal‘idéda ‘naxwa ts!édaqa qa‘s 
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The man’s wife | who is going to twist eel-grass first takes her eel- 
grass twisting || paddle and her anchor-line of cedar-bark rope, and 5 
also her | eel-grass twisting hat, for generally they wear a hat when 
they twist | eel-grass, because generally sea-water splashes into their 
faces | when the women pull up the twisting-stick with the eel-grass 
twisted around | its end. Then it splashes into their faces |] when 10 
they wash the eel-grass; and therefore (the woman) wears an eel- 
grass twisting hat. | She carries down every thing as she goes down 

to the beach | to her little old canoe for twisting eel-grass, and she 
also | carries her bailer and her éel-grass twisting-stick. She 
launches | her small old canoe, and puts into it what I have named. || 
When it is all aboard, she sits in the stern of the small eel-grass 15 
twisting | canoe. She takes up her eel-grass twisting paddle and 
paddles, | and she goes to a place where she knows that there is thick 
eel-grass and that the eel-grass is growing in soft sand. | When she 
arrives at the place where the eel-grass is, | she takes the cedar-bark 
rope and ties the || stone to its end and throws it into the water; and 20 
when it touches the bottom so that it is vertical, | she ties it to the 
stern-seat. After doing so, she | takes her twisting-stick and puts 
the tip into the water. | She pushes it down into the sea-water and 
strikes the sandy bottom where | there is much eel-grass. Then she 


k-lilpélxa ts !ats!ayime.* Wa, larm lavé grnEmasa bregwa- 3 
nemé k’lilpatxa ts!ats!ayimé. Wa, hé‘mis gil ax*étsd‘sés k: !ipsa- 
yasé sé‘wayowa LE‘wés q!Eldzana‘yé densren dgenema. Wa, hé- 5 
‘misés k:!ilppmlé LetEmla qaxs hémeEnala‘maé Letemaléda k:!ilpixa 
tslats!ayimé qaxs hémenala‘maé ktisx‘egemilaxa demsx‘é ‘wa- 
pexs laé néxdstodéda ts!edaqaxés k: lilbatyaxs laé x ilk!titbatya 
tslats!ayimé lax dba‘yas. Wi, hé‘mis la kiisx'ngrmalatséxs laé 
ts!dts!pxddxa ts!atsayimé. Wa, hérm lag‘ilasa k‘lilprmlé tetem- 10 
ta. Wa, la ‘wifla dents!ésplagéxs laé lents!ésela laxa L!mma‘isé 
lax hisnédzasasés k-lilbats!eLé ts!ag‘ol xwaixwagtima. Wi, hé- 
misés tsiilayowe LE‘wis k:!Elbayowaxa ts!ats!ayimé. Wa, la wix- 
stendxés ts!agolé xwaxwagtima. Wai, li ix‘atexsplaxen 1a LELEqEla- 
sEfwa. Wai, gilfmésé ‘wilxsexs laé k!waxLendxés k!ilbats !@Lé xwa- 15 
xwagitma. Wai, li dax‘‘idxés k'lilpsayasé sé*wayé qa‘s séx‘widé 
qa‘s lai laxés q !alé wax"s ts!ats!ayimé. Wa, hé‘misa tElgwésas ég"isé 
q!waxasasa ts!ats!ayimé. Wa, g‘il‘mésé lag'aa laxa k-!ilbadaxa 
ts!ats!ayimaxs laé ax‘édxa densEné drnrEma qa‘s modx"bendésa 
t!ésemé laq qa‘s q!Elstendés. Wa, &*mésé atwenenseElaxs laé mox- 20 
‘watpxsas laixa LEXExstEwélexse. Wii, giil‘mésé gwalalexsexs 
laé dagitpxsxés k‘lilbayowé qa‘s métsEndés witba‘yas qa’s mé- 
densés lixa demsx’é ‘wapa qa‘s L!enxalisés laxa ég-édzEgwisé lax 
q!ayasasa ts!ats!ayimaxs laé k-lilp!ida. Wa, la‘méda ts!ats!ayimé 


1 Continued on p. 155, line 19, to p. 156, line 45. 
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begins to twist it. Then the eel-grass || is twisted around the twisting- 
stick. When she cannot turn the | twisting-stick any more, she 
pulls it up. The twisting woman pulls up the twisting-stick. | As 
soon as the eel-grass comes in sight, she untwists | it to get it off from 
her twisting-stick, and then the eel-grass comes off; | and she squeezes 
one span around it, || beginning at the head-end. That is what we 
refer to as the roots. | She washes it in salt water, so that the sand 
comes off. | When it is all off, she measures two spans | from the 
upper end of the roots, and she breaks off the lower end. | When it is 
all off, she puts it in front of ‘herself, || and she puts the twisting-stick 
back into the water, and she does the same | as she did before. When 
she has much of it, the tide rises, | for they only twist at spring 
tide. As soon as the tide | comes up, she hauls up the anchor and 
goes home; | and when she arrives at the beach of her house, she gets 
out of her || old canoe for twisting eel-grass. She takes out her 
anchor and carries it up; | and when the anchor-line gets taut, she 
puts it down. | Then she sends her husband to go and invite his 
tribe | to come and peel eel-grass. The man immediately obeys | 
his wife. He invites his tribe. || When he comes back, he clears out 
his house, | and spreads the mats around for those who are going to 
peel the eel-grass to sit down on. | As soon as he has done so, he takes 


la k-lilp!mnéxa k-lilbayowé. Wa, gil'mésé gwal su*x"ts!a k:!ilpr- 
léda ktilbayaxs laé néxdstodéda k:lilp!énoxwé ts!mdaqxés k:tilba- 
yowe. Wa, gilfmésé gax néledéda ts!ats!ayimaxs laé addzaaqa 
qweélk !nwésédxés k'!ilbayowe. Wa, hé'mis la lawiyatsa ts!ats!a- 
yimé. Wai, li q!wés‘idxa ‘nemp!enk’é laxens q!waq!wax’ts!ana- 
syex giigiLela laxa ogtimatyas yixens gwe‘yowé L!op!eks. Wa, 
lai ts!0x*weltalaq laxa demsx‘’é ‘wapa qa lawiiyésa ég‘isé. Wii, 
gflfmésé ‘witlaxs laé baltidxa maltp!enké laxens q !waq!wax'ts!a- 
na‘yex gviig iLpla lax Awandfyesa L!op!ek-aséxs leé@ p!oqalax éwaxsda- 
fyas. Wa, @ilfmésé ‘wiwtlx’sexs laé gig‘aalmxses laxés nalétexsé. 
Wii, li xwélaqa médensasés k-lilbayowe. Wii, asmése nEqemg il 
tewexés @alé gwégilasa. Wi, gil’mésé q!kyoLexs laé ‘yixwa 
qaxs léx‘afmaé k:lilpdema ‘walasé x-ats!a‘ya. Wa, gilfmésé k!we- 
yosdésa ‘yixwiixs laé denx‘idxés q!eltsemé qa‘s li ni‘nakwa. 
Wi, eg ilfmésé lag‘alis lax L!ema‘isasés g‘okwaxs laé loltalaxés k-!il- 
bits!é tslag‘dla qa‘s digitpxséxés q!eltsemé qa‘s li dasdésxlaq. 
Wii, gilfmésé tek!it!edé q!eldzaanayaseéxs laé ‘mex‘walisaq. Wa, 
héx‘idafmése fyalaqaxés la‘wtinemé qa liis Lé‘lalaxés g-dkiloté qa 


-orixés séx'axa ts!ats!ayimé. Wa, héx‘ida‘mésé nanageg‘atya be- 


ewinrmax waldpmasés grnemé. Wi, la Lélalaxés g@ okuloté. 
Wi, eilmésé gix aédaaqaxs laé héx‘idatem éx‘widxés g-okwé 
qa’s Lepsé’stalitelésa teel'watyé laq qa k!wadzosa séx‘ataxa ts!a- 
tslayimé. Wa, gilfmésé gwalalitexs laé &x‘édxés ts !éts!xbats!é 
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his oil-dishes | and oil and brings them, so that they are ready. 48 
Then those who are to peel the | eel-grass come in; and when they 
are all inside, the man asks the || young men of his numaym to go and 50 
carry up the eel-grass. | Immediately the young men go and carry it 
up. They | carry it into the house and put it down in front of those 
who are to peel it. | The man takes the oil and pours it into the | 
oil-dishes; and when the oil is in every one, (the young men) place 
them infront || of those who are to peel the eel-grass, at the outer side. 55 
There are four | men to each oil-dish. Then the eel-grass is scattered 
in front of | those who are to peel it. When this is done, the | men 
take up four pieces of eel-grass and pluck off | the small roots. When 
they are all off, they peel off the || leaves of the tail-end. They begin 60 
at the upper end of the thick | root; and when they have peeled it as 
far as the soft part in the middle of the | eel-grass, they do the same 
with the other three pieces. When | this has been done with all of 
them, they put the roots together so that they are | three finger- 
widths in length, and then they — break || them off; 65 
and they break them off again so ——— that they are all 


the same length, | in this manner: Then there are 
eight pieces in all. They tie | them together with 
the leaves, in this manner, and they hold them at | 1. 
Then they dip (the bundle) into the oil and eat it, 
and I all the others do the same. After they have 


Lefwa Lisa qa g’axés qwilita. Wi, gaxe “hogwirnléda Séx"aLaxa 4 
tslats!ayimé. Wa, gilf*mésé ewidladiixs laéda bregwanrmé hélaxa 
hi‘yaliisés ‘ne‘meémoté qa liis gemx‘tisdésaxa ts!ats!ayimé. Wa, 50 
héx‘ida‘mésé lax'da‘xwéda hia‘y vale a qa‘s li gemx‘tisdésaq qa‘s lf 
gemxéLelaq qa‘s li gnmxnmlitnlas lax ox"dzamalilasa sé@x‘aaq. 
Wii, li &x‘edéda begwinemaxa Liéna qafs k!tnxts!alés laxa ts!é- 
ts!ebats!é. Wa, gilfmésé q!walxots!swakiixs laé k-ax-dzamolitas 
laxa séx’aLaxa ts!ats!ayimé lax L!asalitas. Wéa, la maémaéléda be- 55 
begwanEmaxa ‘nal‘neméxta ts!éts!ebats!i. Wa, lara gwétemalitéda 
ts!ats!ayimé laxa séx‘ataq. Wa, gil’mésé gwalalitexs laé héx-‘i- 
dafma bébrgwanrmé dax“idxa maémots!aqé ts!ats!ayima qa kliil- 
wiléxa Am‘ima‘yé L!op!ek’s. Wii, gil’mésé ‘witlixs laé séx-Alaxa 
wiwakitya‘ya dgwida‘yas Oxsda‘yas gig ‘iLElalax iwana‘yasa Lekwé 60 
Liop!ek's. Wa, gvil‘mésé lag-aa séxatyas lax tzltelq!tiq!a‘yasa 
ts!ats!atyimaxs laé éet!éd hé gwex<idxa ytdux"ts!aqé. Wa, giil- 
‘mésé ‘wifla la hé gwekiixs laé qlap!éx*idex 1!dp!ek-aséxs tee yae 
dux"den laxens q!waq!wax'ts!ana‘yéx yix iwisgrmasaséxs laé k-d- 
kexsendrq. Wa, li ét!éd kOk'Exsendrq qa emraes iwdsgbmasa 65 
ga gwiiléga (fig.). Wa, li himalgtinalts!aqdlaxs laé yiltsemts qwé- 
qtt'!pxsdatyas liq g'a gwiiléga (jfig.). Wa, hé‘mis la datasdséda 
(1) axs laé ts!ep!éts lixa vi!é‘na qa‘s ts!asts!ms‘édéq. Wa, ‘na- 
75052—21—35 rEtH—PpT 1 33 
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70 finished eating, || they pick up what they did not eat and go out of 
the house; and they go into | their houses and put down in front of 
their | wives the eel-grass that they have taken along. They never 
drink water before they go out | and when they go into their houses. 
That is the eel-grass peeling feast given to | many tribes, for it is the 

75 food of the first people || in the time of the first Indians of the myth- 
ical period. ‘Therefore | an eel-grass feast is a valuable feast given 
by a man. | That is all that is to be said about eel-grass, for there is 
only one way | of eating it and of getting it. | 

1 Seaweed.—When the visitors have finished | eating dried salmon, 
the woman takes her seaweed | and tears it into strips; then she 
gives it to each of the young men. | And some take an adz and put 

5 the seaweed || on a block of hemlock-wood made on purpose: it is a 
span | and a half long and three | spans around, and it stands on the 
floor of the | house. Then they lay the seaweed flat on it, and the 
young men cut it with the adz; | and some of the young men chew 

10 it and putit || intoalarge dish. As soon as enough of the seaweed has 
been chewed, | they stop chewing, and the others stop chopping it 
with the adz. | Then a kettle is taken, and water is poured into it | 
until it is half full. Then the chewed | seaweed is put into it. Then 


xwarm hé gwégilé wadkwas. Wa, gil‘mésé gwal ts!asts!esExs laé 
70 dem gemxelitxes k lets !a°yawaye aoe li hoqttwelsa. Wai, lai hogwit 

laxés gig‘dkwé qa‘s gégemxEmlilrlésés mamuté ts latslayim laxés 

gegeneme. Wa, larm héwixa nax‘idex ‘wapaxs laé hoqtiwelsa 

Loxs laé hogwit laxés g'igokwe. Wa, hérm séx‘ilag‘ilaxa ts!ats!a- 

yima q !énemé leita qaxs hemagelanea Sie brgwanrma 
75 galadlex brektimg-alisa ‘naxwa nux"nemisa. Wii, hé'mis lag-ilas 
awilax'sélakwa ts!ats!ayimxs ts!asélatda begwanemé. Wai, lazrm 
ewala ts!atslats!aliixa ts!ats!ayimé qaxs ‘nemx‘‘idala‘maé ts!ats!n- 
ts!énafyaq Lefwa laielaénatyaq. 

Seaweed (Leqaxa tnq!rstn’né).—Wi, hé’*maaxs la’é gwal hi- 
‘ma’pa k!wé’laxa xa‘ma’sé, wa, la ix*é’déda ts!nda’qaxés tnq !estE/né 
qafs kltlk!tlpsa’léq. Wi, li ts!awanaqas la’xa ha‘ya/lfa. Wai, 
léda waod’kwé ax‘é’dxa k:!imLayowé qa‘s pa’xbrndésa tnq!EstE/neé 
la’xa hékwilatyé tu’mk'!pwé q!waxasa. Wa, lan’m é@’sEg‘Eyd la’- 
xEns q!wa’q!wax'ts!ana‘yéx. Wa, la yu’dux"p!enx'sé‘sta la’xEns 
q!wa’q!wax'ts!anafyéx yix wa’gidasas. Wii, li Lael la’xa g°d/- 
kwaxs la’é pagptali’téda teq!estn’né la’qéxs la’é tsEtsEx’sa’léda 
hitya’liiq. Wa, léda wad’kwé hi‘ya’fa ma’lekwaq qa‘s Axts!4/lés 
10 la’xa ‘wa’lasé 10’q!wa. Wa, gi’lfmésé hele’da malég-nkwé teq !Es- 

tn/nxs la’/é gwal malé’kwa LEfwa waod’/kwaxs tsek‘aa’sa k:!i’m- 

Layo. Wa, lan’m x*é’tse‘wéda hinx'Lanowé qa‘s gtixts!d’tsn- 

‘wésa ‘wa’pé qa ‘negoya’lés. Wa, la k-!esta’nowéda malé’g-Ekwé 

teq!este’né laq. Wa, li xwé’tasa g'elt!exia’la k-ats!ena’gé laq. 


—_ 


or 
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they stir it with a long-handled ladle, || and they watch it so that it 
does not become too thick when it is | on the fire. They keep on 
stirring it while it is on the fire; | and after it has been boiling for a 
long time, oil | is poured on the seaweed. It is stirred again a long 
time, | so that it becomes well mixed. When it is really mixed, || 
the kettle is taken off the fire. Then it is done, | when the oil 
disappears from the top of the seaweed. Immediately | a food-mat is 
taken and is spread before | those who are to eat the seaweed. Then 
spoons are given to the | guests. Then the small kettles are lifted 


by the handle, and || are put down at the outer edge of the food-mat, ‘ 


and they-begin to eat with spoons | the seaweed. They do not drink 
water before they eat it, | because they drank water before they ate 
dried salmon. | After they have finished eating with spoons the 
seaweed, they cool themselves | by drinking fresh water; and after they 
have finished they go out. || They eat seaweed at all times, in the morn- 
ing and at | noon and in the evening; but only in the morning they 
eat | dried salmon first; and when there is no dried salmon, then they 
eat | dried halibut in its place: They do not eat dried salmon first, 
at | noon and in the evening. || 

Powdered Seaweed.— (The powdered seaweed) is only taken when 
the owner wants to eat some of it; | and they do it in the same way 
when it is cooked | as they do with the chopped and chewed seaweed. 


Wi, la do’qwataq qa héla’tes genk-alaénafyaséxs la’é hi’/nx'Lents 
la’xa legwi’té. Wa, li hé’menatag‘ilitem xwété’da hi/nx-Lala. 
Wi, hé’t!a la gé’g*ilil man’mdelqtilaxs la’é &x°é’tsefwa L!é/'na qa‘s 
k!tiq!rgemé la’xa Inq!este’né. Wa, la’xaa. é’t!éd gé’g-ilit xwe’- 
tasESwa qa lelgowés. Wai, gii’l‘mésé la lak: !ala ln/lgoxs la’é 
ha’nx'sano 1a’xa Ingwi’léda ha’nx‘Lanowé. Wai, lan’m L!d’pExs 
la’é x‘isi/déda 1!é’na lax d’kityatyasa teq!este’/né. Wi, hé’x-id- 
‘mésé &x°@’tse‘wa hi‘madzowé {é’*watya qa‘s lé LEpdzamolitas 
la’xa texta’qié. Wa, la ts!awanaé’dzema k-ak:ets!ena’gé 1a’xa 
k!we’le. Wai, li k-!o’ktlitase*wa héha’nemé qa‘s lé hinrmg:a’lilem 
lax L!a’sEnxa‘yasa ha‘madzowé {é’‘watya. Wii, lax-da‘xwé ‘y6’s- 
f‘idxés tmxta’qse‘we. Wai, lan’m k:!és nanaqalgiwalax ‘wa’pa 
qaxs la‘mée’x'dé na’qaxa ‘wa’paxs lé’x-dé hitma’pxa xa‘ma/sé. 
Wa, gi’lsmésé gwal ‘yo’saxés In’xtexsrfwaxs la’é k:6’xwaxdd na/- 
xidxa a/lta ‘wa’pa. Wi, gii/lfmése ewa'lmexs la’é hod’qtiwelsa. 
Wii, k lea’s k'és hi‘ma’pdemxa Inq!este’/né LESwa gaa’la Lefwa 
‘nEqi’la Loma ga’nuré. Wa, lé’x-at‘ma gaa’la ha’ha‘malg‘iwala- 
tséxa xafmasé. Wi, gii/lfmésé k-lea’s xatmasexs la’é hé/déda 
k'!a’wasé ha’*mi‘s. Wa, li k-!és haha‘malg-iwalaxa xa‘masaxa 
‘nEqii’/la Lefwa dza’qwa. 

Powdered Seaweed.—Wii, 4’‘mésé la 4x‘@’daasexs textaq !éxsdaéda 
aixnogwadis. Wa, la hé’emxat! gwé’gilasoxs la’é ha&‘méx'sila- 
sEfwé gwe’g'ilasaxa tseg'Ekwé Le‘wa malé’g-rkwé. Wa, g‘i’lfmésé 
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As soon as | the seaweed gets cold quickly, the guests who eat it || 

5 take tongs, and red-hot stones are taken | and put into a small 

kettle. Then it | keeps warm for a long time while they are eating 

it. Seaweed is never | boiled in a large kettle, but they use a | small 

10 kettle, for they eat it out of it; and || not once is it put into a dish, | 

for it is not good when it gets cold, and it is only good | when it is 

hot. That is all about this. | 

Salmon-Spawn with Seaweed.—I have | forgotten this. When two 

15 spoonfuls of scattered || dog-salmon spawn are boiled, when they are 

nearly done, | the kettle is taken off from the fire, andthen cold water 

is poured | into it until the kettle is more than half full. | Then 

chopped seaweed is put in and is stirred. | When it is just the right 

20 thickness, the kettle is put back || on the fire. Then it is left to boil 

for a long time; and | it is taken off again, and oil is poured into it. | 
This is eaten with spoons when it is done. | 

Clams with Seaweed.—And also four large (small) | clams are 

25 taken and are opened. Then || the sand is picked off; and when it 

is all off, they are put into the | kettle. When this is done with 

four | large clams, water is poured on, but not very | much water. | 


ha’labala ‘widex“i’déda taq!Estn’naxs la’é texta’qa k!wé’laxs la’é 
5 ixte’tse’wa k'!ipra’la qa‘s k-!ip!eda’yuwé la’xa x‘i’xsemila t!é/- 
sEma qa‘s lé k-!ipsta’no la’xa ha’nemé. Wai, hé’x-‘ida‘mésé la 
gi’ta ts!n/Iqwaxs la’é ‘yd’séda twxta’gé. Wii, hé’*méséxs k:!é’saé 
hé hi‘méx'silats!@da ‘wa’lasé hinxtano la’xa Inq!este/né hé’é 
hi’nx LEndaa’ts!éda EmfEma’‘yé hé’nx‘Landiq qaxs hé’*maé ha’‘ma- 
10 ats!éq qaxs k'!é’saé ‘ne’mp!rna lo’xts!oyo la’xa 10’q!wéda Inq !Es- 
th/né, qaxs k-!é’saé é’k-pxs ‘wiida’é yixs lé’x‘a‘maé 6’g‘asExs 
ts!n’Ixstaé. Wa, lazr’mxaa gwal 1a’xeq. 
Salmon-Spawn with Seaweed (Ln’q!nqrlaxa gé’*né).—Hé’drn L!r- 
le’wésr*wa gée’nixs hi’nx’LentsE’waeéda ma’texLa gwe’lédzé ge’*nésa 
15 gwafxnisé la’xa k-a’ts!pnagé. Wa, g‘i’/lfmésé eEla’q L!0’pExs la’é 
hi’nx'sanowéda hi’nx‘Lanowé la’xa legwi’lé. Wa, gtiq!eqasosa 
éwiida’‘sta ‘wa’pa qa 6k !dtdzatyés la’xa hi/nx'Lanowe. Wa, lé 
k!a’stanowéda tsrg'E’kwe Inq!estn’n lig. Wi, li xwé’tasEtwa. 
Wi, gi/l'mésé hé’lalé gn’nk-alaénatyaséxs la’é xwé’/laqa hi’nx‘LEn- 
20 dayo la’xa Ingwi’lé. Wa, la‘mé’sé gé’gilil qa‘s mar’mdelqtilaxs 
la’é hi/nx’sand 1a’xa Ingwi’lé. Wa, li k!t’nq!eqasdsa 1!é’ena. 
Wii, 4’*mésé la ‘yd’s‘itsoxs la’é L!0’pa. 
Clams with Seaweed.—Wéi, hé’*mésa m6’sgmmé aw’ ga’ wéq !a- 
nema yixs &xé’tsewaé. Wi, li k:!0’x*witse'wa. Wii, la men- 
25 wii’lask'wéda 6’g-isé. Wa, g‘i/lfmésé ‘wi’‘laxs la’é ixts!o’yo la’xa 
hi’/nxLanowe. Wa, g‘i/l‘mésé ‘wi’‘la la hé gwé’kweda mod’sgemé 
Awa’ oa’ weq !anema la’é giiq!eqasdsa ‘wa’pé. Wa, la k-!és &’/lazm 
q!é/nema ‘wa’pé. 


BOoAS ] RECIPES 517 


The woman takes with her hands the meat || of the cleaned clams and 
squeezes it, and she only stops squeezing it | when the water is quite 
milky. Then | she puts the kettle over the fire, and she lets it boil a 
long time. | Then she pours oil into it. When it is | done, she takes 
it off the fire. Then she pours || cold water into it, until the kettle 
is more than half full. | Then she takes chopped seaweed and puts 
it in, and | she stirs it until it is the right thickness; and she puts the 
kettle back | on the fire, and she lets it boil for a long time, and she 
puts more | oil into it. Then she takes the kettle off the || fire, 
and it is done; and it is only eaten with spoons. | That is all about 
this. | 

Fern-Root (1).—Aftershe has (dug the fern-roots) the woman takes 
the basket on her back |and goes home. On the following day, as 
soon as day comes, when the weather is good, | she takes a large mat 
and spreads it out on the ground in front of the | house. Then she 
goes back into her house and takes the || basket of fern-roots. Then 
she goes out with it and pours the fern-roots on the | spread mat, and 
she scatters the fern-roots over it. Now she | dries them, so that 
they may become dry, and she turns them over again; | and when 
they all become dry, the woman | takes a piece of cedar-stick and 
measures it so that it is the size of one |] span, and half the thickness 


Wa, le’da ts!mdaqé da’x‘‘itsés e‘eyasowé 1a’xa n’lo-rkwé ga- 
weq!anema qa‘s q!wé’q!iilts!aléq. Wa, a’I'mésé gwal q!we’q!tl 
ts!alaqéxs la’é 4’ém la dzn’mx"stowéda ‘wa’pas. Wa, lé hi/nx:- 
LEntsa ha&’nx'Lanowé 1a’xa Ingwi'lé. Wa, Jé g°é’gilittem la 
makr/mdelqilaxs la’é k!i’nq!eqasa L!é/*na liq. Wi, gvilfmésé 
gwa'lexs la’é hi’nx'sendrq la’xa lngwi’le. Wa, la’xaé gtiq!eqasa 
‘wtida’‘sta ‘wap laq, qa ék:!d’/Idza‘yés la’xa hi/nx‘Lanowé. Wai, lé 
axé’dxés tsEg'Ekwé’ lImq!estn’na qa‘s k'!a’stendés lig. Wa, 
lé xwe’taq qa hé’lalés genk-alaé’na‘yas. Wi, lé hé’nx Lents la’xés 
legwi'lé. Wa, le gé’gilitem mar’mdelqtilaxs la’é é’t!éd k!ti’ng !n- 
qasa L!é’na lag. Wi, la’xaé hi’nx'sendxa hi’nx-Lanowé 1a’xa 
legwi'té. Wai, laz’m L!0’pa. Wi, 4’*més la ‘yd’s‘itsEfwa. Wai, 
laz’m gwal 1a’xéq. 

Fern-Root (1).— Wii,’ li gwalexs laé OxLEx‘idxés tsag-ats!é Inxa‘ya 
qa‘s li na‘nakwa. Wa, g‘ilfmésé ‘nax“‘idxa la tensa yixs ék‘aéda 
‘nala, la ix‘édxa ‘walasé lé‘wa‘ya qa‘s li Lep!elsas lax L!asand‘yasés 
gokwée. Wii, la xwélaqa laéx laxés gokwé qa‘s Ax°édéxés tsig'a- 
ts!é lmxafya. Wi, la lawelsas qa‘s li gtigedzdlsasa tsak-usé laxa 
Lep!Esé lé*watya. Wi, li gwéldzdlsasa tsak‘use laq. Wi, larm 
x‘ilaq qa lemlemx"semx“idés. Wi, la xwélaqrlamm 1léx‘idEq. 
Wa, gil‘mésé ‘naxwarm la lemlemx"semx“idExs laéda ts!edagé 
ax‘édxa k!wa‘xLawé qa‘s meEns‘idéq qa ‘nemp!enk’és ‘wisgemasas 
laxens q!wiq!wax'ts!anatyéx. Wi, la k:!odené wagwasas laxens 


1 Continued from p. 196, line 12. 
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of a finger, | and itis one finger-width wide; | and she whittles down 
the end of it until it is thin. As | soon as she has finished this, she 
takes the root and holds it bottom upin her | left hand; and the woman 
holds the cleaner, the cedar-stick, in the middle || and scrapes off 
the dirt that is on the fern-root, and the | small roots that are on its 
surface. As soon as | the dirt and the roots that were on the out- 
side of the fern-root are all off, she | puts them on the mat again; 
and she only stops doing so when | all the fern-roots have been 
cleaned. As soon as this is done, she takes || her basket and puts the 
cleaned fern-roots into it; | and when they are all in, she takes up the 
basket of fern-roots and hangs | it up in the rear of the house, behind 
the fire. They are kept twelve | days drying in the rear of the house. 
When this is done, the woman | gets some fire-wood, and makes every- 
thing ready. When she || has the fire-wood, the woman takes a rest 
and when the fern-roots have been drying for eleven | days, the 
woman takes her large basket | and looks for good hemlock-branches 
and also wet leaves; that is to say, the | leaves of the salmon-berry 
bush and of the thimble-berry bush. These are referred to by the 
Indians as ‘‘wet leaves.’ | As soon as she finds them, she puts the 
wet leaves into her basket; || and when it is full, she breaks off hem- 
lock-branches and carries them under her arms; | and she carries the 


q!waq!wax'ts!anafyéx. Wii, la ‘nemdrené ‘widzrwasas’ laxens 
q!waq!wax'ts!anafyéx. Wii, la koxbendrq qa prexbiis. Wa, gil- 
fmése gwilexs laé ax‘édxa tsak-usé qa‘s dalésés gemxdlts!ana la- 
qéxs laé ék'!axsdala. Wa, li q!wedzoyayéda ts!edaqaxés k-‘imda- 
yixa k!wa‘xtawaxs laé k‘imtélax dzpx'sema‘fyasa tsak‘usé LESwa 
L!op!ek mrnéxwé lax dsgematfyas. Wii, gilfmésé ‘witliwéda dzpx'- 
srma‘yas LE‘wa L!op!ek‘axs laé éx‘sema tsak-usé. Wi, la xwé- 
laqa ixdzots laxa lé*watyé. Wii, la alfem gwal hé gwégilaxs laé 
ewila la k@k-imdekwa tsak‘usé. Wa, gil'mésé gwatexs laé ax‘ed- 
xés Imxafyé qa‘s xEx"ts!ddésa la kik‘imdek® tsak‘ds lag. Wa, 
ge ilfmésé ‘witlaxs laé k loqtilsxés tsag-ats!€ lpxatya qa‘sl a téx*wa- 
litaq laxa Ogwiwéwalilases Inewit. Wa, laem matexsag tyogwilatxa 
‘nala x‘itelarelet laxa ogwiwalite. Wa, gilfmésé gwata laé Ane- 
x‘édéda ts!edaiqaxa leqwa qa gaxes gwalila. Wii, gil'mésé gaxeda 
lnqwiixs laé xds‘idéda ts!edaqé. Wii, gilfmése ‘némxsagiyowe 
‘naliisa tsak-use Ja x‘ilalaxs laéda ts!mdaqgé Ax‘edxés ‘walasé lpxatya 
qa‘s li alix ék-a q!wixa. Wa, hé'mésa Leq!emsé yix mami- 
mamotasa q!walnrsé LEfwa tsegEimEse, gwEtyasa bak!timé Lnq!- 
rmsa. Wai, g'ilfmésé q !aqéxs laé mots !dlasa LEq!pmsé laxés lexatyé. 
Wii, gilfmésé qot!axs laé Llex‘widxa q!waxé qa‘s gemxeléq. Wa, 
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basket with wet leaves on her back and goes home. | Then she puts 
the basket down from her back in the house.t 

In the morning, as soon as day comes, she lights the fire under the 
stones; | and as soon as it blazes up, she takes her large basket || and 
goes and plucks off seaweed and puts it into her basket. When | her 
basket is full, she carries it on her back, and she puts it down | close 
to the place where she is going to bake the fern-root; and she also 
takes two | large buckets, and she goes and draws fresh water. As 
soon as | she comes, she puts them down near the place where she 
is going to bake; || and she also takes tongs made on purpose to use 
with the red-hot stones. | She puts them down where she put down 
the two buckets, | and she also takes an old mat and puts it down. 
Then she takes | her digging-stick of yew-wood and puts it down. 
Now everything is | ready.?.. . || 

And when all the fire is out of the hole, she takes with the tongs 
the red-hot stones and puts them into the fire in the middle. 
Eight | stones she puts into the fire in the middle, for she puts into 
a heap on the floor of the house the | fire that she has taken out with 
her tongs from the place where she is going to bake. Then she levels 
down the | stones in the place where she is going to bake. | 


gaxé OxLalaxa Leq!emdzadzé lpxatyaxs gixaé niitnakwa. Wa, 
la OxLEg-alilaxés lpxatyé. 

Wa, gil'‘mésé ‘nax‘idxa gaalixs laé tsénabdtsa gtilta laxés t!le- 
qwapatyé. Wa, gilfmésé x‘iqostaixs laé ix‘édxés ‘walasé Ipxafya 
qa‘s lit k!ulg-ilaxa L!est!ekweé qa‘s ixts!alés laxés lexatye. Wai, g‘il- 
‘mésé qot!é lmxafyaséxs laé OxLEx‘idEq qa‘s lii OxLEg‘alilaq laxa 
neExwata laxés ktinyasLaxa tsak'usé. Wii, laxaé ix‘edxa maltsemé 
iwa narngats!i qa‘s li tséx‘its laxa alti ‘wapa. Wa, g ilfmése 
gaxexs laé hing‘alitrlas laxa nexwala laxés ktinyasté. Wai, la- 
xaé ixédxa kiptala hékwelé qa k-!ippléxa x‘ix‘ixsemala t!ésema. 
Wa, li Ax‘alitas lax la hénelatsa maltsemé narngats!é. Wa, la- 
xaé fix’édxa gémasé léwatya qa gaxés graéla. Wii, laxaa iix‘ed- 
xés Llemq!ek!iné k-lilakwa qa g‘axés g‘atla. Wa, lanm ‘wi‘la 
la gwalita.? . . 

Wii, gil*mésé ‘witlolts!aweda giltiixs laé klip !édxa x‘ix'rxsemala 
t!ésema qa‘s li k:!iprents laxa la laqawalila. Wi, malginaltsr- 
méda t !ésemé la xex"Lalalit laxa laqawalilé qaxs laé q lap !ésgemliléda 
gilta yix k-!ipwtits!alay4s laxés kiinyasté. Wa, li ‘nemak-iyindxa 
t!éspme lax dts!Awasés ktinyas.é. 


1 Then follows the description of the oven (see Publications of the Jesup North Pacific Expedition, 
Vol. V, p. 408). 
2 Then follows remarks on the taking out of stones from the fire (see ibid., p. 408). 
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50 As soon as she has done so, she takes a large clam-shell | and 
scrapes up the soil with it, and she puts it over the red-hot | stones; 
and she only stops doing so when (the soil) is four fingers | thick on 
top of the red-hot | stones. Then she takes the seaweed and throws 

55 it on top of the soil, || and it is of the same thickness as the soil; and 
she takes | hemlock-branches and puts them on the seaweed, and she 
puts them carefully | on top of the seaweed so that none of it shows. | 
Then she takes the wet leaves and puts them on top of the hemlock- 

60 branches, | and these are also four finger-widths thick. || Then she takes 
the fern-root and puts it among the wet leaves. She | places (the 
fern-roots) bottom upward, and they are close together. | First they 
are put on the right-hand side of the hole, turning the face to the | 
rear of the house. And when they are all in, the woman | takes wet 

65 leaves and throws them over the fern-roots; and || these are also the 
same thickness as the thickness of those underneath the fern-roots, 
namely, four| finger-widths. As soon as this has been done, she levels 
down the top. | Then she takes hemlock-branches and places them 
over them, the | same amount as was first put into the hole. 
Then she takes seaweed | and throws it on top of the hemlock- 

70 branches, and this is also four || finger-widths in thickness. Then she 
takes an old mat|and spreads it over the seaweed. Then she takes her 


50 «©. Waa, g'ilfmés@ gwatexs laé ax‘édxa ‘walasé xalaétsa met !ana‘tyé 
qa‘’s xElx*fidés lixa dzeqwa. Wi, la k-!akiyindalas laxa x Ix‘ix- 
sEmalat!ésema. Wii, al'mésé gwalexs laé modern laxens q!waq!wax'- 
tslana‘yéx yix wagwasasa dzeqwa lax Oktiyatyasa x‘Ix‘ixsemala 
tlésema. Wa, li &x‘edxa L!est!ekweé qa‘s texpyints lixa dzEqwa. 

55 Wa, hépmxaawise wikwé wagwasasa dzeqwa. Wai, laxaé Ax‘éd- 
xa q!waxé qa‘s Lexwityindés laxa Llest!ekwe. Wa, lamm aék:!a 
LeExwas lax Okityaf‘yasa L!mst!pkwe qa k:‘!efsés la nétalas. Wa, 
laxaé &x‘édxa Leq!mmsé qa‘s tex‘édés lax Oktiyafyasa q!waxé. 
Wa, lambmxaé modern laxens q!waq!wax'ts!anatyéx yix wigwasas. 

60 Wii, li ax‘edxa tsak-usé qa‘s k!tts!eqnlés laxa Leq!emse. Wii, lazm 
ék laxsdalaxs laé axts!alayé. Wai, laxaa tasila. Wa, la hérmxat! 
gil k!wats!odaatsa tsaik-usa hélk-!odenéx"ts!é gwégimala laxa 
dgwiwalilasés g‘okwé. Wa, giilfmésé ‘wilts!axs laéda ts!ndaqé 
Aix‘édxa Leq!emsé qa‘s lexryddalés lixa tsak‘usé. Wa, laxaé 

65 héem wikwe wagwasasa bena‘yasa tsak‘usaxs modEnaé laxEns 
q!waq!wax'ts!anafyéx. Wii, gilfmésé gwaltexs laé ‘nemakiyindnq. 
Wii, laxaé ix*@dxa q!waxé qa‘s Lexityindés laq. Wi, laxaé héem 
waxe waxaasasa gilx'dé lats!loyos. Wa, li ax‘édxa L!Es_!ekwé 
qa‘s Iexpyindés laxa q!waxé. Wii, gilfemxaawisé modkEn laxens 

79 q!waq!wax'ts!amatyaqé wagwasasexs laé ax*édxa gemasé le‘wa‘ya 
qa‘s LEppyindés laxa L!est!ekwe. Wa, li 4x‘édxés L!emq!ek:!iné 
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yew-wood | digging-stick and pokes it down in the middle of what is 72 
being baked by her. | She pokes it through the middle of the mat; 
and after she has done so, | she takes a large clam-shell, scrapes up 
some soil with it, || and throws it on top of the mat. When this is 75 
level with the | floor of the house, she calls a woman who has had just 
one husband, | and whose husband is still alive, and who has never 
been | a widow, and whose monthly period terminated at least eight 
days before. | This woman is called to come and stamp down the 
soil || on top of what is to be baked. The woman continues for a long 80 
time to tread down the soil, | and she only stops when the soil on top 
of the baking-place is very hard. | Then the owner of the fern-roots 
takes her tongs | and takes the red-hot stones which she had put into 
the | fire in the middle of the house, and puts four of them into || 
each of her buckets. As soon as she has done so, the | water in the 85 
buckets gets hot. When this has been done, | the woman again 
throws soil upon the baking-place which has been stamped down; 
and she | only finishes throwing soil on it when it 
is piled up over the baking-place, in this manner: | 
Now the root-digger stands out from it. After this 
is done, || she takes up the buckets by the handles, 
and she puts the two buckets | containing the hot water near to 
the baking-place. Then she pulls out the | root-digger and puts 


bo 


k!ilakwa qa‘s L!enxbrtendés lax neqryatyasés ktinsasowé. Wai, 7 
laeEm L!enxsddbx negEdziyasa léfwatyé. Wii, gil‘mésé gwilexs 
laé ix‘édxa ‘walasé xalaétsa met !ana‘yé qa‘s xElx“‘idés laxa dzeqwa 
qa‘s k'!ak-tyindalés laxa lé‘watyé. Wa, gil‘mésé ‘nemakiya Le‘wa 75 
Awinagwilasa g-Okwaxs laé Lé‘lalaxa hépm alés ‘nemodkwe latwt- 
nemasa ts!Edaq yixs hé*maé alés q!ilé la‘wiinemas, yixs k:!ésaé 
arEmyodla. Wi, hé*méséxs laé malgtinalexsé ‘naliis gwal @xenta. 
Wi, hérm rélalasd’séda ts!ediqé qa g’axés t!épaxa dzeqwa lax 
Oktiyatyas kiinsase‘was. Wai, léda ts!edaqé gégilit t!épaxa dzx- 80 
qwa. Wi, al'mésé gwatexs laé p!és‘édéda dzeqwa lax okttya‘yasa 
ktinydsé. Wi, laréda Axndgwadiisa tsak‘usé &x‘édxés k‘!iprala 
qa‘s la k'!ip!édxa xix‘ixspmala t!ésem, yix axialayox"diis laxa 
laqawalitasa gdkwé, qa‘s li k-!ipstalasa maémosgremé lixa ‘nal- 
‘nemsgemé nagats!i. Wi, g'ilfmésé gwatrxs laé tséts!rlx’stéda ‘wi- 8 
‘wabrts!4wasa narngats!é. Wa, gilfmésé gwalexs laé ét!édéda 
ts!edaqé k-!akiyintsa dzeqwa laxa la tl!ébrk® kiinyasa. Wa, 
alfmésé gwal k:!asa dzeqwiixs laé tenktyaléda ktinyasé g'a gwi- 
tég-a (fig.). Wi, lanm tak-nyalitxak ‘ilakwé. Wai, g-il'mése gwatexs 
laé k-lokitlitxa nagats!é qa‘s li hindlitelasa maltsemé ts!éts!elx’- 90 
sats!fla narngats!@xa ‘wapé laxés ktinyasé. Wa, lai léx‘widxés 
k-lilakwé qa‘s k-at!alités. Wii, la ax‘édxa ‘nEmsgbmé nagats!a 


or 


522. ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35 


93 it down on the floor of the house; and she takes one bucket | and 
pours the water into the hole on the top of the baking-place, where 
the | root-digger had been standing; and as soon as it is emptied, 

95 she takes the || other bucket and empties it also into the hole on top; | 
and when it is emptied, she covers up the hole on top with soil. | It is 
evening when she finishes; and as soon as it gets dark, | she takes her 
tongs and lifts the fire from the middle of the house with her tongs, | 

100 and puts the firebrands on top of the baking fern-roots; || and when 
it blazes up, she puts some wet fire-wood on top, | so that it may last 
until the morning. | 

When she has finished, she asks the people who live in the same 
house to abstain | from sexual intercourse during the night. In the 
morning, when day comes, | the woman gets up, and she goes to look 

2 at what is being baked by her. || As soon as the fire on top is all 
burned out, she digs | 1t up; and when it is not burned out, she 
extinguishes | the fire on top of it, and she waits for the soil to get 
cool before | she digs into it. As soon as she reaches, in digging, 
the | mat that has been spread on top, she takes it by the corners 

10 and she lifts it up with everything on it, and || takes it out. Then 
she takes her tongs and takes out | the seaweed and the hemlock and 
the wet leaves. As soon as | the fern-roots show, she takes her large 
basket and | puts it down by the side of the baking-place. Then she 


93 qa‘s qrpts!odésa ‘wapé laxa kwaxttyatyasa kiinyasé yix Lala- 
asdisa k‘lilakwe. Wa, gilfmésé ‘wilgilts!axs laé et!éd &x‘édxa 

95 ‘nemsgEmeé nagats!é qa‘s lixa qepts!ots laxaaxa kwaxtiya‘tye. Wai, 
gilmese ‘wilgilts!axs laé dzemstotsa dzeqwa laxa kwaxtiya‘yé. 
Wa, lamm dzaqwaxs laé gwala. Wi, gilfmésé p!edngitnaktilaxs 
laé ixtédxés k‘liprala qa‘s k:liplidés laxa laqawalité qa‘s li k !i- 
pryendalasa gtlta lax Osgpmafyasés ktmsaspSwéda tsak-usé. Wa. 

100 gil'mésé x ik-ustaxs laé ixvalasa k!tingé leqwa laq qa ‘nag‘ilisLes 
x iqelat. 

Wa, gilfmésé gwalpxs laé hiwaxelaxés ‘nemaélwtite qa k !ea- 
sés npxwalas LE‘wés gegenEMaxa ganoLée. Wa, gilfmésé ‘nax“‘idxa 
gaalixs laé Laxtwidéda ts!edaqé qa‘s li doxtwidxés ktinsasE‘we. 

5 Wi, gilfmésé ‘witla q!ilx‘idéda leqityatyaséxs laé héx‘‘ida‘em ‘la- 
pleqodeq. Wi, gil’mése k-!és q!tilx‘idexs laé héx‘idarm kI!il- 
x‘idxa lmqtiyatyas. Wii, la ésrlaemq qa k-ox‘widésa dzeqwiixs 
laé ‘lap!eqodnq. Wa, gilfmésé lag-aé ‘lapatyas laxa LepEya‘yé {e- 
‘wafya laé dem dadenxendng qa‘s ‘nemag‘ilts!odé wex-‘ideqeéxs lae 

10 ix*witlts!odmq. Wi, a*mésé la ix‘édxés klipLala qa‘s k:!ipwiilts !alés 
laxa L!est!ekwé Lefwa q!waxeé LE‘wa LEq!Emsé. Wii, gil‘mesé ‘witla 
la nérltspmx*‘idéda tsak-usaxs laé &x‘edxés ‘walasé lexa‘tya qa‘s 
li hinolilas laxés ktnyasé. Wa, li dadesgemasés e‘eyasowe laxa 
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takes out the fern-roots with her hands | and puts them into the 
basket; and when they are all out, || then she fills up with earth again 
the hole in which she had been baking. She | just throws the soil on 
top of the stones; but she throws out of the house the seaweed | and 
the hemlock-branches and the wet leaves which were on top of the 
fern-roots. | Now the fern-roots are done. That is the | end of this. || 

Eating Fern-Roots.—Four days after | the fern-roots have been in 
the house and have been cooked, | the people are invited. Often the 
chiefs of the tribes eat the fern-roots, | for it is really a valuable 
food. | When the guests have taken their seats, the woman || takes 
a food-mat and spreads it in front | of those who are going to eat the 
fern-root. Then she pours oil into oil-dishes; | and when all the oil 
has been poured into oil-dishes, | she takes dry spawn of the silver- 
salmon and she puts it | on the food-mat. Then she puts the oil- 
dishes || before her guests; and she takes fern-roots and | puts them 
down, two for each man. | The guests at once take up one, and | 
begin to clean off what can be plucked from the lower end of the root; 
and | when they get off all the black bark, they dip it into the oil 


and || eat it; and if others prefer to eat it with dried | spawn, they ; 


mix it, and they do not dip it into oil. | When they eat all the pieces 


tsak-usaxs laé ixts!Alas lixa lpxafyé. Wii, gilfmésé ‘witldlts!axs lae 
xwélaqa dzemts!otsa dzeqwa laxés ktinyasdé. Wa, lazm arm 
dzmmégintsa dzeqwa lixa t!ésemé. Wa, lita k-!atsa L!esit!ekwé 
LEfwa q!waxe LE‘wa LEq!Emsé yix ék:!élts!ix-diisa tsak-usé laxa 
Liasana‘yasés g‘Okwé. Wii, laem L!opéda tsak-usé laxéq. Wi, larm 
gwita laxeéq. 

' Eating Fern - Roots. Wi, gii/lfem mo’p!enxwa‘sé ‘na’liisa 
tsa’k-usé la &xé’t la’xa g‘d’kwaxs la’é L!o’pa. Wa, le Le’- 
‘lalayorm 1a’xa g‘d’kiiloté. Wa, la hé q!tinala meka’xa tsa’- 
kuséda g'i/gigima‘yasa Jé’Iqwilata‘tyé qaxs 4’laé la’wené he’mao- 
masa. Wai, hé’maaxs la’é k!ts‘a’lita Lé’lanrmé li’da ts!eda’qé 
ix'e/dxa ha’‘madzowé 1é/‘watya qa‘s lé Lepdza’molilas 1a’xa mer- 
ka’taxa tsa’k-usée. Wi, 1a k!ti’nxtslodilaxés  ts!é’ts!ebats lisa 
Lié’na. Wai, gi/lfmésé ‘wi'‘la k!ti’nxts!ewakwa ts!é’ts!ebats!ixs 
la’é &xe’dxa latlemwéts!aakwé gé@/*nésa dza‘wii’né qa‘s 1é &xdz0’ts 
la’xa ha’*madzowé {@/'watya. Wai, lé k'ax-dzamoli’telasa ts !é’ts!8- 
bats!é la’xés Lélanemé. Wai, la &x‘é’d la’xa tsa’k-usé qa‘s lé 
xEx‘wali/telasa maé/maltsemé qaé’da ‘na’nemokwe bé’brgwane- 
ma. Wa, hé’x‘fidafméséda k!we’lé da’x‘‘idxa ‘na’inemsgeme qa‘s 
sé’x-idéxés la klilpoyo lax 6’xsda‘yasa tsa’k-usé. Wa, g’i’l‘més@ 
la’wiiyéda ts!0’la xex'witne’séxs la’é ts!ep!é’ts la’xa Lle’‘na qa‘s 
himx“i’dég. Wa, gi/lfmésa wad/kwée hé 4x‘é’tse*wa |emo’kweé 
gé’'ni, wi, la hé ma’yimsé. Wa, la k!és ts!epa’xa L!é’*na. Wa, 
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38 of fern-root, then the inner part is just | held by the chief, who often 
does not eat it. He just gives it | to the one to whom he wishes to 
40 give it; for the Indians say, that, if || a chief eats the inner part of a 
fern-root, he will always | waver in his mind about giving away 
blankets, for one side of his mind will | forbid him to give away 
blankets. Therefore the inner part of fern-root is not eaten by the | 
head chiefs. When the guests | have all eaten two fern-roots each, 
45 they drink water, and || the woman gives each man two fern-roots to | 
take home to his wife. Then the guests go out of the house. | That is 

all about this. | 
1 Fern-Root (2).—As' soon as she enters the house, she puts the bundle 
of fern-roots down by the side | of the fire. She builds up a large 
fire; | and as soon as it begins to burn low, she unties the root | with 
which the bundle of fern-root has been tied, and she spreads them out 
5 so that they are straight. || Then she puts them on the fire, and | turns 
them over so that the whole outer side of the fern-root is charred. | 
When the whole fern-root is charred, she takes it off | from the fire; 
and when they are all off, she takes a | short wedge and a piece of 
10 fire-wood and her fish-knife, and || she puts them down at the place 
where she charred the fern-roots. Now | the fire in which she charred 
the fern-roots has gone out, and she takes the long | charred roots 


37 lai ‘wi'‘lawe q!wa’sgema‘yasa tsa’k-usé la’é &’pm la meg’é’sé da- 
akwasa g'i’gima‘yé la q!tina’la k:!és hi¢mx‘i’deq. Wa, 4/misé ts!4s 
la’xés gwr‘y0’ qas ts!Ewats qaxs ‘né’k-aéda ba’k!itmaqéxs g‘t’/lfmaé 

40 hi‘mii’sa g'i’/gimaéda mxEg’é’sasa tsi’k-usé, wii, la’laé hé’/menalaem 
ma’g-isi‘lailé né’qayas qa‘s p!ps‘i/dé Loxs brla’é ipsa’/négwisé na’ ges 
qa‘s k-!é’sé p!es‘i/da. Wa, hé’tmés la’g'ita k-!és hi‘miisa xa/mage- 
ma‘yé gi/gimatéda mrg’é’sasa tsa’k'use. Wa, g‘i/lfmésé ‘wi’‘leda 
ktwe’laxa maé/maltsemé tsa’k‘usexs la’é na’x‘idxa ‘wa’pé. Wa, 

45 li’da ts!mda’qé @’t!éd ts!mwanaésasa maé/maltsemé tsa’k'usa qa 
mo’dolts qaés grgenn’mé. Wi, hé’xida‘mésé hod’qiwelséda 
k!we’ldé la’xéq. Wi, lan’m gwal la’xéq. 

1 Fern-Root (2).—Wi,! g‘il'mésé laét laxés g‘dkwaxs laé g-énolisas 
lax legwilasés g:okwé. Wa, li leqwélax*‘id qa L!agawastalisés 
lngwile. Wa, gil'mésé q!walatnakilaxs laé qwéelodxa L!op!ek-é 
qEnoyowés sigwanrmas sagumaxs laé dalidmq qa naEnqElés. 

5 Wa, li kattendalas lixa q!tq!walemétas Imgwilas. Wi, 1a 
léxi‘lilaqg qa ‘nema‘naktilés k!timelx‘idé dgwida‘yasa sagumé. 
Wa, gilfmésé ‘naxwa k!timelx‘idé dgwida‘yaséxs laé AxsendEq 
laxa q!iq!walemotasés legwilé. Wa, gfl'mésé ‘witlaxs laé ix‘édxa 
ts!ek!wa Lemg‘atyé hé*misa leqwa; wi, hé‘misés xwaLayowé qa‘s 

10 la g‘iyimg-alilas laxa mag*inwalisas L!enasaséxa sagumé, yixs la- 
‘maaLal klilx‘edé L!ex'damasés Ingwile. Wi, li dax'‘idxa g‘ilt!a 
Lenk" saguma qa‘s gwanax‘édéq. Wi, li k'at!ents lixa leqwa 


4 Continued from p. 616, line 63. 
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doubled in two, and puts them on the fire-wood,| holding them with 13 
her left hand. Then she takes the sharp point of the | wedge and 
strikes the charred fern-root with the top of the wedge. || She does 15 
not strike it very hard, going along the whole length | while she is 
striking it. As soon as the fern-root has been pounded flat, she | 
takes her fish-knife and puts the handle between the big toe | and the 
other toes, turning the edge of the knife upward. | Then she takes the 
pounded charred fern-root and measures a piece three || finger-widths 20 
long. Then she | presses it against the sharp edge of the knife which 
is turned upward, | and cuts it off. She continues cutting that way; 
and as soon as all the roots have been cut in pieces, | she takes her 
oil-dish, puts some oil in it, | and begins to eat the pounded charred 
fern-root, || dipping it into oil every time she takes a piece, and put- 25 
ting it into her mouth. For a long time | she chews it and sucks at 
it; and when all that is good has been sucked out, | she spits out the 
fibrous part inside of the fern-root; and | she takes another piece of 
pounded charred fern-root, cuts it in pieces, and dips it | into oil. 
She puts it into her mouth, || chews it for a long time, and sucks at it, 30 
and spits out what is left after sucking. | She continues doing this 
while she is eating the cut pieces of charred fern-root. | As soon as she 
has eaten enough, she puts away what is left over, and she drinks | 
water. Thatis all about the fern-roots, for there is only one way of | 


dalasés gemxdlts!anatyé lag. Wa, li dax-‘idex éx'ba‘yasa 13 
LEmg‘dyaixs laé t!elxwits Oxti‘yas laxa Llenkwé saguma laxés 
k léts !ena‘yé eiltsélaxs t!elxwaaq, la labendalax ‘wasgEmasas t!£l6- 15 
‘nakilaqg. Wa, gilmésé 1a pex‘ena t!rlokwé L!enk® sigumxs laé 
ax°édxés xwaLayowé qa‘s g'apodés Oxta‘tyas laxés qomax’sidza‘yé 
LE‘wés q!waq!wax'sidza‘yé lax ék'!mx‘ilaéna‘yasa xwaLayowé. Wi, 
li &x‘édxa t!elokwé L!enk® saguma qa‘s mens‘idésa yidux"dEné 
laxens q!waq!wax'ts!ana‘yéx laxa t!nlokwé L!enk® saégumaxs laé 20 
LaxxwilabeEnts lixa ék-!exila xwaiLayowa. Wa, la‘mé t!dts!endEq. 
Wi, A‘mis la hé gwégilaxa wadkwe. WA, gilfmésé ‘wi'la la t !ewe- 
kiixs laé &x°édxés ts!ebats!6 qa‘s k-!mnxts!odésa L!éna laq. Wa, 
li sax'sex‘widxa t!elokwe L!enk" siguma. Wi, lazem q!walxomrm 
ts!ep!éts laxa L!é‘na qa‘s ts!dq!tisés laxés semsé. Wai, la gég-ilil 25 
malékwaq qa‘s k!timtéq. Wa, g‘il‘mésé ‘wi‘la k!timtdlax ég-imas 
laé kwésodxés k!wix'mote yix dédEq!iiga‘yasa sigumé. Wa, laxaé 
étled daxidxa t!ewekwé t!elok® L!enk® saguma qa‘s ts!Ep!édés 
lixa Lléfna. Wiis, laxaé ts!oq!tisas laxés semsé. Wii, laxaé geg“ilil 
malékwaq qa‘s klimtéq. Wa, laxaé kwésddxés k!wixmoté. Wi, 30 
Ax'sii‘mésé hé gwég'ilaxs six'sekwaaxa t!eweékwé L!enk" saguma. 
Wi, gil'mésé polidexs laé géxaxés Anéx'sityé. Wa, 14 nax‘idxa 
‘wape. Wa, lazm gwal laxa sagumé qaxs ‘nemx‘‘idala‘maé hi- 
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cooking it, and it is not good when eaten raw. They are not || 
35 given at feasts, for only old people eat them. | 
1 Fern-Root (3).'—She? takes the fire-tongs and piles the fire-brands | 
together by the side of the fire. She takes the | fern-roots out of her 
basket and throws them on the | fire, where she turns them over with 
5 the fire-tongs, so that they are || scorched all over. When they are 
brittle, they are done. | She takes them out with her tongs, and does 
the same with | the others. When all the roots are done, | she takes 
her small dish, washes it out, and when it is clean, | she breaks the 
roasted roots into short pieces into the small dish. She breaks the 
10 roots into pieces || one finger-width long. When she | has broken up 
enough, she takes oil and pours it over them, | and she does not stop 
pouring oil over them until they are all covered. Then she takes | a 
spoon and begins to eat the scorched roots with oil. | She eats the 
15 oil and the roasted roots with a spoon. || After she has finished, she 
puts away what is left over, and | she drinks a little water, for she 
does not want to vomit. Because | she has taken much oil, she does 
not take much water. | There is only one way of cooking the fern- 
20 roots. | They are not eaten raw by the tribes. When a || hunter goes 
hunting, he holds a fern-root in his mouth in order | not to get 


‘méx'silaéna‘yaq, yixs k'!ésaé 6k lax k lilx-k'!ax'sewé k !és k!wé- 
35 ladzema qaxs léx‘a‘maé sax'sEkwa q!tlsq!tlyakwe. 

1 Fern-Root (3).'— WA,’ li &xédxés ts !éstala qa‘s k'elts!aléxa gilta qa 
gaxésé qlap!esgemlés laxa onalisasés legwilé; wi, la Lex‘tilts!odxa 
Ink!watyé laxés Imgwats!é‘yé lexa‘ya qa‘s L!ex'Lendés laxés 
L!enasé legwila. Wa, li k-éxi‘lilasés ts!éstala laq qa ék-és k!im- 
lafnakilaénafyas. Wa, gflfmése w!elidexs laé Llopa. Wa, la 
k-elts!endeq laxés L!ex'dema legwila. Wai, li -hanal hé gwég’i- 
laxa wadkwée. Wi, g-il’mésé ‘witlala L!enkwa tek!wafyaxs laé 
axcedxés laldgtimé qa‘s tsdxtigindéq. Wé§a, gilfmésé ég‘ig-axs 
laé Axtédxa t!lenkwe Iek!wa‘ya qa‘s ploxts!alés laxa talogtimé. 
‘nalinemdené wasgemasas p!dqwa‘yaséda lek!wa‘yé. Wii, gcfl- 
emésé hélé p!oqwatyaséxs laé &x‘édxa L!éna qa‘s k:!ting!eqés laq. 
Wii, alfmésé gwal k!iinq!mqéxs laé t!ep!mgrlisa. Wi, li ix‘édxa 
kats!enagé qa‘s tex'latx¢widéxa t!ep!ngelisé L!enk" tek!wa‘ya. 
Wai, lanm ‘yosasa k‘ats!enagé laxa L!éna Le‘wa L!enkwé bek!wa- 
15 ‘ya. Wa, gilfmése gwala laé g’éxaxés Anéx'sityé. Wi, la 

xalex“id ‘nax‘idxa ‘wapé qaxs gwaq!slaé ts!enk!ilida qaxs 
q!ék!nsaaxa Liéna lagilas kes ql!ék'!esxa ‘waipaxs laé nax‘ida. 
Wai, lazmxaé ‘neEmx‘‘idala‘mé hi‘méx'silaéna‘yaxa Ink!watye. Wai, 
laxaé k'!és k!wéladzema laxa lélqwilata‘yé. Wa, gil‘mésé hana- 
20 Lléda hineni!énoxwé laé himsgeméxa k:lilx’é Ink!watya qa‘s 
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1 Dryopteris spinulosa. 2 Continued from p. 197, line 31. 
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hungry and thirsty, and also | those who vomit blood keep it in the 
mouth. That is all about this. | 

Cooking Clover.—Now' I will talk about the cooking of | clover. 
First of all, the husband of the woman | goes to get fire-wood to cook 
the clover. When | he has filled his small canoe, he goes home and || 
throws down the fire-wood that he has obtamed. After he has thrown 
it out | of the canoe, he carries it on his shoulders and throws it 
down | in his house. After the fire-wood has all been taken up, he | 
takes his wife’s basket and goes down to the beach and | puts stones 
into it. When this has been done, he || carries them on his back up 
the beach and into his house, and he puts them down | by the side 
of the fireplace in the middle of the house. He only stops | when he 
thinks that he has enough. Then he takes the fire-wood and | puts 
one log down at the rear end of the fireplace in the middle of the 
house; and he | takes one of medium size and puts one end on the 
first one, the || other one resting on the floor of the house; and he 
does the | same on the opposite side. Then he splits dry fire-wood 
and | places it between the two side-pieces; and when it is even with 
the top | of the side-pieces, he takes some medium-sized | fire- 
wood and places it crossways over the side-pieces, putting them 
close together. || After this has been done, he picks up the stones and 


k'lésé pdsq!a Los qafs k'lésé naqléxsdxa ‘wapé. Wa, laxaé 
himsgEmésod‘sa Elkwala. Wai, lanm gwal laxéq. 

Cooking Clover.—Wi,' la‘mésEn gwagwéx's‘alal laqéxs laé Lek-é- 
laxés LEx'semé. WA, hérm gil Ax‘etsd‘sa lafwiinemasa ts!edaqaxs 
laé Snéqax leqwaé qa‘s Lek‘élax'demaxa LEx’spmé. Wa, g-il‘mésé 
qot!é xwaxwagtimaséxs gaxaé né‘nakwa. Wai, héx’fidatmésé 
sEp*wiilt6dxés inéganemé leqwa. Wi, g‘ilfmésé ‘wi‘loltawéda leqwa 
lax xwaxwagttmaséxs laé héx‘idarm yilx‘tisdésrlaq qa‘s li yilx- 
‘walitmlas laxés g'okwe. Wa, gilfmésé ‘witldsdésa Inqwixs laé 
ix‘édxa lexa‘yasés genEmé qa‘s lii lents!és laxa L!mma‘isé qa‘s li 
xex"ts!alasa t!esemé laq. Wa, gilfmésé gwandla lokiiséxs laé 
OxLosdésEq qa‘s li OxLaéLelas laxés gdkwaxs laé OxiEg‘alilas lax 
mag‘inwalisasa laqwawalilasé. Wa, alfmése gwal OxtosdésElaxa 
t!lésemaxs laé k-dtaq lanm hélala. Wa, li &x‘édxa leqwa qa‘s 
kat !alitésa ‘nemts!aqé lax Ogwiwalilasa laqwawalilas. Wa, laxaé 
aixédxa hélag ite qa‘s katbendés &psbafyas liq. Wa, lai xa‘ma- 
stalité &psbafyas laxa &winagwilasa eg dkwe. Wii, laxaé hérm 
gwex“idxa apsana‘yas. Wa, mendzixidxa lemxwa leqwa qa‘s 
kak ntodalés laxa k-ak‘edenwa‘yé. Wa, gilfmésé ‘nemak-ityéda 
mendzaakwé Le‘wa kék'ak'edenwéxs laé &x‘édxa hityaastowé 
leqwa qa‘s gék‘iyindalés laxa k-ékakEdenwas laxés q !asdlaénatyé. 
Wii, gil*mésé gwalexs laé xex‘widxa t!ésemé qa‘s li xeqityindilas 


1 Continued from p. 188, line 60. 
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21 places them on top. | When all the stones are on, he lights the fire 
underneath; | and when it blazes up, he sends some men of his | 
numaym to go and call thepeople. The messenger goes immediately | 
to call them; and as soon as he arrives at the door of the house of 

25 those whom he is to call, || he says, “I call you to come and eat the 
clover-root,” | naming the man who sends the invitation. He con- 
tinues | saying these words, going to the end of the village; and 
the one who gives the | clover-feast takes out the clover-baskets and 
puts them down | at the left-hand side of the door of the house; and 

30 he || takes a large steaming-box and places it in front of the | fire in 

the middle of the house, together with two long fire-tongs. | He also 

takes two large buckets, | a large cedar-withe basket, and old mats, 
and he sends | a second time the man who went first to invite. As 
soon as he goes, || he sends another man of hisnumaym to | get fresh 
water in the two large buckets, which is to be poured over the | 
clover when it is put on the red-hot stones. | As soon as the man who 
went to draw water comes back, he puts it down by the side of the | 
steaming-box. Now the guests who are going to eat the clover come 

40 in. || They go to the rear of the house and sit down. When | they are 
all in, they eat first scorched dried salmon. | When they eat the dried 
salmon, twomen of the | numaym of thehost take the tongs and | stand 


iv) 
or 


21 laq. Wa, gil'mésé ‘wilknyintsa t!ésemaxs laé menaibodrq yisa 
giilta. Wii, gil'mésé xiqostaixs laé ‘yalaqas g-ayolée laxés ‘ne‘mé- 
moté qa lis xé‘lilax gdktlotas. Wi, héx‘ida‘mésé lida ‘yala- 
rmé qa Lélala. Wi, gilfmésé lagaa lax t!exilisés Lé‘lalasn- 

25 ‘waxs laé ‘nék-a: “1 é‘lalenLoL qa‘s lads Lex‘Lak'xa LEx’sEmé 
lax ..”’ (Mé@éx* Léx‘édex Légemasés Lé‘lalélté). Wai, la héx‘sizm 
waldemséxs labrisrlaaxa g'ox¥demsé. Wa, laréda Lek-élaraxa 
LEX’sEmé &xwtit!alitelaxa LéeLEg-ats!é L!aL!ebata qa‘s g'axé Axsto- 
litzlaq lax grmxotstalilas tlexilisés gokwe. Wa, laxae ét!éd 

30 Ax‘édxa ‘walasé q!d‘lats!a qa‘s hang-alités laxa dbéx-Lalalitasés 
laqawalilasés gdkwé. Wi, hé‘misa malts!aqe gvilsg-ilt!a k-!ipra- 
laa. Wa, hépmxaawis &x‘étsd‘séda maltsemé &wa nagEngats!i, 
hémisa ‘walasé lpxafya Letwa k:!ak'!ek!obané. Wa, la ‘yalaqa 
ét!éd qa lis étsé‘stéda lax'dé gil Lé‘lalelgisa. Wa, gilfmésé laxs 

35 laé ‘yalaqasa dgti‘lamaxat! g-ayol laxés ‘ne‘mémoté begwanrm qa 
lis tséx‘itsa maltspmé awa nagats!é lax ‘wESwap!Ema qa tsayimltsa 
Lekélis Lex’sEma qo lat lag-aalat laxa x‘ixixsemala t!ésema. 
Wa, gilfmése gaxa tsixdiixa ‘wetwip!emaxs laé hi‘ndlilas laxa 
q!o‘lats!é. Wai, gax'mé hogwirrléda LEx'Lax'Laxa LEX’sEmé. 

40 Wi, li hénaktilarm laxa ogwiwalilasa g:'dkwé qa‘s klis‘alile. Wai, 
g il'mésé ‘witlaétexs laé hérm gil hiamx“‘itsE‘wa ts!enkwé xa‘misa. 
Wi, gilfmésé xemsxas‘idexs laé ax‘édéda ma‘lokwé . g-a‘yol lax 
‘nemémotasa LEkélixa Lex'sEma a&x‘édxa k'!ipralaa qa‘s la 
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in readiness on each side of the steaming-box, and || both pick up the 
red-hot stones and dip them quickly | into the water that has been 
brought in in the two large buckets. They take the stones out 
again | and put them into the steaming-box. They do this | in 
order to wash off the ashes that stick on the stones; and they con- 
tinue | to do so with all the red-hot stones. When || this has been 
done, the woman takes the large basket and pours | some water-over 
it, so that it is wet. Then she takes a | square box, pours some fresh 
water into it, not very much. | Then she throws the clover into it and 
washes off the sand that sticks to it. | When all the sand is off, she 
throws the roots into || the basket for steaming clover. When all 
the | clover has been taken out of the square box and has been 
washed, the two | men take hold of it, one on each side, and they put 
it on the red-hot | stones which they have put into the steaming-hox. 
Then they press the clover-roots down in the | large basket so that 
they are close to the red-hot stones. || When they have been pressed 
down, the woman takes some old mats | and spreads them on each 
side of the place where the clover is being steamed. | Then one of the 
men lifts a large bucket, | draws fresh water, and, when he comes in, 
ne | immediately pours the fresh water over the clover which is || 
piled up at the place where it is being steamed. When the fresh 
water has all been poured out of the | bucket, they take old mats 


Laxume‘alit lixa ‘wax‘sand‘yasa q!d‘lats!@. Wa, la ‘nemax-‘id 
klip!édxa xix'rxsemala t!ésema qa‘s li hanax‘wid k’!ipstents 
lax ‘wabrts!4wasa maltsemé iwi naEngats!ié. Wa, li xwélaxtis- 
tenda‘méséq qa‘s li k-lipts!ots laxa q!d‘lats!6. Wa, hét! hégilts 
gwegilaq qa‘s tsloxaléxa gtinatyé k!wek!iitseméq. Wa, li héx'siiem 
ewegilaq laxés waxaisa Xix‘exsemila t!ésema. Wi, gil'mésé 
‘wilaxs laéda ts!mdaqé ax‘édxa ‘walasé Ipxa‘ya qa‘s gtgrltsem- 
désa ‘wapé laq qa kliingésé hamexsema. Wa, li ax‘édxa 
k-limyaxLa qa‘s gixts!odésa ‘wrswap!mmé laq, xa k:!ésé q!énema. 
Wai, li texstalasa Lex’semé laq qa‘s ts!oxdléxa égisé k!wék!iit !n- 
néq. Wa, gilfmésé ‘witliwa ég-isrnafyaséxs laé Ipxts!Alas lixa 
hélosgpma‘yé lpxiisa ‘nek-axa LEx‘semé. Wa, gil'mésé ‘wilts!oweda 
LEX'semé laxa k‘!imyaxia laé tslokwa. Wai, lida ma‘lokwé bébr- 
ewinkm dadanddgq qa‘s hank‘tyindés laxa xix’Exsrmala t!ésp- 
maxa la xex"ts!4 laxa q!oflats!é. Wa, la Laqwaxealts!odxa Lex:- 
ts!ala ‘wilas lmxafya qa q!ms‘alés lixa x iIxixsemala t!ésrma. 
Wii, gilfmésé q!ns‘alaxs laéda ts!edaqé Ax‘édxa k:!ak-!ek-!obané 
qa‘s li Leplalitelas lax ‘wax'sand‘yasa ‘neg-ats!’xa LEXx‘’spmé, 
laaLasa ‘nrmokwé bregwankm ax‘édxa ‘nemsgrmé ‘walas nagats!a 
qa‘s li tséx‘idex alti ‘we'wap!ema. Wa, gilfmésé gaxpxs laé 
héx“idakm tsadzELEyintsa ‘weE'wap!mmé laxa LEx’sEmaxs laé 
Liik-imits!4 laxa ‘neg-ats!aq. Wa, gilfmésé ‘wilg-ilts!4awéda naga- 
tslixa ‘we*wap!emaxs laé &x‘édxa k‘!ak-!ek-!obané qa‘s nasK- 
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67 and cover it over. | They do not let the steam blow out. | They do 
not leave it there a long time, before the woman takes the short 
70 tongs | and lifts up one side of the covering of old mats. || She picks 
up: some clover-roots and puts them into a small dish, and | she 
pinches them with her fingers; and if they break in two, | they are 
done. Then the man takes off the | old-mat covering and spreads 
the mats on each side of the steaming-box. | When this has been done, 
75 two men take up || each one clam ee i oe and push it through | 
each side of the clover-basket in which the clover has been steamed, | 
and they lift it up out of the | steaming-box. Then they put it 
down on the old mats which are spread | on the floor, and they pour 
80 it all out. When the clover is all out, || they put the basket down at 
the left-hand side of the house. | Then the woman spreads the hot 
clover over the | old mats, so that the steam comes out and so that 
they get cool. | After this has been done, the woman takes the dishes 
and | puts them down. Then the two men take the steamed || 
85 clover-roots and put them into the dishes; and when all | the dishes 
are full, they begin at one end of the dishes and go to the other, 
breaking up | the roots with their hands. When all the clover-roots 
are in pieces in the | dishes, the woman takes oil and pours it over 
them; | and when they are covered over with oil, they mix (the roots 


67 yindés laq. Wa, la‘mé k''és hélq!alaq k-Ex"sfléda k:!atela. Wai, 
k'éstla flazm gpyaxs laéda ts!mdaqé aix*édxa ts!ésiala ts!ek!w: 
qa‘s k!wétostddéx Apsanafyasa nayimé k‘!ak'!ek‘lobani. Wa, la 

70 kMipled laxa Lex’seme qa‘s Axtslodés laxa talogime. Wi, li 
ép !étsés q!waq!wax'ts!ana‘yé laq. Wai, gilfmésé héx‘idarm k:!ex"- 
sExs laé L!opa. Wa, héx-‘ida‘mésa begwainrmé nas‘0dex nayimas 
k lak Ink'!obané qa‘s Lep!aliteléq lax ‘wax‘sandlilasa ‘neg-ats!é. 
Wa, gilfmése gwalexs laéda ma‘lokwé bébrgwankm Ax‘édxa ‘nal- 

75 nemts!aqé k-tilakwa yix dzég-ayixa g'awéq!anemé qa‘s L!enxsodés 
lax ‘wax'sina‘yasa helosgemafyasa la L!dp ‘neg‘Ek® Lex‘sema. 
Wa, lax'da‘xwé klwak!wédaanddeq qa‘s k!wet*wtilts!odéq laxa 
‘neg‘ats!axa LEXx’sEmé qa‘s li k!wédrdzodts laxa la Lebél k-!ak-!n- 
k:!obani. Wa, li qmbrdzots lag. Wa, gilfmésé ‘witlolts!axs ]aé 

SO hanstolittsa lexatyé lax gemxotstililasa LEx'Lag‘ats!@ g-dkwa. 

Wii, laréda ts!edaqé iedvodalsen ts!elqwa LEx’sEm lise LEbilé 

k lak !pk:!obanaé qa lawalésa k:!atela. Wa, hé*mis qa k-ox‘widés. 

Wa, gilfmésé gwalexs laéda ts!edaqgé Ax‘édxa lorlq!wé qa‘s g-axé 

mex‘alitelaq. Wa, la &x*édéda ma‘lokwe bebrgwanrmxa ‘nEg" zkwé 

LEX’sEm qa‘s li texts!Alas laxa loElq!we. Wa, gilfmésé ‘wifwel- 

ts!ewaktixs laé giibendxa torlq!wé qa‘s p!op!oxsaléxa LEx‘sE- 

masés e‘eyasowe. Wi, gil'mésé ‘witla la p!ogekwaxa LEx'ts!aliisa 
lorlq!wixs laéda ts!mdaq@ Ax‘édxa Liéna qa‘s k!ing!nqés laq. 

Wa, gil'mésé la t!ep!rgerlisxa L!énixs laé xwétElg-intsés efeya- 
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and the oil) with their hands; || and when (everything) is mixed, it 90 


is like mush. When | this is done, they carry the clover to those 
who are to eat it. Four men | eat out of one dish of clover. Those 
who | eat the clover take it with their hands. After | they have 
eaten, two men take soft || cedar-bark and give to each of those who 
have eaten the clover a piece (with which) to | wipe off the oil from 
their hands. | After they have done this, they drink fresh water. 
Then | they go out. The steamed clover is given at a great feast to 
many tribes, | and those who eat steamed clover always try to eat it 
all. || This is all about one way of cooking it. | 

Another Way of cooking Clover.—This is another way of | cooking 
clover. The woman takes a small kettle and | puts it down by the 
place where she is sitting. She takes a cedar-stick and | splits it into 
thin pieces. She measures the size of the bottom || of her small 
kettle with the split cedar-sticks, and | breaks the cedar-sticks in 
pieces and puts them in the bottom of the kettle. As soon | as they 
are all in the bottom of the kettle, she places others across them, 
in this | way: After this has been done, she takes her 
clover-basket | and puts it down at the place where she 
is sitting; and (TM she takes a small dish || and places it by 
the side of the clover-basket, and also a bucket of water. | 


sowé laq. Wa, giil‘mésé Irlgoxs laé genk'a. Wai, g-il‘mésé 
gwalexs laé k-aésas laxa LEX‘Lax’Laxa LEX’semé. WA, maémaléda 
LEX‘Lak‘axa ‘nalineméxta loq!wa. Wi, lanm xamax'ts!analéda 
LEX‘Lak’axs laé Lex‘Lax“‘idxa LEex'semé. Wai, giilfmésé gwal 
LEX‘Lak‘axs laéda ma‘lokwé bébrgwanem Aax‘édxa q!oyarkwé 
kadzekwa qa‘s li ts!ewanaésas laxa Lex'Lax'dixa LEX’sEmé qa 
dédenx‘wédés@xés Gfeyasowaxs q!rlq!elts!analaé. Wa, gilsmésé 
gwalexs laé nagekilaxa alta ‘wapa. Wi, gilfmésé gwatexs lné 
hoqtiwelsa. Wa, hépm k!wéladzem laxa q!énemé lélqwilara‘ya 
‘nEegikwé LEx'sEma. Wa, li ‘wa‘wilaasOxs LEXx‘Lax'sE’waéda 
‘negikwé LeEx’sema. Wii, lazem gwala ‘nEmx“‘idala hi‘méx'silaénéq. 

Another Way of cooking Clover.—Wii, g’'af‘més ‘nemx“idala hi‘mé- 
xsilaénéxa LEX’sEmég'a yixs &x‘édaéda ts!edaqaxa hatnemé qa‘s 
hang‘alités laxés k!waélasé. Wii, laxaé &x‘édxa k!watxLawé qpés 
xOxox"sEndéq qa wiswtiltowésé. Wa, lii mens‘idpx ‘wadzkq !Exsda- 
asasa hatnemé, yisa xokwé k!watxtawa. Wa, hé‘mis la k-‘dk:oxs‘a- 
latséxa k!watxLawé qa‘s kat!extendalés laxa hanemé. Wa, giil- 
‘mésé la hamelq!exsdéq 1a@ galotwyindalasa wadkwé laq g'a gwii- 
lég-a (fig.). Wa, gilfmésé gwatexs laé ax*édxés Leg‘ats!é@ Llabata 
qa‘s g'axé hing-alilas laxés k!waélasé. Wi, lixaé Ax‘édxa lalogtimé 
qa‘s g'axé hi‘nolitis lixa Legats!@L!abata. Wa, hémesa ‘wabets lala 
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11 Then she unties the string of the clover-basket, so that it 
comes off | and that she can take out the roots. She takes out the 
Gover and puts it | ito the small dish; and when she thinks it is 
enough to go into the kettle, | she pours some water into it and she 

15 washes off the sand. || When all the sand is off, she places (the clover- 
roots) on top of the | cedar-sticks in the bottom of the small kettle. 
She does not press them down, | for she wishes (them) to le loosely 
inside of the kettle, so that | the steam can pass through easily. 
When (the kettle) is full, she takes soft cedar-bark, | dips it into 

20 water, and covers the roots with it. || After she has tucked it in all 

round the small kettle, she pours a little | water all round the cover- 

ing, perhaps half a teacupful, | which forms the liquid of the clover. 

Then she puts (the kettle) on the fire. | She does not let it boil long, 

before she takes it off of the fire of her house, | and leaves it on the 

floor while it is getting done,—while it is staying there and the steam 
is passing through it. || As soon as it stops steaming, the woman takes 
off | the top covering. She takes her small dish and puts it down by 
the side | of the clover-kettle. She takes her tongs, and with them 
she takes out the | boiled clover and puts it into the small dish. | 

30 When it is all in the dish, she takes her oil-dish and puts some || oil 
into it. Then she calls her husband and her children to | come and sit 
down; and when they sit down, she puts before them the | whole 
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or 


11 nagats!é. Wa, la qwéteyindxa Legats!@ Llabata qa lawiyés t!n- 
maktyatyas. Wa la tx‘wtilts!odxa LEx’semé qa‘s li texts!ots 
laxa lalogtimé. Wa, gilfmésé k-dtaq lamm hélats!4 lixa ha‘nr- 
maxs laé gtiq!eqasa ‘wapé laq qa‘s ts!oxaléxa ég‘isé laq. Wi, 

15 g il*méseé ‘witlawéda égis‘Ena‘vasexs laé texEyindalas laxa hélots!4wé 
k!wa‘xia lax Oxsdafyasa hafnmemé. Wa, la k:!és Laqwaxa LEX’sEmé 
qaxs ‘nékaé qa hasdéxwalés lax ots!Awasa hatnemé qa lalaqésa 
k !atela. Wa, gilfmésé qot!axs laé Ax‘édxa q!oyaakwé kudzekwa 
qa’s tlak‘nyindéséxs laé hipstaak® laxa ‘wape. Wa, g ilfmésé 

20 gwat dzdpi‘lilax awe‘stiisa ha‘nemaxs laé xaL!ex-‘id giixsé‘stalasa 

‘wapé laxa Awé‘stiisa tlak-nyatyé wiilaanawisé Lo‘ nrgoyala déda- 

gaats!@ ‘wapalisa Lex’seEmaxs laé hinxLano laxa Ingwila. Wai, 

li k-les gég-ilit mrdelqtilaxs laé hanx'sand laxa Ingwilasés g-‘dkwé. 

Wi, afmésé la hicnéla qa hé'mis la L!obr‘naktilaydséxs laé ktinya- 

tasa k'!atpla. Wa, @il'mésé gwal k'!atwlaxs laéda ts!edagé ixddxa 

tlak-nyatyas. Wii, li ix‘édxés lilogiimé qa‘s ha‘nolilés laxés Lek-é- 
lats!@ hatneEma. Wa, li Ax‘édxés ts!ésiala qaés kliplédés laxa~ 
hinx'Laakwé Lex'spma qa‘s li klipts!alas laxa lalogtimé. Wa, 
gil'mésé ‘witlosmxs laé ax‘édxés ts!ebats!@ qa‘s k!tnxts!odésa 

Liéna laq. Wa, lawésré Le‘lalaxés latwinkmé Le‘wis sisemé qa 

eaxés klis‘alita. Wa, gilfmésé k!ts‘alitexs laé k-agemliltsa sEn- 

yenk:!mnalats!alixa hanxLaakwé LEx’srm lalogtim lax-da‘xwaq 
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clover-roots in the small dish, | and the oil im the oil-dish. Then 
they | take some clover-roots and dip them into the oil and || put 35 
them into the mouth;.and they continue to do so, eating it. | After 
they have eaten, they drink water, after eating | the boiled clover. 
The married couple and | their children alone eat boiled clover. It 
is not given | at feasts to many tribes. That is all about || boiled 40 
clover. | 

Baked Clover-Root.—Now I will talk about clover baked in | hot 1 
ashes. When the woman and her husband have nothing to eat | and 
they have no kettle, when they are camping out | in bad weather and 
their food is all gone, || then, since there is no place where clover does 5 
not grow, the woman goes to find | the leaves of the clover. When 
she finds them, she | digs out (the roots); and when she has many, she 
goes to a place where there is water, | carrying the clover. She 
washes (the roots) so that the sand comes off. | When all the sand is 
off, she goes back || to her camp, carrying the clover, and she sits 10 
down by the side of | the fire. Then she sends her husband inland 
to get | skunk cabbage, and, if there is no skunk-cabbage, to get dry 
fern-fronds. | When he gets the skunk-cabbage, he brings back two 
leaves and gives them | to his wife. The woman takes them and 
puts the || clover-roots into the skunk-cabbage leaves, which she 15 


LEfwa ts!eEbats!ala L!éna lax Liasalilas. Wa, héx-‘idaxda‘x"- 33 
‘mésé daxid laxa LEX'’sEmé qa‘s ts!Hp!idés laxa L!éna qa‘s ts!0- 
q!tisés laxés semsé. Wa, Ax‘siismésé hé gweg ilaxs laé Lex’Laka. 35 
Wa, gil'mésé ‘witlaxs laé nagik'Blaxa ‘wapaxs laé gwal LEX'La- 
kaixa , hinx: Laakwé Lex'sema, yixs léx‘a‘maéda hayasrk-Ala Lewis 
sispmé LEX‘Lak-xa hanx’Laakwé Lex’sEma. Wé, la k-!és k!wéla- 
dzem laxa q!énemé lélqwilaratya. Wa, larm gwat laxa hanx'La- 
akwé LEX’sEma. 

Baked Clover-Root.— Wii, la‘ ae ee aaa dzamédzrekwé laxa 1 
ts!elqwa giima‘yaxa LEX’seme. hé*maaxs klefsaé ha‘ma‘ya 
ts!edagé Le‘wis latwtinemé LOxs L Yohsad hanaigéxs gayag‘ilisElae, 
yixs ‘yax’sa‘maéda ‘nala, wi, hé‘mis la g er oluloanew atséxés giwtil- 
kwé, wii la k'!eas k'!és q!waxatsa LEX’ Se Wa, la aléx<idéda 5 
ts!edaqaxa LEg-anowasa LEx’srEmé. Wii, gilfmés@ q!aqéxs laé 
héx*‘idarm ts!ds‘édeq. Wa, gflfmésé q!nyolqéxs laé laxa ‘wape 
hingrlaxés LEx'seEmé qa‘s la ts!ox‘wtitalaq qa lawiéyés ég-e- 
sEna‘yas. Wai, gil'mésé ‘witliwé ég-esena‘yaséxs laé na‘nak" 
laxés gigd’k!walé hinqrlaxés Lex’semé. Wai, li k!wandlisaxés 10 
lngwitaxs laé ‘yalagqasés latwinemé qa lis i aLlé &x*édex 
klaodk!wa. Wa, gilfmésé k:!eas k:!adk!wiixs laé hé ixse‘weda gems. 
Wa, g ilfmésé iota k-!aok!wiixs gaxaé dilaxa malexsa qa‘s ts!awés 
laxés genemé. Wai, lida tstedage ax‘édkq qa‘s tpxdzddésa LEX’- 
sEmé lixa k:!adk!wé. Wa, li q!enépsemts laq. Wa, gvil‘mésé 15 
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folds around them. As soon as she | has done so, she takes split 
cedar-sticks and digs a hole in the hot | ashes just under the fire. 
When the hole is deep enough, she | takes the clover wrapped up in 
skunk-cabbage and puts it into it. | She takes the split cedar-sticks 
and she scrapes the hot ashes || over the clover that she is going to 
bake. When | it is covered thick with hot ashes, she piles fire over 
it. | When this is done, she waits for it to be baked. After a short 
while | she thinks that it is done. Then she takes up the split cedar- 
sticks, scrapes | away the fire and the ashes, and digs out the clover 
wrapped up in || skunk-cabbage leaves. She opens the leaves and 
spreads them on the floor, | and the baked clover-roots are piled up 
in the middle | of the Jeaf. They use the leaf as a dish, and eat it 
without oil | when they eat the baked clover. The woman only eats 
it | with her husband; and they drink a little water after || eating it, 
as the white men do when they drink tea. After they have | eaten 
enough, they drink much water. That is al) about this. | 

Raw Clover-Root._-Now I will talk about | those who eat raw 
clover. Not all Indians eat it | raw. Generally it is eaten raw by 
the woman who is || digging it, when she gets hungry, and she does 
not wish to lose time by going to | eat in her house. Then she just 
eats raw | clover. That is the only time when it is eaten raw. | 
These are all the ways of pale clover. | 


gw atnxs Iné ixtedxa xokwé k!wasxLawa qa‘s clap ledexa ts!nlqwa 
gtina® ‘ya lax iwabalisasés Ingwile. Wa, gil*mésé hélabrtalisexs laé 
= édxa q!enépsEemalixa k‘ladk!wé Lex’sema qa‘s ‘mex"ts!odeés laq. 

Vii, li &x*edxa xokwe k!wa‘xriawa qa‘s golés laxa ts!elqwa gtinas ya 
qa‘s golsgemdalés laxés dzamésasE‘wé LEx’sema. Wii, gil'mésé 
wax"semilaxa ts!rlqwa gtinéxs laé mdsgemdalasa giilta liq. Wai, 
gilfmésé gwala lae Sool qa Liopés. Wi, k-lést!a alarm giilaxs 
las k-Otaq "lazm Llopaxs laé Axtédxa xdkwe IelwaSxLawa qa‘s s golaxn- 
léxa gitlta Le‘wa gtina‘yé. Wa, la khwét!eqdlisaxa q!enépsemiliixa 
kladk!wa Lex'sema. Wa, la dzax"semdrq qa‘s Lep!aliléq. Wa, 
afmisé la méddziya dzamédzekwé laxa ts!elqwa gtné lax negrdzé- 
‘yasa k‘!adk!wa. Wa, larm hamadzonox"séxs laé wetwakidexs laé 
LEX'Lax‘idxa dzamédzekweé Lex'sema. Wi, la‘mé 4gm LEX‘Lax“‘i- 
drq Lefwis la‘wtnrmé. Wa, lax'da‘xwé fem naxnaqaxa ‘wapaxs 
LEx'Lak'aé hé gwegiléda dédag-ixa déyéxa mimata. Wai, g-ilfmésé 
polidexs laé @laxid nax‘idxa ‘wapé. Wi, lanm xaé gwala. 

Raw Clover-Root.—Wi, la‘mésen édzaqwat gwagwex's‘alal laxa 
klilxk:lax‘axa LEX'seEmé yixs k-!ésaé ‘naxwéma bak!imé k-!ilx:- 
klaknq. Wa, hét!a q!tnala k lilx-k !ax-qéda ts!edaqaxs laé ts!6- 
saq yixs laé posq!rx‘‘ida qaxs klésaé helq!ala Lak‘imx‘ida qa‘s 
li himx‘id laxés g-okwe. WA, hé*mis Arm la k:!ilx-k-!ax-‘ida- 
atséxa LEXx’sEmé; léx‘arm hi‘mapdemxa k:!elxé LEx'seméq. Wa, 
larm ‘wila gwala gwayi‘lilasaxa LEx’sEmée. 


BoAS J RECIPES Ho 


Cinquefoil (1).—Now I shall talk about the man who | cooks cinque- 
foil-roots for his tribe. First he takes a | large square box, which is put 
down at the right-hand side inside of | the house-door; and he takes 
cedar-wood that splits well, || and splits it into pieces of the size of the 
little finger; | and when he thinks he has enough, he takes the cedar- 
bark and | splits it in narrow strips and long. When he | thinks he 
has enough, he takes cedar-sticks and | measures them off so that they 
are of the length of the side of the square box. || Then he takes his 
knife and he cuts them; and he takes another | cedar-stick and 
measures off the width of the side of the square box, | and he cuts 
that also. Then he takes the other | cedar-sticks and measures them 
off according to the length of the square box. He measures | them 
with the cedar-stick, takes his knife, and cuts them off || so that they 
are all of the same length. When he thinks he has enough, | he takes 
the measure of the width of the box and measures off another | 
cedar-stick, and cuts it accordingly. There are only | two sticks for 
the width of the box. Then he | takes one of the cedar-sticks which 
he has measured according to the length of the || box, and 
one of those which he has measured | according to the width 
of the box, and he puts the two ends crosswise, in this | way:! 
He takes the split cedar-bark and ties them together. | When 
they have been tied, he takes another one that has been | 


Cinquefoil (1).—Wéai, la‘mésrn gwagweéx's‘alal laxa begwankemaxs 
laé t!eqwélaxa t!ex"sdsé qaés g'dktloté. Wi, hérm g-il ix*étsoséda 
‘walasé k!imyaxLa qa gaxés hatnéla lax hélk:!otstalitasa Awérelis 
t!ex‘ilis gOkwas. Wai, li Ax‘édxa ég‘aqwa lax xasE‘wé k!wa‘x- 
Lawa qa‘s xOxox"sEndéq qa yiwés AwdgwitEns selt!ax’ts!ina‘yex. 
Wa, gil‘mésé k'otaq lazem hélaxs laé Ax‘édxa dEnasé qa‘s dzx- 
dzpxs‘aléq qa ts!élts!nq!astowé LO gilsgildedzowa. Wa, g ilfem- 
xaawisé k‘dtaq larm héaxs laé &x‘édxa k!watxLawé qa‘s meEn- 
s‘idés lax ‘wasgemasas Ots!Awas g‘ilddlasasa k-limyaxta. Wa, li 
ix*édxés k-!awayowé qa‘s k:!imts!endéq. Wa, laxaé 4x‘édxa ogii- 
‘la‘mé xOk" k!wa‘xLawa qa‘s meEns‘idéx ts!nedliis Ots!A4wasa k !im- 
yaxta. Wa, laxae k‘!imts!endeq. Wa, li Ax‘édxa wadkwe 
klwatxLawa LE‘wWis mEnyayox gvildolasasa k:!imyaxLa qa‘s mEnsés 
laxa k!watxLtawé. Wii, li ax‘édxés k-!awayowé qa‘s k:!imk:!imts!a- 
lés laq qa ‘néneEmasgemés. Wi, gilf‘mésé kdtaq lazm hélaxs laé 
ix‘édxés meEnyayowaxa ts!eg‘dla. Wii, li mens‘its lixa dgi- 
‘latmé k!wa‘xLawa laxaé klimts!entsés k-!Aawayowé liq. Wa, lazm 
malts!aq'méda ts!mg‘dla k!watxnawa qaéda k‘!imyaxta. Wai, li 
ax‘édxa ‘nemts!aqé laxa menékwé k!wa‘xtawa qaéda gildoliisa 
k-limyaxta. Wa, hé‘misa ‘nemts!aqé axa menékwé k!wax‘Lawa 
qaéda ts!Eg‘dliisa k*limyaxta qa‘s k-ak-ntddéx dbatyase’a gwiileg’a,? 
Wa, li &x‘édxa dzexekwé denasa qa‘s yaLodés lag. Wa, giilé- 
mésé Elg‘aatela yilaiyaséxs laé ét!éd ax‘édxa ‘nrmts!aq@ gatyot 


1 So that the ends form a right angle. 
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measured according to. the length of the box, and places it at the 
25 end of the one || that he tied on first; and he continues | doing 
so until he comes to the end of the crosspiece; and when he has 
filled it to the end, he takes the | other cedar-stick that had been 
measured for the other end (the width of the box), and he ties 

jt on with | cedar-bark; and when he has finished with his frame for 
red-hot stones on which cinquefoils are cooked, | it is in this way: 
30 He places it inside the bottom of the square box. || Then 
he takes up a medium-sized basket and goes into the 

woods to look for | dry fern-fronds. When he finds them, 

he pulls them out and puts them into his | basket. When 

it is full, he carries the | dry fern-fronds on his back into his | 
35 house, and puts them down next to the square box. || After he has 
done so, he takes a stout and Jong cedar-bark rope, | coils it up, 
and dips it into the water on the beach. | When the kinks are all out, 

he takes it back | ito the house and ties it around the square box, | 
40 the whole height of it, and as tightly as possible, || so that the box 
may not burst when they begin to put red-hot | stones into it, for 
very often the square boxes burst | when the host who gives a cinque- 
foil-root feast fails to put a rope around it. | After this has been done, 
they do the same as they do when they | build a fire in the middle 
45 of the house | for clover and put stones on it. || When (the stones) 


laxa menékwé qaéda g‘ildoliixs laé kadmnodzents laxa g‘ilxdé 
yilarelodayoséxs laaxat! yilfarelots. Wi, atmésé la hé gweéna- 
ktilas labendalaxa géba‘ye. Wa, g‘ilfmésé q!ilbaxs laé ax‘édxa 
menékwé k!wafxLawa qaéda dpsbatyé. Wa, laxaé yilarelots yisa 
denasé liq. Wii, @ilfmésé gwila tlak !até ‘neg idzoxa t!x"sdsaxs 
laé g-a gwiilég'a (fig.). Wa, la paq!exvents laxa k-!emyaxta. Wa, 
hé'mis 1a é@t!@d Ax‘étsd‘séda hélfa lexafya qa‘s li laxa a!é alix 
gvEmsa. Wi, gil'mésé q!aqéxs laé k!tlx-‘ideq qa‘s dzopts!alés laxés 
gagpmyaats!@ lexafya. Wi, gilfmésé kdt!laxs laé Ox~exidxés 
grmdzats!é Inxatya qa‘s li oxolt!alaq qa‘s li OxtaéLelaq laxés 
g-okwé qa‘s li oxiEg’alilaq lax mag‘inwalilasa k-!imyaxta. Wa, 
35 gilfmésé gwalexs laé ax‘e‘dxa Lekwe dEnsEm dEnEmaxa g‘ilt!a. 
Wa, lai qltelxwalaq qa‘s la hipstendeq lixa ‘wapasa L!Ema‘isé. 
Wi, gilfmésé ‘witlawé q!ek:l!elsiis laé xweélaqarm la q!Elxwalaq 
qa‘s li laét laxés g-okwe. Wa, héx‘ida‘mésé qEx’sEmts laxa k:!im- 
yaxLa qa hamelxsemayéséq laxés Alaénatye tek!italeda denEmé 
qa k'!ésés yimxséda k‘limyaxia qo lal k !ipts!4layoLa x 1x'EXxsE- 
mala t!ésem laq qaxs q!tinalaé yimxséda k:!imyaxLaxs q!emq!em- 
dzaakwélaé qmx’semdéda t!aqwélixa t!exsdsé. Wa, gilfmese 
ewala begwankmaxs laé dem neqEmg iltewex gwég ilasasa 1a laqo- 
lit. qaéda LEx'sEmé, LE‘wa t!ésemaxs laé ts!ats!Elq!wasE‘wa. Wa, 
45 gilfméséla ‘naxwa ‘mé‘meEnitseEmx“‘idéda t !@sEmaxs laé Ax*étsESweda 


bo 
or 


i) 


30 


4( 


Boas] RECIPES 537 


aré all red-hot, | twomen take two long pairsof tongs, which they |useas 
walking-sticks, and go out of the house in which the cinquefoil-roots are 
beimg cooked. | They are going to invite the tribe to come and eat 
cinquefoil-roots. They go into | each house and stand inside the door. || 
As soon as they have gone all through the village, they go back and call 
again. | When they come back to the house in which the roots are being 
cooked, | they spread mats for the guests tosit down on. After | they 
have done so, the guests come in; and when they are in, | the two men 
take the square box and put it || down by the side of the fire in the 
middle of the house. Another man takes | two large buckets and 
goes to draw | fresh water; and when the one who went to draw water 
comes back, | another man takes the frame out of | the bottom of the 
box and puts it up against the side of the box, || behind it, away from 
the fire in the middle of the house. When | this has been done, each 
takes a bucket, and, | standing at each end of the square box, carry- 
ing in the hand | the fire-tongs and the bucket, they put it down at 
the | left-hand side. Then they take off || the burning fire and put 
it down at each end of the fireplace. When it has all been taken off, | 
they put the ends of the tongs into the | buckets which contain the 
water, | and keep them in this way until the ends are wet. | That is 


malts!aqé giilsgilt!a k!@k:!ppralaa yisa ma‘lokwé bébregwinrm 
qa‘s sek !aganowaxs laé hoqtiwnlsa laxa t!eqwélats!@ gokwa. Wa, 
larm lal vé‘lalatxés g-dkiloté qa gaixés t!pxtlaqwa laxés q!wal- 
xoéne‘mé la LaLaxstolts!ax tlét!exilis gigdkwasés g okilote. 
Wa, gilfmésé labrlsaxa g‘Ox"demsaxs gaxaé aédaaqa étsé‘sta‘na- 
ktila. Wa, gil‘mésé laén laxa t!eqwélats!é g-okwa laé ha‘nakwéla 
LEp!aliizlaxa k!witasa t!ext!aq"taxa t!ex'sdsé. Wa, gil'mésé 
gwalpxs laé hogwiteléda Lé‘anemé. Wi, gil'mésé ‘witlaéitexs laé 
héxida‘ma ma‘lokwé bébegwanem &x‘édxa k‘!imyaxta qa‘s hisno- 
lisés laxa laqwawalilasa t!eqwélats!@ o-dkwa. Wa, li axédéda 
‘neEmokwe begwinbmxa maltsemé Awa nakEngats!é qa‘s li tséx-‘i- 
dex alti ‘wapa. Wa, gilfmésé g-axa tsixdaxa ‘wapaxs laéda 
‘neEmokwé bregwanEm Axwtits!odxa_ k‘litk:-!edésé paq!ExLéxa 
klimyaxta qa‘s tsigmndlités laxa k-‘!imyaxta Jix Aranialilasa 
klimyaxta laxa laqwawalitasa t!eqwélats! g-okwa. Wa, gil'mésé 
gwatexs laé ax°édxa ‘nal*nemsgEmé naEngats !é laxés ma‘lok!wéna‘ya 
bebEgwanemé la Lax ‘LEewit lax ‘wax’sanilitasa k-!imyaxta dedalaxa 


‘naknemts!agé kliprailaa. Wi, hé'misé hing-alilasa narngats!és 


gegemxagawalilé. Wa, la héem gil axétso°sexs lné ‘wax'séstendxa 
giilta qa liis axel lax ‘wax-sbalitasa lngwilé. Wa, gil‘mésé ‘wilx’- 
suxs laé ‘nemax~id‘ma k!ék:!ipelgisé bébegwanem L!EnxstEnts 
Obatyasés k-!ék-liprilaa laxa narngats!@ laxés ‘witwabrts!Alaé- 
na‘yaxa ‘wape. Wa, Ax'si‘mésé hé gwaélé qi LEx‘édés dbatyas. 
Wa, hé‘mis la &x‘édaatsa begwanEmaxa hélagité densen denEma 
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the time when the man takes a fairly stout cedar-bark rope || and winds 
it around the square box so that it may not burst open when | they 
put the red-hot stones into it. Generally | the rope is put around the 
square box before the guests come in. | When this has been done, the 
two men who are to pick up the red-hot stones | take the tongs out 
of the water and pick up the red-hot || stones and put them into the 
square box; | and when the end of the tongs begins to burn, they | push 
them at once into the water; and when the ends are wet again, | they 
pick up more red-hot stones. During this time | the wife of the host 
who is to give a feast of cinquefoil-roots takes a new, smooth mat 
and || spreads it out behind the box in which the cinquefoil-roots are 
to be cooked. She takes | one of the cinquefoil-baskets, unties the 
top, | and takes out the roots, which she throws on the mat. | She 
pulls them apart so that they lie loosely on the mat. She does this 
with | four cinquefoil-baskets. When the roots are all || piled up 
loosely, she takes one of the baskets of long roots | and a new mat, 
which she spreads out. | She unties the top and takes them out very 
carefully, | puts them on the mat, | and pulls them apart carefully, 
because she does not want them to break, for they are all long. || As 
soon as they have been pulled apart, she takes the dry fern-leaves 
and | puts them down on the floor of the house near by. She takes 
old mats | and puts them down next to the square box. | After this 


qa‘s qpx'sé‘stendés laixa k!imyaxta qa k-!ésétes yimxsal ‘wi‘lat 
klipts!oyoLa xiIx'ExsEmala tl!ésem liq. Wa, la q!tinala gryot 
qex'sEmtsE‘wa k:!imyaxiixs k-!és‘maé hogwira LélaneEmé. Wai, 
g-ilfmése gwalmxs laéda ma‘lokwée  k:!ék'!epelgis béebrgwanem 
ixwitstendex dbafyasés k!ék:!ipralaa qa‘s kliplidés laxa x‘ix'px- 
sEmala t!éspma qa‘s li k !ipts!flas laxa t!eqwé‘lats!é k-!imyaxta. 
Wa, gilmaxwatmésé xix‘édé Gba‘tyas k lipLalaaséxs laé héx-tidazm 
LienxstEnts Obafya laxa ‘wape. Wi, gil*mésé k!inx*édé dbatya- 
sexs laé et!éd k-lip!éts laxa x‘ix'exsemala t!ésema laaLasa gEnE- 
masa t!eqwélaxa t!ex"sdsé Ax°édxa ég-idzowé Eldzd létwatya qa‘s 
Lep!alilés lax aranidlilasa t!eqwelats!é k!imyaxia. Wai, li ix‘édxa 
‘nemsgEmé t!mgwats!é Llabata qa‘s qwéteyindéx t!mmak-iya‘yas. 
Wi, li belxttits!ddeq qa‘s li brelxedzots laxa tebeté lewa‘ya. 
Wa, la bél@dnq qa hasdéxwalés. Wii, naxwanm hé gwéx~‘idqéxs 
mosgemaéda t!ét!egwats!6 Llan!ebata. Wa, gilfmésé ‘wifla la 
belkwaxs laé ixédaxaaxa ‘nemsgemé Laxabats!@ Llabata. WA, 
hé'misa Eldzdmaxat! téwatya. Wa, li vep!alilasa lé‘watye. Wii, 
laxaé qwéleyindex t!emakiyatyas. Wi, laxaé aékilaxs laé brl- 
x‘tits!odeq qa‘s li brlxrdzots laxa létwatyé. Wi, laxaé aék-ilaxs 
laé bélédeq qaxs gwaq!rlaaq arlts!ala qa senalés laxés A&wasgE- 
masé. Wa, gil'mésé ‘witla la bélkwaxs laé Ax‘édxa gEmsé qa‘s 
g-axé Ipx‘ililas laxa nexwala lag. Wa, laxné ax‘édxa k lak: tek: !o- 
bané qa @*axés axel lax maig‘inwalilasa t !eqweélats!@ klimyaxta. Wa, 
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has been done, the two men who have picked up the red-hot stones 
throw the | dry fern-leaves on the red-hot stones; and || after they 
have done so, they take the frame and place it on top of the fern- 
leaves. | They take the short cinquefoil-roots and place them in the 
square box, | then they put the frame into the box; and when | all 
the short cinquefoil-roots are in, the woman gives four pieces of split | 
cedar-bark to the man, and he places them over the || short cinquefoil- 
roots. Then he takes up the long cinquefoil-roots and throws them 
on top of the | short roots, and the four pieces of split bark are a 
mark between the short | and the long roots. As soon as the long 
roots have all been put in, | the woman takes old mats and spreads 
them | next to the square box. When they are all || ready, the two 
men take each one of the | buckets, each standing on one side of the 
square box, | and they pour the water over the long cinquefoil-roots. | 
When the water has all been poured out of the buckets, they take 
hold of | the old mats at each corner and throw them over the box in 
which the roots are steaming; || and they only stop when many | old 
mats have been put on as a cover, so that the steam can not come 
through. | After they have covered it, the woman goes into a room | 
in the corner of her house where the dishes are generally kept, | and 


gilfmésé gwala laéda ma‘lokwé k !ék lipelg'is béebrgwankm &x‘édxa 
gemsé qa‘s texeyimdalés laxa x‘ix'exsemaila t!ésema. Wii, gil 
‘mésé gwalexs laé Ax‘édxa k:litk-!idésé qa‘s paqryindés lixa gumsé. 
Wi, la belx‘idxa t!ex"sdsé qa‘s laxat! belxts!alas lixa k-!imyax- 
ta. Wa, lasm belxedzddalas laxa k'!itk-!mdésé. Wa, g-ilfmésé 
‘wilts!4wéda t!pxYsdsaxs laéda ts!mdaqé ts!4sa modts!aqé dzExEk" 
denas lixa begwanrmé. Wa, k-adtwyindalas lax dokwa‘ya‘yasa 
tlextsdse. Wa, lai belxelilaxa Laxabalisé qa‘s li brixnyindés laxa 
t!px¥sose. Wi, lanm awtilgawa‘ya modts!laqé drnatsa t!Ex"sdsé 
LEewa Laxabalisé. Wi, g-il'mésé ‘witla la belxa‘tyatya Laxabdalisaxs 
laéda ts!mdaqé ax‘édxa k lak-!ak-!obana qa‘s li Lep!alitelas laxa 
mag‘inwalitasa t!eqwélats!@ k-!imyaxta. Wa, g-ilf*mésé ‘witla la 
gwalitaxs laéda ma‘lokwé bébrgwanrm k. !oqtililaxa ‘nal*tnEmsgEmé 
nénagats!a qa‘s li Lax‘walil lax ¢‘wax'sanililasa t!eqwélats!é ke !im- 
yaxLixs laé tsadzetnyintsa ‘wapé laxa dktiyatyasa Laxabdlisé. 
Wai, go ilfmésé ‘wilg-ilts !Aweéda ‘wipé lixa nénigats !ixs laé dadknxeEnd- 
xa klak-!ek-lobané qa‘s nasryindés lax 6kwaya‘yasa 1a k-!atn- 
yala taxabalisa. Wa, al*mésé gwat nasaqéxs laé ‘witléda q!énEmé 
klak'!ek'!obané nas‘idayoq qa k:'!ésés kn‘x'siléda k-!atela laq. 
Wii, gil'mésé gwal nasaqéxs laéda ts!edagé lats!alit laxa ots!alité 
lax onégwilasés gOkwé qaxs hé‘maé q!tinale k-axk-aélatsa loxl- 
q!we qa‘s la kolts!alitelaq. Wi, lida ‘nemokwe brgwanrm 
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she passes them out. One of the men || takes the dishes from her, 
and puts them down at the | left-hand side of the door of the house. 
Then the | other man counts how many dishes there will be, for there 
will | be one dish for each group of six guests. | As soon as he has 
counted them, he names the number of dishes required; || that is, 
the number of dishes that the woman passes out of the room. | As 
soon as all the dishes are out of the room, the woman | takes one 
kelp bottle of oil for every two dishes; and when | the oil-bottles 
and dishes have all been taken out, one of the | men takes the fire- 
5 tongs and with them strikes the mat covering of the || long cinquefoil- 
roots. If the cover sinks down, the roots are done. If it does | not 
stay down but jumps back, they are not done yet. (If they are 
done,) he takes off | the mat covering, and a new mat is spread out. | 
The two men take hold on each end of the strips | of cedar-bark that 
mark the level between the short and the long roots. They take them 
all up and put them down || on the new mat that had been spread out. 
After (the men) have done this, they | take their fire-tongs and push 
them in. When the legs of the tongs spread open, | they press them 
together, and they lift out the short roots, and | they put them on 
another new mat that has been spread out; | and they only stop 
taking out the roots when they are all out of the || box. Then the 
two men put down their | fire-tongs and sit down on each side of the 


kakalaxa lorlq!we laxa ts!mdaqé qa‘s li k-ag-alitnlaq lixa 
gEmxotstililasa t!ex‘iliisa tleqwe‘lats!e gokwa. Wii, lanéda ‘ne- 
mokwe brgwanrm gerlpax ‘waxéxtaasas lorlq!wéda k!wele lax 
qléq!alalaseswa ‘nalneméxta foElq!wiisa bébrgwanrme. Wii, 
@ilfmesé gwala grlpixs !aé Léx‘édpx ‘wax‘éxLaasLasa loxnlq!we. 
Wa, hé‘mis ‘wax‘éxiéda lorlq!wa k-dlt!alélemsa ts!edaqé. Wa, 
e tl'mésé ‘witlolt !alitéda loulq !wixs laé ix*édaxaéda ts!edaqaxa ‘nal- 
‘nbmé ‘waSwadeé Lena qaéda maémaliexta ioElq!wa. Wa, gil‘mésé 
‘wilolt!alitéda ‘watts!4la L!éna Lefwa lonlq!wixs laéda ‘nemokweé 
bregwinrm &x‘édxa klipralaa qa‘s kwéxsemdés laixa nayrmasa 
Laxabialise. Wii, gilfmeésé xtitayax‘idpxs laé L!opa. Wa, gilfmésé 
k'!és xtitafyax“idexs laé klilxa. Wa, li héx-‘idanm lét!letsn‘we 
nasEyatyas. Wa, laxaé Leplaliimma Eldzowe té'wafya. Wa, 
A‘misa ma‘lokwé bebrgwanmm dadebrendex ‘wax'sbafyasa iwtilga- 
watyé dmnasa LEfwa t!ex'sdsé qa’s wégitelodéq qa‘s li belxr- 
dzots laixa Lebete wldzo té‘watya. Wi, gilfmésé gwalmxs laé 
ixtédxés k lék'lipralaa qa‘s L!enq!eqéséxs laé aqalé ‘wax’sanddzEx- 
stafyasa k-!iprilaixs laé k-!ip!éts lixa ts!mlqwa t!ex%sdsa qa‘s li 
k!nbedzots axa dogiti‘la‘maxat! Lebel xEldzo tétwatya. Wa, 
almésé gwal k:!ipwiilts!alaqéxs laeé ‘witlolts!4wéda t!mx"sdsé laxa 


35 klimyaxta. W4a, lax'da‘xwa ma‘lokwé bébrgwanrm g‘ig‘alilaxés 


k!ék-lipralaa qafs k!idzrnoliléx ‘wax’sand‘yasa t!Ex"sdsaxs laé 


50S] RECIPES 541 


short roots which are | on the new mat. Then they shake the steam 
out of them, | taking up with both hands the short roots, and shaking 
them while they are | holding them up. Then the short roots fall 
down one by one, falling back || on the others; and before the two 
men have done so a long time | the steam has all gone out. The 
woman does the same with the long roots; | and when she has done 
so, she takes the dishes and | puts the long cinquefoil-roots into them, 
and the two men | put the short cinquefoil-roots into the dishes. 
When they have done so, they || take the oil-bottles and pour the oil 
into the dishes containing the long roots | and the short roots; and 
they measure so that the | oil of one bottle is put imto two dishes. 
After they have done so, they place | the dishes of long roots before 
the chiefs, one dish for | each six of them; and when the chiefs have 
received theirs, || they put one dish before six of the common people. | 
When they have been put down, the | chiefs tuck up the sleeves of 
their shirts, | and after doing so they begin to eat. They take the | 
long roots with the right hand, fold them up with the thumb, || and, 
when they have been made into a ball, they put them into the | 
mouth. They all do it in this way; and the common people | eat 
the short roots in the same way as the long roots are eaten. | After 
they have had enough, those who have eaten the long roots and | 
those who have eaten the short roots take in their hands what is left 


belxedzalitxa Eldzowé lé*watya. Wa, dox*mé k:!atodex k:!atelas. 3 


Wa, lamrm dax‘itsés ‘wax'sdlts!ana‘yé laxa t!mx¥sdsé qa‘s k: !itelés laé 
dzoxwalas. Wi, hé‘mis la ts!alts!anrmk-ilatsa t!xsdsaxs laé téq !n- 
laxes wadkwe. Wai, k !éts!»mésé gégvilila ma‘lokwé bébrgwankmxs 


‘laé gwat k-!atela. Wa, lata hé*ma ts!mdaqé hé gwég-ilaxa Laxaba- 


lisé. Wa, gilfmésé gwalexs laé Ax*édéda ts!mdaqaxa loxElq!we qa‘s 
bélts!’lésa Laxabalise lag. Wa, léda ma‘lékwé bebrgwanrm bél- 
ts!dlasa t!ex"sdsé laxa lorlq!wé. Wi, gilfmésé ‘witlaxs laé 4x*étsE- 
‘wéda ‘watts !ala L!éna qa‘s k!tngeLeyindaléxa Laxapts!Ala loElq!wa 
LE‘wa t!ex"ts!ala lorlq!wa. Wi, lazm menékwa ‘nemé ‘wafwadé 
L!éna laxa malexta torlq!wa. Wii, gilfmésé gwalexs laé k-ax’- 
dzamolilasa Laxapts!ala lorlq!wa laxa g‘ig‘igema‘yé laxés q !éq !a- 
Lalaénafyaxa ‘nalneméxia loq!wa. Wa, gil'mésé ‘wilxtowa gvig-i- 
gima‘yaxs laé k-ax‘‘itse‘wa bergtiidatye; lazemxaeé q!éq!anlalaxa 
‘nakneméxia loq!wa. Wa, gilfmésé ‘wilg-alitéda loErlq!wiixs laé 
héx*‘ida‘ma giig‘igimatyé L!ép!ex‘idpEx dObalts!ana‘tyasés q !éq!ESE- 
natye. Wi, gilfmésé gwatexs laé dixa, wii, la‘mé dasgemdxa 
Laxabilisé yisés hétk:!dts!anatyé. Wa, li k-!ok:!loxsemasés qoma 
laq. Wa, giilfmésé loxspma Laxabflisaxs laé tsdq!tisas Jaxés 
spmsé. Wa, li ‘naxwarm hé gwégila Lefwa brgtitidatyaxs laé 
tlex"tlakxa t!exsdsé gwegilasasa Lelixapgiixa Laxabilise. Wa, 
gil'mésé polidexs laé ‘witlafma Lelaxapg‘ixa Laxabalisé Lefwa 
t!mxtlakwaxa t!ex¥sdsé tExsEmdxés anéx’sityé qa‘s li mdtElaq 
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60 over and take it home || to their wives. Then they drink water in 
their houses. | That is all about this. The long and the | short 
cinquefoil-roots are given at great feasts to many tribes, for | they 
are counted when chiefs count their feasts in rivalry. | 

65 (2) There is another way of cooking short and ||long cinquefoil-roots— 
when they are boiled for a married couple and their children, | and 
when they invite their brothers or sisters. First, | the woman goes 
to get her | small kettle for cooking long and short cinquefoil-roots, 
for there is only one way of cooking them. She | washes out the small 

70 kettle; and when it is clean, she takes split || cedar-wood and meas- 
ures the size of the bottom of the kettle with the | split cedar-wood. 
She breaks the sticks and places them in the bottom, | six at the 
bottom of the small kettle, and she places the same number cross- 
wise over | those six which she first put in. After | she has put 
them in, they are in this way in the bottom of the small 

75 kettle. || After she has crossed the sticks in the bottom of 
the small kettle, | she takes her basket containing the 
long cinquefoil-roots, unties it, | takes a small dish and pours 
some water into it until it is half full. | She takes the long 
roots out of the basket and | puts them into the water in the 

SO small dish, and she || washes them. After she has done so, she 


60 qaés gremneme. Wii, alf'mésé nax‘idxa ‘wapé laxés gig‘dkwe. 
Wa, larm gwal laxég. Wi, larm k!wéladzema Laxabalisé Letwa 
tlpx¥sdsé laxa ‘walasé k!wélasxa q!énemé lélqwilaratya yixs 
Laydasa g@ig’Egimafyaxs Lap!aasés k!wélats!nts!atye. 

(2) Wi, g'atmés ‘nemx<‘idala hai‘méx‘silaénéxa t!eEx"sdsé LESwa 

65 Laxabalisé, yixs hinx'LentspSwaé qaéda hayasEk‘dla LE‘wis sdsEmé 
Loxs Lélalayasé laxa ‘naltneEmweyoté.. Wi, hépm gil &x*étsd‘sa 
ts!Ediqaxs laé ix°édxés Laxapé‘lats!@Lé ha‘nema LOxs t!Eqwé‘la- 
ts!éna hatnkmé qaxs ‘nEmaé gwiilaasas; yixs laé aék'!a ts!oxt- 
gindxa ha‘npemé. Wa, gilfmésé égig'axs. laé axtédxa xokwé 

70 k!wafxtawa. Wé, li mens‘idpx ‘wadzeq!exsdaasasa ha‘nEmé, yisa 

xokwé k!wafxtawa. Wa, li kok oxsendkq qa‘s xtlx_endalésa 

qleL!ets!aqé lax Oxnafyasa hatnemé. Wa, laxaé gék-iyindalasy 
hémaxat! ‘waxéda g‘ilx'dé xtlxtendilayoséda q!EL!Ets!aqa. Wa, 
lig'a gwilaxs laé gwata k‘!aat!exna‘yasa t!eqwé‘lats!@ ha‘nEma 

(fig.). Wa, gilfmése gwala k-!aat!exiatyasa t!eqwé‘lats!é ha‘nema 

laé ix‘édxés Laxabats!é Llabata qa‘s qwéleyindéx t!emak-iya‘yas. 

Wa, li &xédxa Talogtimé qa‘s giixts!ddésa ‘wapé laq qa nEgoyoxs- 

dalés. Wa, li belx‘tilts!odxa Laxabalisé laxa laxabats!é L!abata qa‘s 

belxstendés laxa ‘wabrts!4wasa lalogimé. Wa, lii bétettalaqéxs laé 

80 ts!ox¢wideg. Wa, gilfmésé gwatexs laé belx‘tistendeq qa‘s 1a bel- 
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takes them out of the water and | puts them on the frame in the 81 


bottom of the kettle for cooking the long roots. She only | stops 
putting them into the small kettle when they are heaped up high. 
She pours on very little | water, about half a cupful. | She takes a 
piece of old mat and covers (the kettle) with it. || Then she tucks it in 
all round so that it is tight, and so that not much steam | can come 
out when (the water) begins to boil. After she has done so, | she 
puts it on the fire; and when it begins to boil, she takes her | fire- 
tongs and strikes the mat covering. When it | stays down and does 
not jump back, she takes it off the fire, removes || the mat covering, 
takes the small dish and puts it alongside of the | kettle. Then she 
takes the fire-tongs and pushes them into the | cinquefoil-roots which 
are now done, picks them out and puts them into the small dish. | 
She only stops when they are all out of the kettle. Then she | takes 
up the steaming long roots, holds them up, and shakes them, until | 
the steam comes out. As soon as they stop steaming, she takes an | 
oil-dish, pours oil into it, and, after doing so, she | puts the dish with 
the long roots in front of those who are to eat it. | She places the oil- 
dish on the outer side of the small dish. | Then those who are to eat 
the boiled roots begin to eat. || They take hold of them with the right 
hand, and | press the roots with the thumb so as to make a ball. 


dzdts laxa k-!aat!exLafyasa Laxapélats!é ha‘nema. WéA, al‘mésé 
ewal belxts!alaxa hatnemaxs laé Llak‘emala. Wii, li xaL!ex* id 
giiq!eqasa walaanawisé 10° nEgoyalida ‘wapé laxa dédag-aats!é 
klwafsta. Wa, lai Ax‘édxa k'!ak:!obanédzEsé qa‘s nasEmdés laq. 
Wai, larm dzopax ewand‘yas qa imxés qa k:!ésés xEnvela k’!altsa- 
léda k-!atela laq gd medeElx‘widELo. Wai, gil‘mésé gwalexs laé 
hinx Lents laxa Ingwilé. Wa, gil'mésé medelx‘widexs laé 4x‘édxés 
ts!ésLala qa‘s kwéxsemdéxa nasrya‘yé k:!ak!obané. Wa, g-il'mésé 
xtitryax‘idexs laé héx‘idarm hinx’sendrq lixa legwilé qa‘s naso- 
déx nasrya‘yas. Wi, li ix‘édxa lalogtimé qa‘s hi‘nolilés laxa Laxa- 
pélats!¢ ha‘neEma. Wi, li &x‘édxa ts!ésLala qa‘s L!enq!eqés laxa 
la L!Opa LaxabAlisaxs laé k‘!ip!édeq qa‘s la k-lipts!ots laxa talo- 
giimé. Wai, altmésé gwatpxs laé ‘wilg-ilts!awa ha‘nemé, wi, li 
dax‘idxa k:!atela Laxabalisa qa‘s dzox-dstaliséxs laé k-!itelaq qa 
lawilésa k-!atela lag. Wa, gilfmésé gwal k-latelaxs laé ax‘édxa 
ts!pbats!é qa‘s k!imxts!ddésa L!éna liq. Wa, gilfmésé gwatexs laé 
kagemlilasa Laxapts!4la lalogtim axa LelaxapgiLaxa Laxabilisé. 
Wi, li k-ag-alittsa ts!bats!@ L!éna lax L!asaxdza‘yasa lalogtimé. 
Wii, héx-‘ida‘mésé daxwéda Laxapélag‘itaxa hinx'Laakwé Laxa- 
balisa. Wa, li dax-‘itsés hélk !dts!anafyé laxa Laxabalisé qa‘s 
k'!6xwisés qoma liq. Wi, gilfmésé loxsemx~‘idExs laé ts!epléts 
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Then they dip (the ball) | into the oil and put it into the mouth. 
They keep on doing this | until they have had enough. Then they 
drink some | water after eating the boiled long roots. | 

There are only two ways of cooking the long and sh ort cinquefoil- 
roots. | Only this teaches the common people their low station, 
when it is given in a feast, for the long roots are given to the chiefs 
and the | short ones (to the others), for only chiefs eat the long 
roots | and the common men eat the short roots. || That is all about 
this. 

Erythronium.—l{ the woman has many Erythronium plants, she 
takes a large dish | and puts it down at the place where she | always 
sits. With one hand she takes up the | flat-bottomed basket contain- 
ing the roots and pours them into the large dish. || Then she goes to 
get water in her bucket, and pours it into | the large dish contain- 


ing the roots, and she moves them with her hands so that the | - 


earth comes off. She washes them; and | after moving them with 
her hands, she washes*out the flat-bottomed basket. | When it is 
clean, she takes the roots out of the water and || puts them back into 
the small-meshed flat-bottomed basket. When | the roots have all 
been taken out of the washing-dish, she takes up the | washing-dish 
at each end and pours out the dirty water outside of | the house; 
and she brings it back again and puts it down | where it was before. 


lixa Liéna qa‘s tsloq!iisés laxés semsé. Wa, Ax’siimése hé gwe- 
eilé. Wi, alfmésé gwatrxs laé poltida. Wi, lazm nax‘idxa ‘wa- 
paxs laé Lelaxapgexa hinx'Laakwé foxnbelise: 

Wa, malédata‘mé hi‘méx'silaénafyaxa Laxabélisé Le‘wa t!ex"sdsé. 
Wa, lamrm léx‘arm q!alatelatsa brgttidatyaxés dwaéloxtinasaxs 
hémeslites LEwa 2 a igima‘yé laxa taxapélaxa Laxabalisé LESwa 
dheq evel t!px¥sdse, qaxs lex'afmaéda gig igimatyé Lelaxapg-ixa 

Laxabalisé. Wa, li t!ext!laqwa brgw iitidatyaxa tlex"sosé. Wa, 
larm gwat laxéq. 

Erythronium.—WaAi,! |i Ax‘@dxa ‘walasé loq!waxs q!Eyonaéda ts !n- 
daqaxa x‘aasx‘ent!é. Wa, gaxé k-agvalilas laxés hémenala‘mé 
k!waélasa. Wa, li k-!oqililaxa x-aasx‘Entlaats!é@ tlolt!ox'srm LE- 
q!exsd Ipxafya qa‘s la qEpOsasa X‘aasx’Ent!é laxa ‘walasé loq!wa. 
Wi. li tséx‘idxa ‘wapé yisés nagats!€ qa‘s g-axé gtiq!mqas laxa 
x‘aasx’Ent!ts!aléda ‘walasé loqhwa. Wa, la golg-Elgéq qa law: aye 
dzédzexsEma‘yas. Wa, lanm ts!oxwaq laxés gweg'ilasag. Wa, 
gilfmése gwal golg-elgeqéxs laé ts!ox"semdxa LEq!exsdé Ipxatya. 
Wa, gil'mésé éx'ts!ixs laé golostendalaxa xaasx'Ent!é qa‘s lii 
k lats ‘alas laxa tlolt!ox"semé rLeq!exsd lpxatya. Wa, g-ilemésé 
‘witlostéda la ts!0k" x‘aasx‘Ent! laxa tslits!iq laé dadebrndxa 
tslats!@ ‘walas toq!wa qa‘s lai gtiqddxa néqwa ‘wapa lax L!asana- 
‘yasés gOkwé. Wa, gaxé xwélaqa k-aéLelaq qa‘s li k-ag-alitas 
lax gilx'dé kaélats. Wa, laxaé gtixts!dtsa ‘wapé laxa ts!Ats!é 


1 Continued from p. 198, line 22. 
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Then she pours some water into the || large washing-dish, and takes 
up in one hand the basket containing the roots | and pours them into 
the dish. She leaves them there | until she is ready to cook them. 
She also changes the | water in which they have been washed for 
clean water, and leaves the roots init. Then she builds up | the fire 


and goes down to the beach, || carrying in her hands a basket for + 


stones. She puts | stones into it; and when it is full, she carries it 
on her back and puts the stones on the | fire. She continues doing 
this if she has many roots. | When she has enough stones, she takes 
her steaming-box | and places it ready by the side of the fire. She 
draws fresh water || in her bucket and pours it into the steaming-box. 
When | it is half full, she stops pouring in water. Then she goes | 
with her bucket to draw more water, and puts it down by the side 
of the steaming-box; | and after doing so, she takes her tongs and 
puts them down. | Now everything is ready. When the stones of the 
fire are red-hot, || she takes the fire-tongs, and also the bucket with 
water | that stands by the side of the fire. She is going to dip the 
red-hot | stones in it, and she takes up the red-hot stones with the 
tongs. | She quickly dips them into the water in the bucket, until the | 
ashes that stick on them come off. She puts them into the water in 
the steaming-box, || and she continues to doso. Assoon as the water 


fwalas loq!wa. Wa, li k-!oqtilitxa x‘aasx'Ent!aats!@ Leq!exsd lE- 
xafya qa‘s guxstendés laxa loq!wa. Wa, A*més Ja hé gwéstalila 
laé xwanatelax L!dbastas, yixs lamaatal Llayddeq laixa éx‘stowé 
‘wipa yix la axstalilatsa ts!okwé x‘aasx'pnt!la. Wa, li leqwéla- 
x‘idxés Ingwilé. Wa, li lents!és laxa L!mma‘isasés g-dkwé dak: !d- 
trlaxa lexa‘yé qa‘s tligats!éxa t!ésemé. Wi, li tlixts!Alasa t!é- 
semé lag. Wai, li qodt!axs laé oxLdsdésaq qz‘s li xEx"Lalas laxés 
Ingwilée. Wa, li hanalexs q!énemaés q!dlasdLé x‘aasx'ent!a. 
Wi, gil'mésé hee xegwanrmas t!ésEmaxs laé axtédxés q!dlats!é 
qa gaxés owalit hinolisxa legwilé. Wi, li tséx-‘idxa ‘we‘wap!emé 


yisés nagats!é qa‘s la gitxts!alasa ‘wapé laxa q!olats!é. Wa, giil- 


‘mésé nbgoyoxsdalaxs laé gwal giixts!4laq. Wa, lina lazm ét!éd 
tséx“itsa nagats!@ laxa ‘wapé qa hinélés q!ots!aliltse'wa. Wa, 
gilfmésé gwatexs laé ax‘édxés k-!ipralan qa gaixés k'adéla. Wa, 
lafmé naxwa gwalita. Wa, gil'mésé mémenitsemx“idéda xp‘x"Lala 
tlésemxs laé ax‘édxa k'lipralaa. Wa, hé‘mesa ‘wabrts!alité naga- 
ts!é qa lis ha‘nalisxa Ingwilé. Wa, hérm hibasLeséxa x‘ix'ExsE- 
mala t!ésema. Wi, li k:!ip!idxa xix'exsemala t!ésema. Wi, li 
hanax‘wid hipstents laxa ‘wabrts!4wasa nagats!@ qa lawilésa 
giina‘yé kliitseméq. Wa, li k 'ipstents lax ‘wabrts!4wasa q !dlats !é. 
Wii, Ax'siifmésé hé gwegrilaq. Wa, gil‘mésé medelx‘widéda q!ola- 
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36 in the steaming-box begins to boil, | the woman takes the flat- 
bottomed basket, takes the | washed roots out of the dish, and puts 
them into the flat-bottomed basket. | As soon as all the roots are in 
the flat-bottomed basket, she | puts the basket with the roots into 

40 the boiling || water. After she has done so, she again takes up her 
tongs, | picks up red-hot stones, dips them into the | water in the 
bucket, and puts them in all around the sides of the | basket con- 
taining the roots. She does not put in really many | red-hot stones. 

45 Then the water begins to boil; || and it does not boil a very long time, 
before the | roots are boiled to pieces. Then the woman takes hold 
on each side of the | basket with roots, and she puts the basket into a 
large | dish. She pours out the water that was in the dish, and | lets 
the liquid drain off. For this purpose she puts (the roots) into the 

50 large dish. || Then she takes a small dish, puts it down, and also oil | 
and spoons; and when everything is ready, she takes up with one 
hand | the basket containing the roots and lifts it out of the large | 
dish. Then she pours the boiled roots into a | small dish, from which 
they are to be eaten. When the dish is full, she stops pouring them 

55 in. She || takes oil, and pours on much oil, and she only | stops 
pouring on oil when (what is in the dish) is a thick paste. Then she 
stirs it with a | spoon, and gives the spoons to those who are to eat | 


36 ts!ixs laé ixtédéda ts!mdaqaxa LEq !pxsdé lmxafya qa‘s lii k!Astalaxa 
ts!okwé x‘aasx’Ent!a qa‘s li k-lats!alas laxa Leq!mxsdé lpxafya. 
Wi, gilf’mésé ‘witlosa x‘aasx‘ent!é lixa Leq!exsdé Ipxa‘ya laé hin- 
stEntsa x‘aasx’Ent!ets!4la Leq!exsd Ipxafya laxa marmdelqtila 

40 ‘waipa. Wiis, gil’mésé gwalexs lxé étléd ax‘edxés k'!ipralaa qa‘s 
étlédé k-iplédxa xix'exsemala t!ésema qa‘s hipstendés laxa 
fwabrts!4wasa nagats!é. Wa, k-!ipstalés lax ewand‘yasa x‘aasx’En- 
tlets!ala Leq!exsd lexatyé. Wi, k!ést!a alarm q!éneméda k lip- 
stands x‘ix'pxsEmala t!ésemaxs laé Alax‘id marmdelqiléda ‘wapé. 

45 Wa, k'!ést!a Alarm gégilif mapmdelaqtilaxs laé xas‘idéda q !olkwé 
x‘aasxEnt!a. Wa, &émésé la k: !ak:!ogwaanddéda ts!edaqaxa q!olkwé 
xaasxent!Ets!fla Leq!exsd lexafya qa‘s hints!odés laxa ‘walasé 
toq!wa, yixs laé gtiqrwakwe q!dts!ixdiq ‘wapa. Wai, latmé 
x'its!ax ‘wipagafyas laxés la gwéts!4was lixa ‘walasé loq!wa. Wai, 

50 li Axtédxa lalégtimé qa‘s g'axé k-agvalilas. Wi, hé‘misa L!éna 

Lefwa k'ak-nts!enaqé. Wi, gilfmésé ‘witla gwalita laé k- !oxtwiilts !od- 

xa x‘aasx'Ent!aats!@ Leq!exsd lexafya laxa ‘walasé x-‘ats!aats!é 

loq!wa. Wa, li qupfsasa q!olkwé xaasx‘Ent!a laxa x’aasx"Entg’a- 

ats!é talogtima. Wa, gil'més@ qodt!axs, laé gwal giiqa. Wa, li 

ixfédxa L!éna qa‘s k!ting!eqésa q!énemé !éna lag. Wa, almésé 

gwat k!tinqasa L!é'na laqéxs laé genk‘axs laé xwételgésa k‘ats!n- 
naqélaq. Wai, la‘mé ts!awanaésasa k-ats!enaqe laxés x‘aasx‘Entgdt- 
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the boiled roots. Then they begin to eat with | spoons, and they 
eat much oil with them, because the roots are bitter. || Therefore they 60 
put much oil on, | so that they may not taste bitter. After they have 
eaten enough, | they drink a little water. This is the manner in 
which | in former times the Indians boiled the Erythronium-roots. 
They were | used by the Indians at feasts given to many tribes. 
That is all about the || one way of cooking them. | 65 
Boiled Erythronium.—Now I will talk again | about the way they 1 

are cooked at present, for at present the Erythronium-roots are 
boiled; | and they are kept by the woman who digs them and put | 
into baskets, and they are dried in the sun by those who gather many 

of them where they grow in || great quantity. First of all, the woman 5 
takes a kettle and | washes it out with water. When it is clean, she 
takes the | basket with Erythronium-roots, unties the top, and takes 
off | the dry grass covering. She takes a dish and | puts it down 
where she is sitting. Then she puts the roots into it, || and she pours 10 
onsome water. As soon as the top of the roots is covered, | she stirs 
them with her hands so that the soil may come off; | and when the 
water in which they are being washed is dirty,she takes out the | roots 
and puts them into another dish which stands on the floor. | When they 
have all been taken out, she pours out the dirty water in the corner 

of the || house and she washes the dish. | When it is clean, she puts 15 


Laxa q!olkwé x‘aasx‘ent!a. Wii, lax'da‘xwé ‘yos‘itsa k-ak-rts!n- 58 
naqé laq. Wa, lanm héq!ek-!mdzéséda Li!éna qaxs miéalaéda 
x‘aasx’Ent!ixs q!dlkwaé. Wi, hé'mis lagitas q!éqrlaxa L!éna 60 
qa k-!ésés p!egela malp!aénatyas. Wa, giilfmésé pol‘idexs laé 
xalex“‘id nax‘idxa holalé ‘wapa. Wa, hérm ha‘méx:silaénésa 
gildzesé bak!timxa x‘aasx’ent!é. Wa, la k!wéladzemxa q!énemé 
lélqwilaratya yisa gildznsé bak!tima. Wii, lazm gwal laxa ‘nem- 
x*fidala hai‘méx'silaénéq. ; 65 
Boiled Erythronium.— Wi, la‘mésen Gédzaqwal gwagwéex's‘alat 1 
laqéxs hi‘méx'silasE‘waasa até ‘nala, yixs hinx*Lendaaxa X‘aasx'En- 
t!é qaxs axélasd‘maéda ts!Oyanrmasa ts!edaqé qa‘s li axrmts!6o 
lixa Llan!ebaté, yixs éx‘*maé x‘ilasd’sa q!HyaLaqéxs laé ts!dsax 
qlayasas. Wa, hé*mis gil &x‘étso‘sa ts!mdaqés hinx*Lanowé qa‘s 5 
tsloxtig‘indésa ‘wapé laq. Wa, gil'mésé égigaxs laé ax‘édxés 
x‘aasx’Ent!aats!@ Llabata qa‘s qwétnyindéq. Wi, li, axddrx 
tslak‘iyafyas lélelxrd k’lét!ema. Wa, li ax*édxa loq!we qa‘s 
kagvalilés laxés k!waélasé. Wi, li k !ats!otsa x‘aasx'Ent!é laq. 
Wa, li gtiq!eqasa ‘wapé lag. Wa, gil‘mésé t!epelé oktiyatyasa 10 
x‘aasx‘Ent !iixs laé g-dlgElgésés efeyasowé laq qa lawiyés dzédzEx'- 
sEma‘yas. Wi, g-ilfmésé néx‘widéda ts!4sas ‘wapa laé golostendxa 
x‘aasx‘Ent!é qa‘s la golts!dts laxa dgtifla‘mé loq!wa k‘aéla. Wa, 
gilfmésé ‘witlosa laé qepEwelsaxa néqwa ‘wapa lax onilasasés 
gokwé. Wai, la, ts!oxtigintsa ‘wapé laxa ts!ats!e loq!wa. Wa, 15 


° 
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17 the roots back into it | and pours some more clean water on them, 
Then she stirs them again with her | hands, and again she changes 
the water that she poured on last. | Now the roots are white when they 

20 have been washed. || She pours some water into the kettle until it is 
half full. | Then she puts it on the fire; and when the water begins to 
boil, | she takes up the dish with the roots and | pours them into the 
boiling water in the kettle in which the roots are to be cooked. | 

25 When they are all in, she lets them boil. || She takes a cedar-stick and 
stirs them; and when | they have boiled to pieces, she takes the 
kettle off of the fire, for they are done. ‘Then she | takes oil and 
pours much of it on the roots. She takes her | spoon and stirs (the 
roots) so that the oil | and the water and the boiled roots are all 

30 mixed. After || stirrmg them, she takes spoons and distributes them 
among | the guests who are to eat the boiled roots. She puts the | 
kettle in which they were boiled in front of the guests, and | they 
begin to eat with the spoons out of the kettle. After | eating, they 

35 drink a little water. That is all about this. || This kind of cooking 
is used for inviting many tribes. | — | 

1 Rawand Baked Erythronium (1).—Some | women and men eat the 
roots raw when it is a hot day, for | the Erythronium-roots are cool 


16 gilfmésé la égigeaxs laé xwélaqa golts!otsa xaasx'ent!é liq. Wa, 
laxaé gtiq!eqasa éx‘stowe ‘wap laq. Wa, laxaé golg-Elgésés 
efeyasowe laq. Wa, la‘mé Llayodrq laxéq yisu ale giiq!egems 
‘wapa. Wa, la‘mé 1a ‘mel*melsgema x‘aasx‘ent!ixs laé tslokwa. 

20 Wi, li gtixts!otsa ‘wapé laxa hinxLanowé qa nrgoyoxsdaliséxa 
‘wapaxs laé hinx‘Lents laxés Imgwilé. Wi, g‘ilfmésé medelx- 
‘widexs laé k-ag‘ilitxa loq!wé la gits!nwatsa x‘fasx’'Ent!é qga‘s li 
gtxstEnts laxa la marmdrlqtlaxa x‘aasx-Ent!Eg ilats!€ hinx-La- 
nowa. Wai, gilfmésé ‘witlastaxs laé wax'dzila mapmdelqitila. 

25 Wa, la &x‘édxa k!watxLawe qa‘s xwétés laq. Wa, gilfmésé xfs‘ 

dexs laé hanx's‘endrq laxés Imgwile qaxs Imfmaé Llopa. Wa, li 

axfédxa Liéna qa’s k!tiq!eqésa q!enemé lag. Wi, li &x‘@dxés 

keats!enaqé qafs xwétledés laq qa Alak !alisé lelgowa 1!éna 

LEewa ‘wapaliis LO‘ma xdsa x‘dasx‘ent!a. Wa, gvilfmésé gwal 

xwétaq laé ixtédxa k-akrts!enaqé qa‘s ts!ewanaésés laxés x‘aas- 

x'Entg’OtLaxa hanx*Laakwé x‘aasx’Ent!a. Wa, 4fmisé hinx-dza- 
molitasa x‘aasx’Enté€lats!@ hinx'Lanowa laxa Lélanemée. Wai, 
laxdafxweé ‘yos‘wtilts!élaq laxa hinxLanowé. Wai, gilf’mésé gwa- 
lexs laé xan!ex“id nax‘idxa ‘wapé. Wa, lazm gwal laxéq. Wi, 

35 laemxaé Lélalayoxa q!énemé lélqwilaatya hé gwekwé hisméx’si- 
laénafyaq. , 

1 Raw and Baked Erythronium (1).—Wii, la‘mésia k:!elx’k:!ax'sd’sa 
wadkwe ts!édaqa Le‘wa bebrgwanEma, yixs ts!elqwaéda ‘nala qaxs 


30 
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inside when they are eaten raw,and they have a | milky taste. That 
is the only time when it is thus eaten. That is all || about this. 5 
(2). There is another way. of preparing them, when they are baked 
in | hot ashes. The Erythronium-roots which are baked in ashes are 
not washed. | The woman takes her tongs and | digs a hole under the 
side-pieces of her fire. When || the hole is deep enough, she takes a 1 
handful of roots and puts them | into the hole. When they are 
nearly level with the top of the | hole, she takes her tongs and | 
covers them with ashes. She does not leave them there very long, 
before | she uncovers them. with her tongs and takes them out. 
Then she puts them down by the side of the fire. || When all those 
that have been buried in the ashes have been taken out, she takes her 
oil-dish | and pours some oil into it, and places it in front of the one 
who is going to eat the | baked roots. She puts the baked | roots 
on a mat, from which they are to be eaten; and she spreads (the mat) | 
in front of the one who is to eat (the roots) and puts them on it. 
Then he takes the roots, || rubs off with his thumb the ashes that are 2 
sticking to them, and, | after doing so, he dips them into oil and puts 
them into his mouth. | He continues doing so while he is eating the 
baked | roots. After that, he drinks water; and | after drinking, he 


—_ 


‘wiidaqaéda x‘aasx‘ent!ixs q!emkwasE*waaxs k:lelxaé. Wa, la 3 
dzeEmx"p!a. Wa, la‘mé Jéx‘arm q!emkwax'demq. WaA, larm gwat 


laxéq. 5 


(2). Wi, g'atmés ‘nemx“idala gwég-ilaseq yixs dzamésasE‘waé laxa 
tstelqwa gitnetya. Wa, la k-léstal ts!oxwase‘wéda x‘aasx‘Ent !iixs 
dzamédzekwaé lixa gtitnatyé. Wa, hé‘em 4x‘étsd‘sés ts!ésiala qa‘s 
‘laplaliséxa Awabffyasa k‘Adenwa‘yasés legwilé. Wa, g-ilfmésé 
wiinqElé ‘lapafyaseéxs laé k:!ax*‘id laxa x‘aasx'Ent!6 qa‘s k-!ats!odés 1 
laxés ‘lapatyé. Wa, gil'mésé Elaq ‘nemak'rya LE‘wa €wanéqwaseés 
‘lapafya Oktiyafyas. x‘aasx‘Entlixs Jaé &x‘édxés ts!éstala qa‘s 
dzemk‘ryindésa gii‘natyé laq. Wa, k!ést!@ alarm gaésExs laé 
lot !@édeq yisa tsl!ésrala qats k-lagvalileléq laxa ondlisasa Ingwilé. 
Wa, gilfmésé ‘witloqilisa lax dzamédzasaq laé &x*édxés ts!ebats!@ 1 
qafs kitints!odésa wiéna laq. Wi, li k’g-imlitas laxés x‘aas- 
x'EntgdtLaxa dzamédzekwé x‘aasx‘ent!a. Wa, li k ladzatsa dza- 
médzekwé x‘aasx‘Ent! laxa ha‘madzowé lé*watya qa‘s LEpdzam6- 
lites la k-ladz4yaats. Wa, li dax-fid laxa x‘aasxEnt!é qa‘s 
déwiléxa gtiinafyé k!wek!titseméq yises qoma. Wa, g-il‘mésé 
gwatexs laé ts!eplits laxa Lléna qa‘s ts!oq!tisés laxés sEmsé. 
Wii, Ax‘siitmése hé gwégvileoxs laé x‘aasx'entgExa dzamédzEkw6 
x‘aasx’Ent!a. Wa, gilfmésé gwatexs laé nax‘idxa ‘wapé. Wa, 
gilfmése gwal naqaxs laé himsgemd laxa ‘wapé qa‘s himx-ts!a- 
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takes a mouthful of water, squirts 
them off. Now it is done. 
tribes. | 

Boiled Lupine-Roots.—The woman takes her | small kettle, washes 
it, with fresh water, | and, when it is clean, she takes her small 
basket and | goes down to the beach of her house. She picks up 
some fresh || medium-sized stones, puts them into her small basket, 
and, when | she thinks she has enough to put into the bottom of her 
small kettle, she carries | them up into the house, and she puts them 
down next to the | kettle in which the lupine is to be cooked. She 
takes some fresh stones | and puts them into the bottom of the small 
kettle; and when they are all in, || she takes the lupine-root basket, 
unties the top, | and takes out the roots and | puts them on the 
stones in the bottom of the small kettle. | She continues doing so, 
and only stops when it is heaping full. | Then she takes some dead 
grass and covers it over, || and tucks the grass in all around, so that 
the steam comes through it | when the water begins to boil. She 
takes a shell of a large horse-clam, | dips out water in it, and pours it 
over the dry grass cover. | She puts on four shells of water. | After 
doing so, she puts the kettle with the lupine-roots on the || fire. The 
reason why she pours the water on is because she | wishes the roots 
to be wet, so that they may not get burned. Then it begins to boil, | 


| it into his hands, and washes 
This is not given at a feast to many 


nEndés laxés efeyasowé qa‘s ts!ents!mnx‘wide. Wa, lawésLa gwal 
laxéq. Wa, lanm k-!és k!weladzem laixa lélqwalana‘ye. 

Boiled Lupine-Roots (Hinx'Lank" q!watné).—Wa, hémm &x‘étsd‘sa 
ts!mdaqés ha‘neEmé qa‘s ts!oxtigindéq yisa ‘we‘wap!rmé. Wa, 
gilfmése 6gigaxs laé axédxa lalaxamé qa‘s li dalaqéxs laé 
Jents!és lax L!mma‘isasés gOkwe. Wa, li xpx‘widxa alexsemé 
hifyalfa t!ésema qa‘s xEx"ts!alés laxa lalaxame. Wa, gil*mésé 
k-dtaq lazm hélala lax xmq!ixtatyasés ha‘nemaxs ]cé k-!ox*wiisdeé- 
sElaq qa‘s li k-logwételaq laxés gdkwe, qa‘s k:!ogtindlilés lixés 
qlinsélats!éLé hafnema. Wa, li xex‘wtilts!odxa alexsemé t!éseEma 
qafs li xeq!ixtendalas laxa ha‘nemé. Wa, gilfmésé ‘wilts!ixs 
laé ax*édxés q!tnyats!@ Llabata qa‘s qwéleyindex t!mmag imas. 
Wa, 1&8 textwtits!alaxa q!watné laixa q!tnyats!é Llabata qa‘s lai 
Lex‘tyindalés lax xmq!ixLafyéxa q!iinsé‘lats!@ré hafnema. Wa, la 
hanal Lex‘ts!ilas. Wii, alfmésé gwal Lex‘tiyindalasexs laé Llik-E- 
mala. Wi, li ax*édxa lételxi6 k-!ét!ema qa‘s tsl!ak-ryindés laq. 
Wa, li dzdpax awé'stiis qa k !ésés flanm kwx'sdléda k latpla laq 
qo merdelx‘widLo. Wai, li ax‘édxa xalaésasa ‘walasé met !anatya 
qafs tséxidés laxa ‘wapé qa‘s giigeLpyindés laxa ts!ak‘mma‘yas. 
Wa, la mewéxnéda ‘wipe laxa ‘walasé xalaétsox met !anacyéx 
Wa, gilfmésé gwalexs laé hanx Lents laxés q!tinsé‘lax'deEmaLé 
Ingwila.. Wa, hérm lagtitis giiqasy ‘wapé laxa ts!ak‘ema‘yaxs 
‘nek'aé qa k!tngés qa k-!ésés xixtéda. Wa, la medelx*wida. 
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and she lets it boil until the liquid is almost dried up. | They know 22 
that the liquid has dried up when | the steam ceases to come through. 
Then she takes the small kettle off the fire, || and they are done. 24 
She does not take off the cover immediately, | because she wishes the 
roots to be steamed. When the steam stops | coming through, she 
takes off the top covering, takes her small dish | and puts it down 
close to her seat, where she has been cooking the roots. | She takes 
the tongs, picks up the lupime-roots which are in the || small kettle, 30 
and she puts them into the small dish. | As soon as all the roots are 
out of the kettle, | she takes her oil-dish and pours some oil into it. | 
After doing so, she puts it into the small dish containing the lupine- 
roots, and | places it in front of those who are to eat the boiled 
roots. || Then they take out the roots, one each, for | they are long 35 
pieces; and they do not boil to pieces, although the roots in the 
kettle have been boiling a long time, | for they always remain whole. | 
They put the lupine-roots lengthwise into the dish, and | they dip 
one end into the oil in the oil-dish, and they bite off || the ends when 40 
they are eating the lupine-roots. They continue doing so while | 
they, are eating; and after they have finished, they drink water. 
Now | they do not get drunk and they do not get sleepy | after 
eating lupine-roots. ‘lhat is all about this. | 


Wa, hé'mis wawaselil maEmdelqtilaxs k:!és‘maé lemx‘widé ‘wapa- 22 
lis. Wa, hé*mis ‘ma‘malt!ék-!éséxs laé lemx‘widé ‘wapaliiséxs laé 
gwala klatela. Wa, héx‘‘idatmésé hinx’sendxa q!tinsé‘lats!é 
hafnema. Wa, lazrm L!opa laxég. Wi, li k-!és héx-‘ida lawryd- 25 
dex t!ak‘ema‘yas qaxs ‘nék'aé qa ktinyadilés. Wii, hét!a la gwat 
k-lalplaxs laé lawryodex tlak‘ematyas. Wa, li &x‘édxés lilogtimé 
qe’s gaxé k-agvalilas lixés k!waélasaxs q!tinsélaxa q!watné. Wai, 

la &ix‘édxés ts!éstala qa‘s k:!iplidés laxa q!watnixs Lex"ts!4é laxa 
q{iinsélats!@ ha‘nema qa‘s li k-!ipts!flas laxa lilogtimé. Wa, 30 
gilfmésé ‘wilgilts!awéda q!watné laixa q!tinsé‘lats!@ ha‘nemaxs laé 
ix‘édxés ts!mbats!é qa‘s k!tinxts!ddésx Li!éna lag. Wa, gilfmésé 
gwalexs laé k-anéqwas laxa q!tinsq!wayats!éLé lalogtima. Wa, la 
k-agemlitas lixés q!insq!waswtitraxa hinxtaakwé q!wa‘né. Wai, 
héxtida‘mésé dax-‘idex'daex"xa ‘naknemts!laqé lixa q!wa'né qaxs 35 
gilsgilt!é qaxs hewixaé xas‘idexs wax‘*maé Ja gégilil mapmdel- 
quléda q!insélats!@ hinx'Lanowa, yixs 4x’sii‘maé sEnalés dgwi- 
dafyé. Wi, a*mésé délts!oyo lixa q!tmsq!wayats!é tailogtima qa‘s 
Lienxstanowé laxa ts!ebasts!ila L!é'na. Wai, atmésé q !ng-éx"be- 
soxs laé ql!tinsq!wastéda. Wai, Ax’siif*mésé hé gwég-ilaxs laé 40 
qitinsq!wasa. Wi, g-il'mésé gwala laé nax‘idxa ‘wapé. Wa, lazm 
«leds gwégilats k-!és wtnalida. Wi, lixaé k!és brq!ultida yixs 
laé gwat q!tinsq!wasa. Wa, lapem gwal laxéq. 


52 ETHNOLOGY OF THE KWAKIUTL [PTH. ANN. 35 


or 


1 Steamed Lupine-Roots.—They | build a fire in the same way, and 
the woman goes to get stones in the same way, as they do when | 
they build a fire for steaming the short cinquefoil-roots; and only 
this is different, that | she takes green grass and skunk-cabbage 

5 leaves to place || on the red-hot stones when they are placed in the 
steaming-box, | and that they put red-hot stones into the steaming- 
box. | When there are enough, the woman takes the green | grass 
and puts it on the red-hot stones; and when | there is a thick layer 
on them, she takes the skunk-cabbage leaves and places them flat on 

10 the || fresh grass; and when there are many layers of this, | she takes 
her digging-stick for digging clams and pokes holes | through the 
skunk-cabbage leaves. After making many | holes, she takes her 
basket with lupine-roots, unties the | top, and takes out the roots, 

15 which she places || on the skunk-cabbage leaves. When she thinks 
there are enough, | she takes a bucket with water and empties it over 
the roots. | When (the water) has all been poured out, she takes old 
mats and | covers up the box, so that the steam shall not come 
through. She leaves it that way for a long time. | Sometimes she 

20 leaves it there until mid-day, if she began || cooking in the morning. 
Then she takes off the cover, takes her | small dish and puts it down. 
She takes her tongs and takes out | the steamed lupine-roots, puts 
them into the | small dish from which the roots are to be eaten; and 


1 Steamed Lupine- Roots (npg Ek" q!watné).—Wii, hépmxaa gwég'i- 
laxs laé Inqwéla Loxs laé xp*x"LEntsa t!ésEmés gwég‘ilasaxs laé 
lnqwila qa ‘nng‘asxa t!ex"sdsé. Wa, léx‘atmé dgtiqalayoséxs laé 
aixfédxa tentenxExLo k‘!et!ema LE‘wa k'!nk'!adk!wa qa ts!ak !és 

5 lixa x‘ix'pxsemala t!ésemxs laé k‘lipts!dfyo laxa q!d‘lats!é. Wa, 
hé‘maaxs laé k lipts!alayowa xix'ExsEmala t!ésmm laxa q!d‘lats!e. 
Wa, gilfmésé hélats!4xs laé ax*edéda ts!mdaqaxa ImnlenxExLowé 
k-!ét!ema qa‘s tex‘alodalés laxés xixExsEmala t!ésEma. Wai, gvil- 
emésé wik!waxs laé ax‘édxa k'!ek:!adk!wa qa‘s paqityindalés laxa 

10 tentenxextowe k:!ét!ema. Wa, gil'emxaawisé q!éx:dzekwalaxs 
laé ax‘edxés Kk lilakwéxés dzég-ayixa g-iweq!anemé qa ts!Ex*wim- 
x‘sdlés laxa pax"ts!€ k'!mk'!adk!wa. Wa, gilfmésé qlédzEqé 
ts!pxwafyaséxs laé Ax‘edxés q!tnyats!éyé L!abata qa‘s qweltnyindéx 
tlemakbyafyas. Wa, li Lex‘wtilts!élaxa q!wané qa‘s li Lextits!6- 

15 dalas laxa pax"ts!€ k-lek-!adk!wa. Wa, gilfmésé héta lax naqa- 
fyaséxs laé axédxa ‘wabrts!alilé nagats!i qa‘s tsadzp_myindés 
lag. Wa, gil'mésé ‘wilgvilts!4xs laé Ax*édxa k-!ak‘!nk:!dbané qa‘s 
nisbyindés laq qa k-!ésés kwx'silé k'!almla laq. Wa, la gaél. hé 
gwacéle. Wa, la ‘nalnemp!ena neqilag‘ila hé gwaélé, yixs gag'aa- 

20 lodaaqéxa gaala. Wa, li nasodpx nisemafyas. Wa, li ix‘édxés 
talogtimé qa‘s k-agvalilés. Wa, li &x‘@dxés ts!ésiala qa‘s k Sip 'idés 
laxa ‘neg‘Ekwé q!wacna qa‘s li k-!epts!ala laxa q!tmsq!wayats!éLé 
lalogtima. Wa, gilfmésé hélats!axs laé Ax‘édxés ts!ebats!é qa‘s 
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when enough are in it, she takes an oil-dish, | pours some oil into it, 
and, after doing so, she puts the oil-dish on the || steamed roots and 
puts it in front of those to whom she is going to give to eat. | Those 
who are eating the lupine-roots take them | and dip the ends into 
the oil, and | put the roots that have oil at the end into the mouth 
and bite them off and chew them. | As soon as they swallow the roots, 
they dip the end || again into oil and put it into the mouth. They 
chew it, and those who eat the lupine-roots | take up another one, 
and do as they did | before when they began to eat the | roots. 
After eating, they drink much water. || That is all about the lupine- 
roots. | 

Carrots (1).— (After the woman has gathered carrots,) she takes fire- 
wood and builds up the fire. | After building the fire, she takes her 
small basket and goes | to get stones on the beach. She puts the 
stones | into her small basket, just enough so that she can carry 
them. || Then she stops putting in stones and carries the basket on 
her back | up the beach into the house, and she | puts it down by 
the side | of the fire. Then she takes out the stones and puts them 
on top of | the fire. When there are many carrots, there are also 
many | stones. When she has enough stones, she takes her || large 
basket, goes down to the beach, and at high-water mark picks up 


k!tnts!odésa L!éna lag. Wa, li gwalexs laé k-ak-ryints lixa 
‘neg'Ekwé q!watnd. Wa, li k-ax‘dzamolitas lixés q!iinsélag‘itaxa 
q!watné. Wa, li ‘nemax‘‘id daxidéda q!tinsq!wastaxa q!wané 
laxa q!watné qa‘s Llenxstendé odbafyas laixa Liéna. Wa, la 
LiengéLas laxés sEmséxa L!énabaliixs laé q!ek-ddEq qa‘s maléx- 
‘widéq. Wa, gil'mésé nex‘widqéxs laé ét!éd L!enxstents dbatyas 
laxaaxa L!@na qa‘s L!EngéLés laxés semsé. Wi, laxaé maléx‘wi- 
drq. Wa, g‘il‘mésé ‘witla q!tinsq!was‘idxa ‘nemts!aqaxs laé ét!éd 
dax‘‘idxa ‘nemts!aqé gilt! q!wamni. Wa, Aemxaiwisé niqem- 
giltowi‘lilaxés g-flx'dé gwa‘yililasa yixs 1a gil q!iinsq!was‘idxa 
q!wané. Wa, gilfmésé gwala laé nax‘idxa q!énmmé ‘wipa. Wa, 
lawista gwal laxa q!wa‘né. 

Carrots (1).'—Wai, li &x°édxa Ieqwa qa‘s leqwélax‘idéxés Ingwile, 
Wa, gilfmésé gwat leqwélaxs laé ax‘édxés lalaxamé qa‘s li 
xEqwas tlésrma laxa L!ema‘isé. Wa, li xex"tsl!alasa t!ésemé 
laxés xEgwats!e lalaxama. Wa, A‘misé gwa‘nala qats lokwéséxs 


laé gwal xex"tslalasa tlésemé lag. Wa, li oxiex“ideq qa‘s la 5 


dxLosdésElaq qa‘s li OxtaéLElaq laxés g-dkwé qa‘s li dxLEndlises 

laxés Ingwilé. WA, li xex‘witits!alaq qa‘s li xm‘xLilax-‘idé lixés 

lnqwéla‘yé. Wa, gilfmésé q!éneméda xEtxet!axs laé q!énem‘em- 

xaéda t!ésemé. Wa, gil‘mésé hélala t!ésmemaséxs laé Ax‘édxés 

fwalasé lpxafya qa‘s li laxa L!ema‘isé qa‘s lii Inxaxa ts!Ats!ns- 
! This follows the description of the gathering of roots, p. 201, line 21. 
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dead eel-grass, | which she puts into her large eel-grass-carrying 
basket. | As soon as the large basket is full of | dry eel-grass, she 
carries it on her back up the beach | and into her house, and she puts 
it down || not far from the fire. Then she takes another | large 
basket and goes into the woods, looking for dry fern. | When she 
finds it, she picks it off and puts it into | the large basket. When it is 
full, she carries it on her back, and | she carries it out of the woods 
home into her house. Then she || puts it down close to the dead-eel- 
grass basket. | She takes her tongs and the small-meshed large 
basket, | and also old mats, and keeps them in readiness. | Then she 
takes her large bucket and goes to draw water. When | she comes 
back, she takes a large dish, in which she intends || to steam the 
carrots. ‘Then she goes to get her basket with carrots, | and pours 
them out into the large | dish. She takes the bucket with water and 
pours (the water) | on the carrots in the large dish. She pats them 
with her hands | until the soil and sand come off; and | after she 
has done so, she takes the small-meshed basket and puts it down | 
close to the dish in which she washes the carrots. She takes out the | 
ue carro ts and puts them into the flat-bottomed, small-meshed, 
large | basket. When it is full, the woman rises. | By this time the 


mote dare la Paice laxés tatntelavantale ‘walas ina a laxa 
syax'motasa ‘yexwa. Wa, gil'mésé qot!éda ts!atsayaats!iis ‘walas 
Ipxiixa lemxwa ts!atsesmotexs laé Ox_Exideq qa‘s lai oxLosdé- 
sElaq qa‘s li OxLaétHlaq laxés gdkwé. Wa, li OxLEgcalitaq laxa 
k'!ésé qwésala laxa Ipgwité. Wi, laxaé &x‘édxa dgti‘la‘maxat! 
fwalas papel qa‘s la laxa axle. Wéa, lanm alax gemsa. Wai 
gil'mésé q!aqéxs laé kltilxideq qa‘s la k!ilts!flas laxa gemdza- 
ts!@ ‘walas lexatya. Wa, gilfmésé qot!axs lae OxiEg‘ilsaq qa‘s 
]& Oxxolt!alaq, qafs li OxnaéLEligq laxés g-oOkwée. WA, li OxLE- 
galilaq lax hi‘nélasasa ts!ats!esmoddats!é ‘walas Ipxafya. Wa, la 
aix‘édxés k:!ipralaa Lefwa t!olt!ox"semafyadzewalé ‘walas lexafya. 
Wa, hé‘misa k!ak-!ek-lobané léeltwatya qa g*axés gwalila. Wa, 
li &x°édxés ‘walasé nagats!a qa‘s la tsix ‘wapa. Wa, g o-ilfmésé 
g’ax aédaaqaxs laé ax‘edxa ‘wilasé loq!wa qa‘s g-Axé me ag-alitas 
laxés ‘negasLaxa xEtxEt!a. Wi, li Ax‘@dxés xedats!é tlabata 
qa‘s gix‘wtits!odéxa xrtxet!a. Wi, lazrm qrpfsas laxa ‘walasé © 
loq!wa. Wai, li &x‘édxa ‘wabrts!ala nagats la qa‘s la gtiq !Eqés 
laxa xetxetlats!4la ‘walas loq!wa. Wa, li Le efeyasowe 
laq qa lawiiyés dzédzex‘tina‘yés LE‘wa ég‘is‘Ena‘yas. Wa, g-ilfmésé 
gwalexs laé ax‘édxa t!olt!ox"semé ewes lpxafya qa‘s hing-alités 
lax mak-axdza‘ yasa ts!ats!4xa xeEtxet!la. Wa, 1a tex‘tstalaxa 
ts!okwé xntxet!a qa‘s li texts!dlas laxa tlolt!oxtsemé ‘walas 
LEq!exsd Inxafya. Wa, g‘ilfmésé qot!axs laé Lax‘tilitéda ts!mdaqé 
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stones on the fire are red-hot. She || takes the tongs and picks off 
the bur ning wood and puts it down | in front of the fire. As soon as 
she has done so, she levels down the top of the | red-hot stones, so that 
they are level; and when this has been done, | she takes the basket 
with dry eel-grass and puts it down by the side | of the place where 
she is going to steam the roots. She takes the dry eel-grass || out of 
the large basket and spreads it over the | red-hot stones. As soon 
as it is all on, she gets the | large basket with dry fern-leaves and 
puts it down close to the place where she is going to steam the | 
carrots. Then she takes out the dry fern-fronds and puts them | on 
the dry eel-grass. She puts on one-half of the dry fern-fronds. Then 
she takes the || small-meshed, flat-bottomed, 1arge basket with the 
washed carrots | and puts it in the middle of the place where she is 
going to steam the carrots, and she takes | the remainder of the dry 
fern and puts it around the small-meshed, large, flat-bottomed 
basket in which | she is going to steam the roots; and she | only 
stops putting it around the basket when the fern-fronds are level with 
the top of the || place where she is going to steam (the roots). After 
doing so, she takes old mats | which she has brought, and spreads 
them alongside of the steaming-place. When everything is ready, | 
she takes the bucket with water and empties it all over | and around 
the flat-bottomed, large steaming-baskets in which the roots are. | 


qaxs In‘maé mémenitsemx*‘idéda la géx'Lalalés t!ésema. Wii, la 


ix'édxés k-!ipralaa qa‘s k‘lipsalés lixa gitlta qa‘s li klip !alitelas « 


laxa Ofstalitasa Ingwilé. Wii, gil’mésé gwilexs laé MEmak iyindxa- 
x'ix'EXsEmila t!ésema qa ‘nEmak-Eyés. Wa, gil'emxadwisé gwis 
texs laé &x‘édxa ts!ats!ssmodats!é ¢walas lexa‘ya qa‘s lii hicndlisas 
laxa ‘nkg‘asLaxa xmEtxEt!é. Wa, li tex‘wilts!ddxa ts!its!esmoté 
laxa ts!ats!esmodats!@ ‘walas lpxafya qa‘s li Imx‘alddalas laxa 
X'Ix'ExsEmila tlésema. Wai, gilfmésé ‘wilgaalaxs laé ax*édxa 
Emdzats!é ‘walas lexafya qa‘s laixat! ha‘ndlisas laxa ‘nmg'astaxa 
xEtxet!é. Wa, laxaé Ipx‘tilts!idxa gmmsé qa‘s li tmxnyindilas 
laxa tsl!ats!esmété. Wa, la nexsendxa gemsaxs ]né Ax‘édxa la 
xElts!alaxa ts!okwé xEtxet!a t!olt!ox'sem LEq!exsd ‘wales lexa‘ya 
qa‘s hingés lax neqbhya‘yasa ‘nEg‘asLaxa XEtxEt!é. Wai, li axed 
ét!édxa néx’sifyasa gemséxa tpxts!Afwaxa ‘walasé lpxa‘tya qa‘s 
texsé‘stalés lixa ‘nug‘ats!é t!olt!ox"sem Leq!exsd ‘walas Ipxatya. 
Wi, al'mésé gwal texsé‘stailaqéxs laé ‘neEmag'ixtowa gEmse€ LESwa 
‘neg ats!é. Wi, gilfmésé gwalnxs laé ax‘édxa k !ak-!rk:!obané 
qa’s gaxé Lebendlilas laq. Wa, gil‘mé@s¢ ‘naxwa gwalilexs 
laé &x‘édxa ‘waberts!‘la nagats!@ qa‘s tsadzereyindés laq 
LO’ dwé'stiisa ‘neg‘ats!ixa xEtxetlats!ala t!dtt!ox¥sem LEq!Exsd 
fwilas lexafya. Wa, gilfmése ‘wilgilts!awéda nagatslixs laé 
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As soon as the bucket is empty, she || takes the old mats and covers 
them over the basket; and she | only stops covering it when she 
has many old mats over it, so that | the steam can not come through. 
She leaves what is being steamed in that way; | and sometimes she 
only takes off the cover from the | carrots that are being steamed at 
mid-day, if they are put on in the morning. When || they are done, 
the woman takes the dishes | and oil and puts them down; and when 
everything is ready, she takes off the covering of | old mats and 
spreads them out, so that they come off from she carrots; | and 
the small-meshed, flat-bottomed steaming basket stands in the 
middle of the fern-fronds, | where it is kept warm. Then the woman 
sends her husband to || go and invite whomever he wishes to eat the 
carrots. | Sometimes his tribe come into the house when they know 
that | carrots have been steamed. When all those who are going | to 
eat the carrots have come in, two men of the numaym of the 
woman’s husband | come and help her. They take the dishes and || 
put them down ina row. They take out the | flat-bottomed carrot 
steaming-basket from among the fern and put it down at one end of 
the | row of dishes. One of them takes the tongs | and with them 
takes out the steamed carrots. The other one | takes up one of the 
dishes and puts it down by the side of the || small-meshed, flat- 
bottomed steaming-basket. Then the | other one puts the steamed 


aixfédxa klak-!sk'lobané qa‘s niasryindés laq. Wa, al*mésé 
ewal nasaqéxs laé qlénema k'!ak'!ek'!obana nias‘idayoséq qa 
k-lésés k-px%siléda k-!atela lag. Wa, la‘mé wax'dzala hé gwaéta 
‘nek‘asE’was. Wi, la ‘nal‘nemp!ena al‘em lét!étsefwa ‘nek-asE- 
‘waéda xmtxet!ixa la neqiilaxs gag‘aalayéxa gaala. Wa, gil- 
‘mésé Llopexs laé héx'siifma ts!edaqé &xédxa loElq!wé qa g'axés 
meExéla LEfwa Lléna. Wa, gilfmése gwalpxs laé nasddxa nayimé 
klak'!ek !Obana qa‘s Lep!alitelés qa lawiilésa xptp!ala laq. Wai, 
asmisé la ha‘naga‘ya ‘nkg’ats!é t!dlt!Ox"sem LEeq!exsd lexixa gEm- 
sé qa tslelqwes. Wai, lida ts!mdaqé ‘yalaqasés tatwtnemé qa 
lis Lé‘lalaxés gwe‘yowé qa‘s xEtxatwetxa xEtxet!a. Wii, lai ‘nat 
‘nemp!ena q!tilyaérelé g-oktilotas g-ax hogwérelaxs laé q!alaqéxs 
lmfmaé Llopa xEtxet!ixs ‘nek-dsp‘wae. Wa, gil’mésé ‘wi‘laéréeda 
xEtxatLaxs laéda ma‘lokwé g:ayol lax ‘ne‘mémotas laSwinemasa 
ts!ediqé gax giwalaq. Wii, li ax‘édpx-da‘x'xa lorlq!we qa‘s 
mepx‘alitmléq qa ‘nemagiyolilés. Wa, li k-!ox*weqodxa ‘nng-ats!é 
Leq!exsd lexatya laxa gemsé qa‘s li hanbalilas lax apsbalilasa 
‘npmagiyolite jlorlq!wa. Wa, &xtédéda ‘nemodkwaxa k°!ipralaa 
qa's k'!iplidés laxa ‘negEkwé xetxet!a. Wi, lida ‘nemokwe 
k-agilitxa ‘neméxia loq!wa qa‘s gaxe kag‘igés laxa ‘nug-ats!e 
t!olt!ox"sem LEq!exsd lpxafya. Wii, hé‘mis lanaxwa k:!ipts!odaatsa 
‘nEmokwasa ‘nbg‘Ekwé xetxet!a liq. Wii, Ax'si*mésée hé gweégila 
. > 
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carrots into it, and he continues to do so | with the whole number of 7 
dishes. There are many of those who will eat the-carrots. | When all 
the dishes are full, they | take oil and pour it in, so that there is 


7 


much oil; || and after doing so, they put them down in front of those 80 


who are going to eat the carrots. They | never exceed four men to 
each | dish. As soon as all the dishes have been put down, those | 
who are going to eat the carrots take them up with the right hand and 
put them into the mouth; | and they continue doing so while they 


are eating the steamed carrots. || When they have had enough, they 85 


take a handful of what is left over and take it to their | wives. 
Finally they drink water after washing their hands | in their houses. 
That is all about this. | 

(2). What I just talked about is the way in which the people of 
olden times | steamed carrots; but the present people do notsteam || 


carrots, they boil them in kettles on the fire of the | house. They 90 


boil the carrots in the same way as they do when they | boil cinque- 
foil-roots, and there is no difference. | Just look at the way in which 
they boil short cinquefoil-roots, for | they do the same thing when they 


boil carrots in a kettle. || They do not eat carrots raw, because they 95 


have astrong taste and they cause | diarrhcea. That is all about it. | 
Sea-milkwort.—When her basket is full, she goes | home, carrying 1 
the basket in her hands. Assoonas sheenters | the house, she takes a 


laxtodalax ‘waxéxtaasasa lorlq!we. Wii, yixs q!énemaéda xetxat- 77 


Laxa xkEtemé. Wa, gvilf'mésé ‘wifwelts!ewakwa {orlq!wixs lae 
ixfédxa L!éna qa‘s k!iing!Eqés liq, qa q!éq!aqéséqxa L!éna. Wa, 


gilfmésé gwalexs laé k-axdzamolilas laxa xEtxatLaq. Wa, la‘mé 80 


k-léts!@nox" hiyaqax maémaléda bébrgwanmmaxa ‘nal‘nEméxLa 
loq!wa. Wa, gilfmésé ‘wilg-alitéda lorlq!wixs laé héx‘‘ida‘ma 
xEtxatLé daxitsés hétk'!ots!anatyé laq qa‘s ts!oq!tisés sésEmsé. 
Wai, ax'si‘mésé hé ewéoilaxs xptxataixa ‘neg'Ekwé xetxet!a. Wa, 


gil‘mésé polidexs laé texsemdxés Anéx-si*yé qaé*s moterléq qaés 8 


grgenEmé. Wa, alfmésé nax‘idxa ‘wapaxs laé gwal ts!ents!enkwa 
laxés gigokwée. Wa, lazem gwal laxéq. ; 

(2). Wi, hépm gwégilatsa galé begwanrmen g-alé waldemxs 
‘nek‘aaxa xEtxEt!a. Wa, larox k-!és ‘nek-dxda aléx begwanrmxa 


oO 


xEtxEt!a yixs hinx'Lendaaq yisa hi&nx'Lanowé lax Irgwilasés 90 


gdkwé. Wai, la héem gwiiléda hinx':endaats!axa xetxet!é gwii- 
laasasa t!eqwé‘lats!é hinxt‘anowa yixs k:!efisaé ogtix‘idatyos. Wa, 
lamrms fem d6oxwidLex hinx'Lendaéna‘yaxa t!px"sdsé, yixs hé*maé 
gwayililé gwayi‘lilasasa xEtxEt!agi‘lats!@ hanxLanowa. Wa, lai 


klés k-telx’k !axse'wéda xetxEt!a qaxs lox"p!aé. Wa, hé‘miséxs 95 


witrlésrlamasaé. Wii, lawésta gwal laxeq. 
Sea-milkwort.!—W 4,” gil‘mésé qot!é lexrliséxs laé nisnakwa laxés 1 
g Okwé k: !oxk !6telaxés hoq!waléats!é lalaxama. Wé4, g:il*'mésé laéi 
1Glauzr maritima, v. cbtusifolia (Fernald). 2Continued from p. 195, line 10. 
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dish, pours some | water into it, so that it is half full, and she takes | 
the small basket and puts it down close to the dish with water. | She 
picks up some of the roots, puts them into the dish with water, | and 
shakes them so that the sand comes off. When | they are clean, she 
takes them out and puts them on a small mat that has been spread 
on the floor. | Then she takes up some more milkwort-roots and || 
puts them into the water and washes them. She continues doing 
this with the others, | and only stops when they have all been 
washed. After | this has been done, she takes her small kettle, 
washes it out, and, after doing so, | she takes a very small basket, 
goes down to the beach and | picks up medium-sized pebbles, which 
she puts into the | small basket. There may be eight pebbles 
which | she putsin. She carries them up in one hand and takes them 
into the | house, where she puts them down by the side of the kettle. 
She takes the | pebbles out of the basket and puts them into the 
bottom of the | small kettle. She scatters them so that they cover 
the bottom. || After doing so, she picks up some milkwort-roots and 
puts them | on the stones in the bottom of the kettle. She continues 
doing so, putting the | other milkwort-root in, and she only stops 
when | the kettle is piled full) Then she pours in a very little | 
water. She takes a piece of an old mat, with which || she covers the 
kettle, and tucks it down all around so that the steam may not come | 


laxés gOkwaxs laé héx*‘idarm ax‘édxa foq!wé qa‘s gtxts!odésa 
‘wape laq, qa negoyoxsdalés. Wa, la &x*édxa hoq!waleats!é lala- 
xama qa‘s li hing‘alilas lax mak-axdza‘tyasa loq!wé ‘wabets!ala. 
Wi, lai tex‘éd laxa hoq!walé qa‘s li texstents lax ‘wabrts!4wasa 
loq!we. Wa, li k !iteltalaq qa lawayés ég‘is‘rnatyas. Wa, gil‘mésé 
éx*pnx*idexs laélewEstendnq qa‘s li texEdzots laxa Lebilé Eldzo 
amé léfwatya. Wa, laxaé ét!éd tex‘éd laxa hoq!walé qa‘s tex- 
‘stendés laxés ts!ewasaq. Wa, li héxsizm gwég‘ilaxa wadkwé. 
Wa, almésé gwalqéxs laé ‘witla ts!okwa. Wi, gil'mésé gwalexs 
laé ax‘édxés hatnemé qa‘s ts!oxtig‘indéq. Wa, gil'mésé gwalexs 
lac axédxa ima‘yé lalaxama qa‘s li laxa Llematisé. Wa, la 
menx*idxa hi‘ya‘lamenéxwe t!at!édzmma qa‘s xex"ts!alés laxa 
lalaxamé. Wa, laanawisé Lo* maletinaltsema t!at!@dzemé xEx"- 
tsloyoséxs gaixaé k!lox‘wisdésrlaq qa‘s li k !ogwitzlaq  laxés 
gokwé. Wa, lit k-!ogiinolilas laxa ha‘neme. Wa, la xex‘ilts!alaxa 
tlat!édzpmé laxa xEgwats!is lilaxama qa‘s li xEq!ixtendilas 
laxa hatnemée. Wa, la gwélaq qa hamelq!exiatyéséxa ha‘nemé. 
Wa, gilfmése gwalexs laé hex‘édxa hoq!walé qa‘s li texryints 
laxa tléts!mxiacyasa ha‘nemé. Wa, li hanal hé gwég-ila texeyin- 
dalasa wadkwe hoq!walé lag. Wa, akmésé gwalexs laé boln- 
yala lida hoq!walégi‘lats!@ hatnema. Wa, li xav!aqa gtiq!e- 
qasa ‘wapé lag. Wa, li ax‘édxa kO!playasox k!ak-!obanéx qa‘s 
nasryindés laq. Wa, li dzopax é@wand‘yas qa klésés k !altsdléda 
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through. Then she puts it on the fire. She boils it for a long time, | 
then she takes it off. She does not immediately | remove the 27 
cover, so that the steam is kept in. When the | steam stops coming 
out, she takes off the covering, takes a small dish, || and puts it down 30 
by the side of the small kettle. Then she takes her | fire-tongs, picks 
up the boiled roots, and | puts them into the dish with her tongs; 
and when the kettle is empty, | she takes her oil and pours some of it 
over them. Then she begins | to eat a boiled root with oil. She || 
does not press it into a ball when eating it, as is done with the short 35 
cinquefoil-roots, | but she just takes the milkwort-root and puts it into 
her mouth, for | they are very short. After eating, she | puts away 
what is left over and washes her hands. | After doing so, she gets 
sleepy. Generally (the people) go to || sleep immediately after having 40 
eaten milkwort-root, for it makes one (very) sleepy. | Therefore the 
Indians do not eat it until evening. This is not | used for inviting 
many tribes. Only the married couple | and their children eat the 
milkwort-root. ‘There is only one way of | cooking it. That is all 
about this. || 

If they eat much of the milkwort-root, it makes them feel squeam- 45 
ish, | therefore it is called hog!walé. 


k:‘latela Jaqéxs laé hinx Lents laxés Ingwilé. Wai, li géoflit mazm- 26 
delqtilaxs laé hinx'sendrq laxa legwilé. Wi, k'lést!a héx-‘id 
nasodex naisEmafyas qa yalés ktinyadila. Wa, gilfmése gwal 
k-latelaxs laé nasddex nasEma‘yas. Wa, li ax‘édxa lilogtimé 
qa‘s hitnolites laxa hoq!walég‘i‘lats!¢ ha‘nrma. Wii, li ax‘edxés 30 
ts!éstala qa‘s k!iplidés laxa hinx'taakwé hoq!walé qa‘s lA 
k lipts!4las laxa lalogime. Wi, gil*mésé ‘wilgilts!4wéda ha‘nE- 
maxs laé &x‘édxés xléna qa‘s k!tinq!eqés laq. Wi, li hoxhax- 
‘wedxa k!iq!mgekwasa L!é‘na hinx'taak" hoq!wali. Wa, larm 
k-!és k!0k: !oxsemagéxs laé hoxhax‘wéda lax gwég‘ilasaxa t!ex"sdsé, 35 
yixs &‘maé xEsEméLeElasr‘wéeda hoq!walé laxEns sEmséx qaéxs 
ts!elts!ex"stoéna‘tya hoq!walé. Wii, gil'mésé gwat hoxhaqtxs laé 
géxaxés Ainéx'sifye. Wai, la ts!ents!enx‘widxés efeyasowé. Wii, 
e@ilfmésé gwalexs laé beq!tlida. Wa, la q!tinala 4am héx-‘idazm 
méx‘édéda hamaag‘olaxa hoq!walé qaxs brq!tile‘maé. Wii, hé‘mis 40 
lag‘ilas altem hoxhaqwa bak!imaxa la dziqwa. Wi, laem k:!és 
Lé‘lalayo laxa q!énemé lélqwilata‘ya yixs léx‘a‘maéda hayasek-ala 
-LE‘wis saspmé hoxhaqwaxa hoq!walé. Wai, li ‘nemx-‘idala‘meé 
hi*méx'silaéna‘yaq. Wa, lazm gwal laxéq. 

Gilfem Loma q!ék!edzatya hoq!waliixs laé ts!enk!ilidayowa. 45 
Wa, hémis lag‘ila Légades hoq!walé. 


10 
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Lily.\—When the people have a winter dance, the owner of lily- 
bulbs promises a | lily-bulb-feast to the Sparrow Society. | In the 
evening he takes his basket | down to the beach of his house and puts 
stones || into it. He puts in as many as he thinks he can carry; | and 
he carries them into the house, and he puts them down | near the 
fireplace in the middle of the house; and he does not stop until he 
thinks | he has enough to steam the bulbs. ‘In the morning, when 
day comes, | he sends the Sparrow Society to invite the various 
dance-owners || and the head Sparrows, while he himself is build- 
ing up the fire in his house. | After he has put on the crosspieces 
on the fire of his house, he throws the stones on to it; | and when he 
has put all the stones on, he lights the fire under | both ends. Then 
the wood begins to burn under the stones with which he is going to 
cook the | bulbs. Then he takes a large square box and puts it down 
close || to the fire in the middle, and he also puts down dishes | and 
two tongs, and oil is put down. | Then he takes two large buckets and 
goes himself | to draw fresh water, and he pours the water into the 
square box. When | it is almost half full, he stops. Then he goes 
to || draw more water, so that the large buckets will be full of fresh 
water. | His wife takes a large, flat-bottomed, small-meshed basket 
and | places it next to the box; and the woman goes and gets the | 
lily-bulb-box. | 


Lily..— Wa, gilfmése ts!éts!ex‘idé g-dktlotasa x dgwadisa x°d- 
ktiméxs laé héx-‘idanm qasi x‘dktimxa qaéda gwéeiidza. Wa, 
gilfmésé dzadzaqwataxs laé &x‘édxa lexatyé qa‘s li dalaqéxs laé 
lmnts!és laxa L!lmema‘isasés g’Okwé qa‘s li xpx"ts!ilasa t!lésemé 
Jaxa lmpxatyé. Wai, A‘misé gwanala qa‘s likwéséxs laé OxLosdésaq 
qa‘s li OxLaételaq laxés gokwé. Wa, li Oxiegcalilas lax mag-in- 
walisasa laqwawalilasé, wii, al‘mésé gwalexs laé k-dtaq lamm 
hélala lax q!dtelanaxa x‘oktimé. Wa, g-il'mésé@ ‘nax‘idxa gaalixs 
laé ‘yalaqaxa gwégtidza qa lis Lételk!isaxa ‘naixwa lélaénenokwa 
LESwa gwiits!Emé, ‘yixs laitas laqolilaxés g-okwe. Wii, g-ilfmésé 
gwat hawanaqostalaxa Imqwaxs laé xxqtiyindalasa t!ésemé laq. 
Wii, gil'mésé ‘wilk-ryindéda t!ésemaxs laé menabotsa gtilta lax 
swax'sbafyas. Wi, la‘mé xiqostawéda t!eqwapatyé qa q!d‘lastxa 
x‘oktimé. Wi, lixaé 4x‘edxa ‘walasé Lawatsa qa‘s g*axé hi‘no- 
lisas laxa laqwawalilé. Wa, hé‘misa torlq!wé gax mex‘alélems; 
wi, hé'misa k:!ipralaa malts!aqa; wii, hé*misa Lléna g-ax Ax<ali- 
lems. Wa, li Ax*édxa maltseEmé iwi nakEngats!i qa‘s li xamax-‘id 
tsii laxa ‘we'wap!emé qa‘s li giixts!4las laxa Lawatsa. Wii, g-il- 
smésé la Elaq neEgoyoxsdalaxs laé gwala. Wi, A‘mésé la ét!éd 
tsex‘ida qa qodqiit!alitésa Awa narngats!éxa ‘we'wap!emé. Wai, 
la genEmas &x*édxa ‘walasé LEeq !exsd t !olt !ox"sem Ipxafya qa gaxés 
hisnalitxa Lawatsa. Wa, héemxaawisa ts!edaqé@ la hi‘ndlt!alitxa 


x'dgwats!€ xEtsEma. 
1 Fritillaria camschatcensis Ker. 


BOAS] RECIPES 561 


As soon as everything is in readiness, they send out four || members 
of the Sparrow Society belonging to the friends of the host to call 
again, | and they all go and call s gain. When they come | back, they 
go out again to see if any one hes! not come, for the | head Sparrows 
are now coming in. When the members of the head Sparrows are 
all in, | the messengers go again to call the dancers; and they come 
n, the four|| (messengers) leading the dancers. Then they announce 
that they are coming, | and they come in. As soon as they are all in, 
they sit down. | Then they untie the top of the box, and they take 
out the lily-leaves | and throw them on the fire. Then they take a 
small-meshed | flat-bottomed basket and put it close to the top of 


the lily-box. || With their hands they take the plants out of the box 3: 


and put them into | the small-meshed, flat-bottomed basket. When 
it is full, | they put the basket into a large dish and pour some water 
into it. | Then they move the bulbs with their hands, so that the soil 
comes off. | When they are all washed, two men take each one pair of 
long || tongs, and with them they pick up the red-hot stones. They | 
dip these into the water in the large buckets, so that the | ashes 
sticking to them come off, and they put them into the water in the | 
square box. They only stop putting in the red-hot stones | when 
the water begins to boil; and when it begins to boil, they || put the 
basket with the lily-bulbs into it; | and when it is in, they put some 


Wi, g-il‘mésé ‘naxwa la gwalitaxs laé ‘yalageméda mokweé gwé- 
giidza g-ayol lax ‘nénemodkwasa k!wélasré qa lifts étsésta. Wai, 
hex ‘ida‘mésé laxda‘xwa étsé‘stElgisé. Wii, gilfmésé g-ix aédaa- 
qaxs laé xwélaqarm la dadoqtima qaxs g’ax'maéda wadkwe 
gwiits!em hogwétela. Wai, gilf‘mésé ‘witlaéLéda gwiits!emaxs laé 
e’ts@staseewa lélaénénokwe. Wa, g:ax'mésé g-alag'iwatya mokwé 
éétsé‘stEleisa, yisa lélaénénok’. Was, la‘mé nélaséxs le‘maé Lax‘wi- 
da. Wi, gaxé hogwéra. Wa, gilfmésé ‘witla k!ts‘alitexs laé 
x‘Ax'witsr‘wéda xEtsemé. Wii, lii Ax*étse*weda x‘dgwano ts!ak‘fyés 
qa‘s texLanowé laxa Ipewilé. Wa, li ax‘étsp‘wéda t!olt!ox"semé 
LEq!exsd Ipxatya qa‘s hingigendés laxa x‘dgwats!@ xEtsEmas. 
Wii, li goxwaxdax"sés efeyasowé lixe x‘dktimé qa‘s li gitxts!4- 
las lixa t!dtt!ox'semé Leq!exsdé Inxefya. Wii, g‘ilfmésé qot!axs 
laé hints !dts laxa ‘walasé loq!wa. Wii, lai giiqryintsa ‘wape laq 
qa‘s golgElgafyésés efeyasowe liq, qa lawiilés dzmq!waq!a‘ya. 
Wii, la ts!okwa, laéda ma‘lokwé dax‘‘idxa ‘naknemé laixa gvilsgil- 
tla k-!ipralaa qa‘s k lip!idés laxa x‘ix'exsemala t!ésema qa‘s lii 
hipstents laxa ‘wabrts!iwasa iwawé naxEngats!é qa lawidyésa 
ginatye k!wekliitsemeq. Wa, li k lipstents ‘laxa ‘wabrts!Awasa 
Lawatsa. Wa, al*mésé gwalt k'lipstalasa x 1Ix'pxsemala t!ésem 1a- 
qéxs laé marmdelqtiléda ‘wapé. Wa, gilfmésé medelx‘widexs laé 
k !oxstentsa x‘dkwé‘lats!é t!olt!ox"sem Leq!pxsd Ipxii liq. Wii, 
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47 more red-hot | stones into it, not very many, so that the water boils 
hard. They are not | long in the water and they are done. Then 
they take out the basket with the bulbs, | and they pour the boiled 

50 bulbs into the large dish. || Then they put the flat-bottomed basket 
again close to the lily-bulb-box, | and they pour some more raw 
bulbs into it; and when it is full, | they put it into the large dish 
to wash the bulbs; | and they pour some water on them and move 
them with their hands; and when all the soil is off, | they put the 

55 basket with the bulbs into the hot water. They || pick up some 
more red-hot stones and put them into it; | and when the water 
boils up, they stop putting | red-hot stones into it. When they are 
done, they | take out the flat-bottomed lily-basket and pour the 
bulbs into | another large dish. They keep on doing this, and they || 

60 only stop when all the lily-bulbs are out of the box. | 

Then the wife of the host takes out the dishes | and the spoon- 
baskets, and oil; and | two men go and take up each one large ladle, 

65 and | each one empty dish, and they put these close || to the dish in 
which the cooked lily-bulbs are. They dip the large | ladle into the 
bulbs, and they pour them into the empty dish. | When the dish is 
more than half full, they go and put them down on the | left-hand 


46 gil‘mésé la hinstalaxs laé ét!éd k-!ipstalasa holalé x ix'exsEmala 
tlésem liq qa Alax*idés marmdelqiléda ‘wapé. Wa, k!ést!a 
ilamm géstalilexs laé L!lopa. Wa, li k:!oxtwtstendxa xdkwélats!é 
qa‘s la gitxts!otsa la qlolk® x-oktim lixa ‘walasé loq!wa. Wa, la 

50 xwélaqa hing-igentsa LEq!exsdé Imxi laxa x‘dgwats!é@ xEtsEma 
qa’s gtixts!Alésa k-lilxé@ x-oktim lag. Wi, g-il'mésé@ qot!axs laé 
hints!ots laxa ts!ats!¢ ‘walas loq!wa qa‘s giiqryindésa ‘wapé laq, 
qa‘s golg-rlgatyésés efeyasowé lag. -W4, gilfmésé ‘witlaweé dzédzex"- 
sEma‘fyas laé hinstents laxa ts!elx¥sta ‘wipa. Wa, laxaé k:!i- 

55 plitse‘weda xix'exsemala t!ésema qa‘s li k:lipstalas laq. Wa, 
gilfemxaawiseé makmdelqtlé ‘wapaséxs laé x‘ds‘id k‘lipstalasa 
XIx'EXsEMAala t!éseEm laq. Wii, g‘il*smxaawisé L!dpExs laé Axwiti- 
stendxa x‘dkwé‘lats! Leq!mxsd Ipxatya qa‘s li gtixts!dts laxa 
dgti‘la‘maxat! ‘walas loq!wa. Wa, Ax"simésé hé gwégila. Wai, 

60 alf'mésé gwalexs laé ‘wilgrlts!owéda x‘dgwats!éx'dé xEtsEma. 

Wa, li genemasa k!wélasé mex‘welt!alitelaxa torlq!wé. Wa, 
hé'misa k-ayats!@ Llexdsgema; wii, hé‘misa v!éna. Wa, li &xe- 
déda ma‘lokwé bébrgwanrmxa ‘nalnemé Awa k-ak-Ets lenaqa; wii, 
hé‘misa ‘nal‘neméxta laxa lopemts!4 loElq!wa qa‘s li h&‘ndts!xli- 

65 fas laxa &xts!ewasasa L!opé x‘dkiima. Wa, li tséqasa ‘walasé 
kats!enaq laq qa‘s li tséts!alas lixa loprmts!4 loq!wa. Wa, 
gil‘mésé ék-!olts!endrxs laé qas‘ida qa‘s li kag‘alitas laxa gem- 
xOtsalilasa Awitelisa t!exila. Wa, Ax%sitmésé hé gwégrilaxa 
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side inside the door; and they continue doing so with | many empty 
dishes. They only stop when cooked || lily-bulbs are in front of all 
of them. When they have done so, they take | oil and pour on much 
oul. When | this has been done, they take the large ladles and stir 
(the bulbs); | and after stirring them, they take the spoon-basket | 
and give the spoons to those who are to eat the bulbs; || and when 
every one has a spoon, they put the dishes with the bulbs | in front 
of those who are to eat the lily-bulbs. When they have all been put 
down, | the guests take the spoons and begin to eat; | and after they 
have done so, they drink a little water, for | they do not want to get 
squeamish, because there is much oil in it, for || there is more oil 
than lily-bulbs. It tastes bitter when there is only a little | oil with 
it: therefore they put much oil in, to remove the bitter taste. | 
After drinking, the guests go out. | That is all about one way of 
cooking it. | 

Boiled Lily-Bulbs.—There is another way of cooking them. | They 
wash them in the same way as I | said before; and the only difference 
is that they are boiled, for | they pour them into a small kettle after 
washing them, and they take an || old mat and cover them over with 
it. After that they tuck it in all round | inside of the small kettle, 
so that steam can not come through. | And after they finish this, they 
dip up some water and pour it over the | old mat covering; and when 


q!énemé lopemts!4 torlq!wa. Wii, al'mésé gwalexs laé q!walxo- 
ts!ewak"sa q!olkwé x‘dktima. Wa, gilfmésé gwalexs laé axédxa 
Liéna qa’s li k!ting!eqasa q!énemé L!éna laq. Wa, giilfmésé 
gwalpxs laé ax‘édxa ‘walasé k‘ats!enaqa qa‘s la xwétElgés laq. 
Wii, g@ilfmésé ‘witla la xwédekwa, laé ax*édxa kayats!eé LI!Ex6s- 
grma qa‘s li ts!pwanaésas laixa x‘Ox"x‘ax"Laxa x‘dktimé. Wis, 
g il'mésé ‘wilxtoxa k-ak-Ets!endiqaxs laé k‘aédzema x‘dx"x‘agwats !6- 
Lé jtorlq!wa laxa x‘Ox"x‘ax"Laq. Wa, gilfmésé ‘wilevalitexs laé 
héx‘ida‘ma k!wéeté daxaxés k-ak‘Ets!snaqé qa‘s ‘yds‘idéq. Wa, 
@ilfmése gwalexs laé xavlax‘id nax‘idxa ‘wetwap!Emé qaxs 
gwaq!rlaé tsl!enk!ttela, qaxs xentelaé q!éqxa Léna, yixs hie 
qlégawatya Liéniisa xdktimé, qaxs LOmaé mialp!axs holelqaaxa 
Liéna; wii hétmis lag‘ilas q!éqxa L!éna qa temp!ex<idés matp lis. 
Wa, @ilfmésé gwal naqaxa ‘wipaxs laé hoqtiwelséda k!wéeldé. Wa, 
lanm gwal laxa ‘nemx‘‘idala hisméx‘silaénéq. 

Boiled Lily-Bulbs.— Wii, g-a‘més ‘nemx*‘idala g-ada, yixs hinx'LEn- 
tsEewaé. Wi, hépmxaa gwég-ilasoxs laé ts!oxwasESwa yixEn gvilx'dé 
wildema. Wii, li léx-anm dgtiqalaydséxs hinx-Laakwaé, yixs Afmaé 
etixts Oyo lixaha‘nemaxslaé gwalts!oxwaspfwa. Wiis, li ix‘étseswéda 
k-a!k:!obané qa‘s nasEyindayowé laq. Wa, g-il'mésé gwal dzdpasr‘wé 
iwéstiis dts!Awasa hatnEmé qa k-!eAsés Alanm k-px"silasa k: !alela. 
Wa, gilfmésé gwalexs laé tséx-‘idxa ‘wapé qa‘s giigeLayatyés laxa 
nasbya‘yé k:!ak-!obana.. Wii, a‘misé k-ak-ots!e*wa qa ék:!dldzatyésa 
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(the woman) thinks that the | water passes a little more than half 
the height of the lily-bulbs in the small kettle, she puts it on the | 
fire. She does not leave it there a long time boiling, before | she 
takes it off of the fire. She takes off the covering, and | takes her 
small dish, which she brings and puts down, and also her oil and her | 
spoon. Then she takes the spoon and dips it into the | boiled lily- 
bulbs. Then she drains off the liquid; || and when all the liquid has 
run out, she pours (the bulbs) into a small dish, | and continues doing 
this with the others; and when they have | all been put into small 
dishes, she presses them with the back of the spoon, | until they are 
mashed; and when they are mashed, they are | like wet flour, she takes 
oil and pours it || in. There is much oil on them. After doing so, 
she eats with the | spoon. Now she does in the same way as | I 
said before. Lily-bulbs are never baked in ashes, for | they are very 
soft when cooked. That is all. | 

Elderberry Cakes.—Now I will talk about the || eating of elder- 
berry-cakes. When winter comes, and when | the tribe of the owner 
of elderberry-cakes have a winter dance, (the owner) invites his | 
tribe at noon; for elderberry-cakes must not be eaten in the | morning, 
because they give stomach-ache. Therefore they just invite | those 
who are to eat the elderberries when they think that the people have 


fwape lax ‘walalaasasa x*dktimé laxa ha‘nemaxs laé hinx’LEnts laxés 
Inewile. Wa, li k és dlanm hélq!alaq gég-ilit mapmdelqtlaxs laé 
hinx'sendrgq laxés legwilé. Wa, li nasodex naskya‘yas. Wi, la 
ix*édxa lilogtimé qa‘s g'Axé k‘ag‘alitas. Wii, hé*misLés L!éna LE‘wis 
k-ats!pnaqé. Wi, li dax-‘idxa k-ats!enaqé@ qa‘s tséx-idés laxa 
hinx'Laakwé x‘dktima. Wai, li x-ats!lalaq qa ‘witlawés ‘wapaga‘yas. 
Wa, gilfmésé ‘witlawé ‘wapagafyaséxs laé tséts!ots laxa lalogimé. 
Wii, Ax"siifmésé hé gwégrilaxa waodk*. Wi, g:il’mésé ‘wiflaxs laé 
éwilts!4 laxa talogiimé. Wa, la L!emktlgés Oxrityasés k-ats!mnaqé 
laq qa qhweq!tlts!és. Wa, g-ilfmésé ‘witla la q!wékwaxs laé yo 
gwéx'sa genk‘ax qtxa. Wa, li ax‘édxa Liléna qa‘s k!tinqg!Eqgés 
laq. Wa, larm q!éqxa Lléna. Wii, gilfmésé gwatnxs laé ‘yds‘itsés 
k-atstenaqé laq. Wi, Atmesé la nak-emg-iltewex gwég-ilasasa 
gilxden waldpma. Wai, li k:-!és dzamésaso® laxa gima‘yé qaxs 
ilaé xis‘idexs laé L!lopa. Wa, lamm gwiala. 

Elderberry Cakes. — Wii, la‘mésrn gwagwex's‘x“‘idel laqéxs laé 
ts!éx'ts!ax-‘ida. Wa, hémaaxs laé ts!iwiinx‘ida yixs laé ts!é- 
tsleqé g-oktilotasa ts!endzondkwasa ts!endzowe. Wa, li Lélalaxés 
eg oktlotaxa la neqila qaxs k:!ésaé éx: lax ts!éx‘ts!ax‘sEfwaxa 
gaila qaxs ts!px‘semdzemaé. Wii, hé'més lag-itas al‘em Lé‘la- 
léda ts!éndzonokwaxs laé k-otax lanm ‘wi‘la gaaxstalés g-oktlote. 
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eaten their breakfast. || At noon they invite all the men when | they 
have a winter dance. As soon as the messengers go out to call, | 
the wife of the one who gives the elderberry-feast gets ready and | 
clears her house. After she has done so, she brings out her | dishes, 
which she puts down at the right-hand side inside the || door of the 
house where the elderberries are to be eaten. There she also puts the 
large water-buckets | and the elderberry-boxes and oil. When | every- 
thing is ready, she sends some member of (her husband’s) numaym 
to go and | draw water; and when those who have gone to get water 
come back, she fills | the large buckets with water; and the woman 
also takes her spoon-basket || and puts it down ready by her seat at 
the left-hand side | inside the door of the house where the elderberries 
are to be eaten. Now | the guests come in, after they have been called 
again by the messengers. As soon as | they come in, they wash the 
dishes; and when this is done, | (the woman) unties the cover of the 
elderberry-box and takes out the || elderberry-cakes. She unties the 
cedar-bark strings, and | throws two cakes of elderberries into each 
of the dishes. | As soon as every one is in a dish, fresh water is 
poured on; | and she leaves them there while the feasters begin to 
sing | their feast-songs. She wants the elderberries to soak. || As 
soon as those who are to eat the elderberries finish singing | the four 


Wa, gilfmésé neqilaxs laé Lé‘lilasm*wéda ‘nixwa bébrgwanrmxs 
laé tsléts!éqa. Wa, gilfmésé la giiléda Lélalmlg-isaxs laé héx‘i- 
da‘ma gEnEmasa ts!éx‘ts!anasLaxa ts!@ndzowé xwanal‘ida qaf‘s 
ex'widéxés gokwé. Wii, gilfmésé gwalmxs laé mex‘tit!alitelaxés 
lorlq!wé qa g'axés mexstalil lax hélk:!otsililas Awitnliisés ts!ex-- 
tslax‘ilats!@né g‘Okwa; wi, hé‘misés awaweé naxEngats!i. Wa, 
hémisés ts!énats!é xaxadzema; wi, hé‘misa L!éna. Wii, g-il'mésé 
‘wila g-ax gwalila laé ‘yalaqasa g-ayolé lax ‘ne‘mémotas qa lis 
tsix ‘wipa. Wi, g-ilfmésé g-axéda tsiix-daxa ‘wapaxs laé qoqtit !a- 
lalitéda A4wiwé nagngats!iixa ‘wapé. Wa, lii ax‘édxaaxés k-ayats!é 
yixaaxa ts!edaqé qa g'axés gwalila laxés k!waélasa gemxotsililas 
iwérelas t!ex‘iliisa ts!éx-ts!axTlats!@ gdkwa. Wa, g-ax‘mé ho- 
ewiLEléda Lé‘lanemé qaxs le‘maé yala @tsé‘stasE°wa. Wa, gilfmésé 
‘witlaétexs laasé ts!ox‘iig‘intse‘weda torlq!wé. Wa, g-il'mésé gwa- 
texs laé xaktiyindxa ts!énats!é xaxadzeEma. Wa, li 4x‘wtits!ilaxa 
ts!éts!endzowé qa‘s qwelaléx yaéltsema‘tyas k-adzekwa. Wa, la 
pElx:alts!Alasa maémalexsa tséndzowé lixa ‘nalSnmeméxta lorlq!wa. 
Wai, gilf'mésé q!walxots!ewakwa loElq!wixs laé gtiq!eqas0‘sa ‘wE- 
‘wap!emé. Wa, Afmésé la hé gwaélimxs laé k!we‘lala denxeléda 
ts!éx-ts!ax'Laxa ts!éndzowé. Wi, lazrm ‘néx: qa péx‘widésa la 
pex'stalit ts!éndzowa. Wi, gilfmésé gwal denxerléda  ts!éx-- 
ts!ax‘Laxa ts!@éx‘iniisa modsgEme ts liiq !ala q!emq!smdrmaxs laé 
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winter-dance songs, | all the young men of the host’s numaym sit 
down by the side of | the dishes in which the elderberries are rubbed. 
Each takes hold of a soaked | elderberry-cake; and they rub them to 
pieces, since the liquid has all been soaked up || into the elderberry- 
cakes. When they are all | in pieces, they rub them with the open 
right hand, so that they become really thick | and well mixed with 
water. After doing so, they take | oil and pour it into the whole 


‘number of dishes. | They put in much oil; and after doing so, they 


give || the spoons to the guests; and after every one of those who are 
to eat the elderberries have one, | they carry the elderberry-dishes, 
one for each six | men, and immediately the guests begin to eat the 
elderberries. They | just suck out the juice and blow out the seeds, | 
but the old people swallow them with the seeds. || After they have 
eaten, water is passed around, and they | rinse their mouths, because 
seeds remain | inside the mouth. After doing so, they drink a little | 
water, and then they go out when they have | finished. || 

I will talk about the elderberries that are not tied into bundles | 
when I talk about the salal-berries when these are picked, | for the 
elderberries get ripe first of all the various kinds of berries. That is | 
why they go first to pick these. | 


2 ‘witlaima hi‘yaliis ‘ne‘mémotasa ts!éx'tslanasé la k!tisigelitaxa 


yilyats!ixa ts!éndzowé torlq!wa. Wa, lax-da‘xwé dax-‘idxa pégr- 
kwé ts!éndzowa qa‘s q!wéq!tlts!aléq yixs.laé la lemx‘walts!awé 
‘wapalas, yixs lae ‘wiwElaqaxa ts!endzowé. Wiis, g-il*mésé ‘witwelx’- 
sexs laé yilselgesés hélk-!dts!anatyé laq qa Alak:!alés genk-axs 
laé lelgi Lefwa ‘wipagafyas. Wai, gilfmésé gwalmxs laé ax‘é- 
tsr‘wéda Lena qa‘’s k!ting!eqés lax ‘waxéxtaasasa lonlq!we. Wi, 
lamm q!éqxa L!éna. Wa, gilfmésé gwalpxs laé ts!ewanaédzeméda 
kak-rts!enaqé. Wa, g-il‘mésé ‘wilxtowéda ts !@x'ts !ax'Laxs laé k-ax-- 
dzamolilmma ts!éts!px-ts!4la lonlq!wa laxa q !éq!eLt!okwé bébr- 
gwanrma. Wi, héx-‘ida‘mésé ts!éx‘ts!ax-‘idex'da‘xwa. Wa, la‘mé 
aix‘dasx"“em klimtailax ‘wapagafyas qa‘s pox’dléx mek!tiga‘yas. 
Wii, laaras ‘witlafem neqwésd‘sa q!ilsq!ilyakwé Letwés mak!i- 
gafye. Wii, gilfmésé ‘wilaxs laé tsayanaédzeméda ‘wapé qa ts!n- 
weL!exodés qaxs laé gwéléL!exawatya mek!tiga‘yasa ts!éx-ts!ax’- 
sE‘was lax iwéi!mxawatyas. Wii, g:il’mésé gwalexs laé xaL!e- 
xid nax‘id laxa ‘wapé. Wa, héx‘ida‘mésé la hoqitiwelsexs laé 
owala. 

| Wi, atemiwisen gwagwex's‘alat laxa k-!ésé yiltsemak" ts !@ndzowa 
qenLo hél gwagwex's‘alasta nek!ité qo lat nekwaso°Lo qaxs léx‘a- 
‘maé gil Llopa ts!éx‘indisa ‘naxwax ‘nanelémasa. Wii, hé‘mis 
lagitlas léx-amnm gvil ts !@x‘asE‘we. 
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Unripe Elderberries.—Now I will talk again about || the boiled 
elderberries; that is, before they are red. | Only the old women 
like very much to eat elderberries, | and they go first to get elder- 
berries when they are still green; | for, as soon as a woman sees elder- 
berries that are still green, she takes | a small small-meshed basket 
and goes to pick the elderberries. When she arrives || at the elder- 
berry-bushes, she plucks off the elderberries, which are in bunches, | 
and throws them into the basket for carrying elderberries. When it 
is | full, she goes home at once and puts | down the basket with the 
elderberries. She takes her small kettle and | carries it down to the 
beach. Then she puts down the kettle, || picks up gravel, and puts 
it into the small kettle. | She takes care that no sand that sticks to 
the gravel | gets into the kettle. When it is half full from the bottom 
with | gravel, she carries the little kettle with the gravel in it into 
the house, and | puts it down where she is working at the elder- 
berries. Then she takes her || small-meshed basket with elderberries 
in it, and she pours the elderberries | into the small kettle for cooking 
elderberries. When they are all in, she dips up a | little water and 
pours it in. She takes an old piece of matting | and puts it on as a 
cover. Then she puts the kettle on the fire, and | watches it until it 
boils up; and as soon as it boils up, || she takes it off and takes off the 


Unripe Elderberries.—Wii, la‘méspn édzaqwal gwagweéx's‘alal 
laxa hinx‘taakwé ts!éx‘ina, yixs k-!és‘maé gtilt!éda, yixs léx‘a- 
‘maéda tlarlk!wanafyé xpnvela ts!éts!@x‘besxa ts!éxma. Wa, 
hémis gil ts!éx‘idxa ts!éxiniixs hé*maé alés tentenxsema 
yixs gilfmaé dox*warklaxa ts!éx‘inixs laé lentenxsEma, laé &x*éd- 
xés tlolt!ox'semé lailaxama qa‘s li ts!éx-a. Wa, gilfmésé lag-aa 
laxa ts!@x-mEsaxs laé k!tlp!édxa ts!ex‘ina laxés ‘nal*nemxtalaé- 
nafyé qa‘s klilpts!alés laxés ts!énats!é lalaxama. Wai, g-ilfmésé 
qot!laxs laé héx-‘idamrm la ni‘nakwa laxés g-okwe. Wa, li hang-a- 
litaxés ts!énats!é lalaxama qa‘s 4x‘¢déxés ha‘nemé. Wa, li k-!o- 
qtlaqéxs laé lmnts!és laxa L!mma‘isé. Wa, hiangvalisaséxs laé 
menx*idxa tlat!édzemé qa‘s li k:!lats!alas laxés ha‘nemé. Wii, 
lapem aékila qa k-!@4sés liisa égisé k!titala laxa t!at!édzemaxs laé 
k-lats!alas laxa ha‘nemé. Wai, g-ilfmésé negoyoxsdalaxa t!at!é- 
dzpmaxs g*axaé k:!oqitlésaxa t!at!édzemts!ile hatnema qa‘s g’axé 
hing-alifas Jaxés ts!ats!exsilasaxa ts!éx‘Ina. Wa, li Ax‘edxés 
tsfénats!é t!olt!ox’sem lpxafya qa‘s li gtiqisasa ts!éx-ina laxa 
ts!éx-i‘lats!@ré hatnema. Wa, gilf’mésé ‘witlosexs laé tséx-‘idxa 
holalé ‘wapa qa‘s li gtiq!eqas laq. Wa, li ax‘édxa k:!ak-!obané 
qa‘s nasbyindés laq. Wa, li hinx’Lents laxés Imgwilé. Wa, la 
qlaq!alalaq qa meEdelx‘widés. Wi, gil'mésé medelxtwidexs laé 
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covering. She takes her small dish | and spoon and puts them down 
by the side of the small kettle | in which the elderberries have been 
cooked. She takes her spoon and pokes under the | boiled elder- 
berries, and lifts them up and puts them into | the dish from which 
the elderberries are eaten; and after she has done so, she turns her 
spoon over and || presses it into the boiled elderberries, which are 
still in bunches on the stems. | Now she breaks them to pieces; and 
when they get thick and pasty, she | takes oil and pours it over them. 
After doing so, she | takes her spoon and again presses (the elder- 
berries) with the back of the spoon. | After doing so, she licks off the 
juice from the spoon and || puts it down. Then she takes a cedar- 
stick and splits it so that it is like | a pair of tongs. She takes a 
piece of split cedar-bark and ties it on one end to | keep it from 
splitting, and the tongs are one span | in length. When the tongs are 
finished, they | are used like a fork. She puts them into the boiled || 
berries which are mixed with the stems. Then she puts (the tongs) 
into her mouth and sucks out the juice; | and when all the juice has 
been sucked out, she blows out the stems and the | seeds. She con- 
tinues doing so while she is eating the boiled | elderberries. After 
she has done this, she puts away what is left, | so that she can eat it 
after a while. Then she takes up some water and || rinses her mouth, 
so that the seeds that are in her mouth may come out. | After she 


LEfwis kats!pnaqé. Wa, li k-andlilasés lalogtimé laxés ts !éx-i- 
‘lats!@ hatnema. Wa, li ixtédxés k-ats!pnaqé qa‘s tspyabddés lixa 
hinx'Laakwé ts!éxina qa‘s li tséts!ots laxa ts!ex'ts!anats!@Lé 


lalogtima. Wa, gil‘mésé gwalexs la@ neLalamasxés k-ats!enaqexs' 


laé q lotelgés laxa hinx'Laakwé ts!éx-ina yixs Axalatmaés ts!ena- 
nowe. Wa, lamm q!wéq!tits!alaq. Wa, gilfmésé 1a genk-axs laé 
axcédxa Liéna qa‘’s k!limq!eqés laq. Wa, gilfmése gwalexs laé 
axcédxés kats!enagé qa‘s ét!édé q!otelgés Awég-atyas laq. Was, 
e-il'mése gwala laé kElgring indxeés k-ats!enaqé. Wi, li g-ig'a- 
lilaséxs laé Axtédxa k!watxLawé qa‘s xOx‘widé qa yEwes la gwéx'sa 
tslésialax. Wa, la axtédxa dzexekwé drnasa qa‘s yit!extendés 
qa kleses hék:!ot!éd xox"sa. Wii, la ‘nemp!enk-é ‘wasgrmasas 
laxens q!waq!wax'ts!anatyex. Wii, g il‘mésé gwala k !ibayowe hi- 
emayoxs laé k:Siplits laxa hanx:Laakwe q!wéq !walewak" Lefwe 
ts!@nanowe ts!@x‘ina qa‘s k-!ipq!dzendés. Wa, li k!timtelgéq. 
Wa, gilfmése ‘witlawé saaqas lae pox‘ddex ts!énanowas LESwes 
mekligatyé. Wa, 4x"sicmésé hé gwégrilaxs ts!éx'ts!axaaxa hinx’- 
Laakwe ts!@x'ina. Wa, gil'mésé gwalexs laé g-éxaxés anex'sifyeé 
qa‘s ét!édél ts!éx'ts!ax"‘idLEq. Wii, lai tséx-idxa ‘wapé qa‘s ts!n- 
weL!pxodé qa lawiiyésa la k!wek!titala marmk!tigésa ts!éx-ina lax 
iweL!exawafyas. Wa, gil‘mése gwalexs laeé xaL!pxid nax‘idxa 
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has done this, she drinks a little | water; and after doing this, she 
eats roasted salmon | with oil. She does this with the roasted sal- 
mon | so that she may get no stomach-ache. Now that is all about 
the elderberries. || 

Salal-Berry Cakes.—Now I will talk about the long salal-berry 
cakes when they are | squeezed (in water). First of all, the woman 
takes her| dishes. She puts them down(in a row). She goes to draw 
water, and | pours it into the dishes. When the water is in each dish, | 
she takes shredded cedar-bark and | washes them, beginning at one 
end. She uses the shredded | cedar-bark in washing them so that 
all the dirt may come off. When | they are clean, she takes the box 
with long salal-berry cakes, | unties the string holding down the 
cover, || takes off the cover, and takes off the skunk-cabbage covering. 
She puts it down, and tak salal-berry cakes and 
breaks them into | five pieces lengthwise. She puts each one of the | 
pieces into a dish. There are five | dishes to each long salal-berry 
cake; and when || there is a piece in each dish, she goes to draw water 
and pours | it in; and when there is water in the dishes, she takes | 
a mat and covers up the dishes with the pieces of salal-berry | cake. 
She leaves them in this way until the morning, when daylight comes. | 
She leaves them there all night. I In the morning, when device 


ape. Wi, Pilsuece ewalexe laé ietee: intsa metas Wi, 
lanm ts!Epas laxa L!éna. Wii, héem lag-ilas hé gwéx-‘itsa niche 
kwé qa‘s k-!ésé ts!ex'semskla. Wai, larm gwala axa ts!é@x‘ina. 
Salal-Berry Cakes..__Wii, la‘mésEn gwagwex's*x‘idrl laqéxs laé 
q!wésasE‘wéda héyadzo tlega, yixs hé‘maé gil Axétsd‘sa_ts!ndiqés 
lorlq!wé, qafs gaxé meEx‘alilelas. Wa, la tséx*‘idxa fwapé qa‘s 
gigeg indalés ines lorlq!we. Wi, giilfmésé q!walxdts!nwax"sa 
ewapaxs laé axédxa_ q !dyaakwé k-adzekwa. Wa, li g-aibaléla- 
qéxs laé ts!oxiigindalaq. Wa, lazm dzrgElngésa q !dyaakwé 
k-adzek" laq qa lawiiyésa dzédzEgtig‘a‘yas. Wa, gil‘mésé la 
Geg-ne-axs laé ixt6dxés héyadzoats!@ negtidzowé tleqa qa‘s qwé- 
teyindéx t!emak-Eya‘yas. Wa, la axddex yiktiyatyas. Wai, li 
Axdlaxa paqbya‘tyé k'!ek !adk!wa qa‘s axalitelés. Wa, la &x‘wtl- 
ts!odxa héyadzowé nxggiidzowe tleqa. Wa, li k!ok!tipsalaq qa 
séspk'lax'sé laxés Awisgemasée. Wii, li pelxts!Alasa ‘nalnemxsa 
k-lop!awé laxa ‘nakneméxta foq!wa. Wii, lanm sek: !éxra jorl- 
q!wa laxa ‘nemxsa héyadzowé negtidzo tleqa. Wi, g-ilfmésé 
q!walxots !pwakwéda loxlgq !wiixs lné tsi laxa ‘wapé qe‘s li qap!k- 
qrlas lag. Wa, g-il‘mésé 1a ‘witla 1a q logtilifxa ‘wapaxs laé Ax*éd- 
xa 1@wafyé gas nakityindés laxa t!exts!alixa héyadzowé nngiidzo 
tleqa. Wa, lazem héx:siit gwaétré lalaat laxa lana nax-‘idetxa 
gaala. Wa, lazm xamastalilré t!éltalitxa ganoLe. Wii, g ilfmésé 
‘max ‘‘idxa gaalixs laéda ha‘yala Lélalaxés goktloté qa g-axés 
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comes, the young men go to call the people to | eat the long salal- 
berry cakes. They all come in after the young men have called 
them | four times. Then the woman takes off the mat | covering of 
the dishes, and the young men go and stand each | next to a dish, 
and they sit down and put || both hands into the soaked berry-cake. 
They | take a handful of the berry-cake, squeeze it into a ball, and, 
when they take it out, | they squeeze it again, so that the ball of 
berries gets smaller; | and they stop squeezing only when it is all 
dissolved and the liquid is thick. | Then they stop squeezing the 
berry-cake. The woman goes || to get oil, and pours it on. They 
put much oil on; | and after doing so, the woman takes the | basket 
containing her horn spoons. (For horn spoons | are made for eating 
salal-berry cakes, because they are all black, | and the spoons do not 
turn black after being used by those || who eat long salal-berry cakes, 
as the wooden spoons do, when | they begin to use them for eating 
salal-berry cakes. Even | if they are new, [the wooden spoons] at 
once turn black all over. | Therefore they use only horn spoons to 
eat | long salal-berry cakes when they are given at a feast, because 
[the berries] do not stick to them.) || 

I only wished to turn for a while to this. | They give a spoon to 
every guest who | eats long salal-berry cake. After this has been 


t!lmxtlaqa lixa héyadzowé t!eqa. Wi, gilfmésé g-ax ‘witlaéLexs 
laé mop!tené‘stéda ha‘val'a étsé‘sta laasa ts!mdaqeé &xddxa lé*watyé 
naxtimaliltsa lonlq!we. Wi, li q!walxogwigafya ‘nal*nemokwé 
hela lax ‘waxé@xtaasasa lorlq!we qa‘s klis‘alitmxs laé Axstenda- 
lasés ‘wax'solts!ana‘yé laxa hapstalile t!aqa. Wi, lax-datxwé 
golx‘idxa t!leqa qa‘s loxspeme@iléq; wi, gilfmésé ‘witlostaxs laé 
q!wéstidegq. Wai, hé*mis la ts!emanaktilatsa loxsemé t!eqa. Wa, 
alfmésé gwal q!wésaqéxs laé ‘witla. Wi, lanm genx‘idéda 
‘wapalas. Wi, larm gwala q!wésixa t!aqa; wi, latéda ts!edaqé 
ixtédxa Liéna qa’s k!iing!eqés liq. Wa, lanm q!éqxa L!éniixs 
laé klinq!ngemq. Wa, gilfmésé gwalexs lae ax‘edéda_ ts!nda- 
qaxés ts!ololag‘ats!6 Llexdsgem qaxs hé‘maé k-ats!mnaqéltsa ts!d- 
lolaqa héyadzowé negtidzd t!eqa qaxs ts!dts!nIng-aéda ts!dlolagé 
keats!enaqa. Wa, li kés dwelxes ts!olidexs laé gwal ‘yosrlaxa 
héyadzowé nngtidzo t!eqa, hé gwéx'sa k!wek!wagrg'a k-ats!ena- 
qaxs grilfmaé ‘yos‘idayd laxa héeyadzowé negtidzd t!mqaxs hé‘maé 
alés aldlaqé laé héx*tidamm la ts!ots!elg-ax‘ida. Wa, hé‘mis 
lagilas lex‘anm ‘yO‘yats!éda ts!éts!ololaqé k-ak-Ets!mnaqxa héya- 
dzowé nrgtidz6 t!eqaxs k!wéladzemaé qaxs k:!ésae k!titala laq. 


heyadzowé nrgtidzowé tleqa; wii, g:il‘mésé gwatexs laé k-agemlt- 
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done, they | put before them the dishes contaming salal-berries mixed < 


with water. Now there are | six men to each dish. When the 
dishes have all been put down, || they immediately begin to eat the | 
squeezed long salal-berry cakes in the dishes with their horn spoons. 
After eating, | the salal-berry dishes are taken away | and put down 
at the left-hand side of the door of the | feasting-house. Then the 
guests go out at once. || They do not drink any water after the feast. 
That is all about this. | 

Raw Salal-Berries (Hating raw, ripe salal-berries).—| When the 
woman comes home after picking | ripe salal-berries, her husband 
goes and calls whomever he likes | to come to eat ripe salal-berries. 


When || the guests are all in, the woman takes a long | narrow mat : 


and spreads it in front of those who are to | eat the ripe salal-berries. 
Her husband takes the | basket containing the salal-berries and pours 
them all along the mat in | front of his guests. He pours out |} all, 
so that it reaches to the end of the guests. His wife pours oil into | 
oil-dishes; and as soon as she has poured in the oil, her | husband 
takes the oil-dishes and puts them on the salal-berries. | He puts them 
far enough apart for the men to reach them, | and there are four men 
to each. || After all the oil-dishes have been put down, the guests 
take | thesalal-berries, each one bunch. They dip them into the oil; | 


7a 


telayewéda t!ét!exts!Ala lorlq!wa laxa k!weté. Wai, la‘mé q!éq!n- 
Lialaxa ‘nalnemexta loElq!wa. Wii, gilfmésé ‘wilg-aliléda toxl- 
q!wiixs laé héx‘idarm ‘naxwa ‘yés‘itsés tséts!ololaqé k-ak-Ets!Enaq 
lixa toxts lala q!wédzEk" héyadzowé t!eqa. Wa, gil'mésé ‘wilaxs laé 
héx“idema k-ag‘ililema tlét!ext!agats!éx-dixa q!wédzekwé héya- 
dzowé tleqa qa‘s li kik-ag‘alilem lax gemxdtsilitssa t!ex-iliisa 
tleq@lats!@ gdkwa. Wii, héx‘ida‘mésé la hoqtwelséda_ k!weldeé. 
Wai, larm héwiixa nagékglax ‘wapé. Wii, lazm gwal laxéq. 

Raw Salal-Berries (K‘rlxk‘!ax‘axa nek!tlaxs leé q!ayoqwa).-- 
Wa, hé'maaxs g’alaé g'ax nii‘nakwéda ts!edaqaxs lix-dé nékwaxa 
qlayoqwa nek!tia; wi, li la‘wtinrmas Lé‘lalaxés gwE‘yd qa‘s Lé- 
‘Jalaspfwa, qa‘s q!eq!exndtxa ql!ayoqwa nek!tila. Wii, gilfmésé 
eax ‘wi'laéta Lélanemaséxs laé héx‘‘ida‘ma ts!edaqé ax‘édxa g‘il- 
dedzowé ts!éq!ats!6 lé*wafya qa’s la Lepdzamolilas laxes nekwé- 
laginaxa q!ayoqwa neklita. Wa, li la‘winemas &x‘édxa nek!tl- 
ts!ala lexafya qa‘s li qapanaéseElasa qlayoqwa nek!tt lax L!aisex’- 
dzamffyasés Lélanemé. Wi, a*misé gwandla qa labaliléséxs laé 
‘wilgilts!4masEq, yixs laaLés genEmé k'!tinxts!Alasa L!éna laixa 
tsléts!ebeats!6. Wi, g:il'mésé ‘witla k!tinxts!ewakiixs laé Axtédé li- 
‘wiinemeséq qa‘s la haniqplas laxa nek!ilé. Wa, lanrm 4em gwa- 
nila qa hélts!applésa bébrgwinemé lax AawAlagdlilasasa ts !éts!p- 
bats!@. Wi, lanm maémflase‘wéda ‘nalfnEméxia. Wi, g-il'mésé 
‘wilg‘alitéda ts!éts!ebats!iixs laé héx-‘idaf‘ma k!welé dax‘fidxa ‘nal- 
‘nemxta neEk!ita qa‘s k‘atsendés lixa L!éniixs ts!eEbats!éts!Alaé. 


50 


45 


10 


15 


Wye 


20 


— 


17 


20 


Sie ETHNOLOGY OF THE KWAKIUTL [TIT ANN. 35 


and after they have done this, all the salal-berries are covered with oil. | 
They shake off the oil, take the bunch out, and | eat them off one at a 
time; and when all have been taken off, they throw the stem || into 
the fire. Then they take another bunch and | do in the same way, 
and all the guests do the same. | After they have eaten, they all go 
out of the house. | They drink no water after eating it, for they | do 
not want to remove the sweetness from the mouth. || For this reason 
they do not drink any water. The reason why| the branch is thrown 
into the fire by the one who has eaten the berries is, that they do not 
want any one to take it | for witchcraft; for the man’s breath is on it, 
because he has bitten off the | salal-berries and it remains on it. 
Therefore they are afraid. Now that is all | about salal-berries. || 

Cakes of Currants! (Hating currant-cakes).—First| the woman takes 
the dishes and she brings them down and she puts them down on the 
left-hand side of the | door of the house where the currant-cakes 
are to be eaten; and she places there also oil | and the horn-spoon 
basket and also large water-buckets, || are put down on the floor, 
and also long mats.? |... 

As soon as he stops speaking, the wife of the | host takes the box 
containing the currant-cakes and unties the cover. | She takes out 


Wi, gilfmésé la ‘witla la t!et!#psema nek!tlaxa L!éniixs laé k:!n- 
lodxa Lleniixs laé Axwtstendeq qa‘s ‘nalnemsgEmEmgégéexs laé 
q!ek-dlaq laxés yisx‘ené. Wii, g:il'mésé ‘wilg-elenxs laé ts!exLen- 
deq laxa lmgwilé qa‘s et!edé dax‘idxa ‘nemxnala. Wai, laxaé 
hérmxat! gwex‘ideq. Wi, li ‘naxwarm hé gwégwiilag-ilitéda wad- 
kwé k!wéla. Wi, gilfmésé ‘witlaxs laé héx-‘idarm ‘naxwa hoqii- 
welsa. Wa, lazmxaé héwixakm nagéqElax ‘wapa qaxs gwaq!E- 
laaq laiwiiyés é6x‘p!aéL!exawatyé yis éx‘p!esgema‘yasa nek!ite, 
Wi, hé*mis k:!ésélas nax‘idxa ‘wapé. Wii, hé*mis lag‘itas ts !xLa- 
laxa yisx'eneasés q!ng'Elenakwaxs gwaq!rlaaq lalax yayanrmasosa 
éq!enoxwe qaxs laé hasafyasa begwankrmaxs laé q!ekflaxa neE- 
kite k!it!snéq. Wi, hé‘mis kilemsé. Wa, laem Alak:!ala gwal 
lixa nek!ile. 

Cakes of Currants! (T!nxt!aqxa q!édzedzowé).—Wii, héem gil Ax‘e- 
tso’sa_ts!edagés lorlq!we qa g-axés mexstalit lax gemxotstalilas 
t!mx‘iliisa t!ext!agatsliixa q!edzedzowé gdkwa; wii, hé'misa L!éna, 
LE‘ wis ts!ololagats lis LlpxOsgema; wii, hé‘misLés aiwawe naenga- 
tslii, qa g'axés hax hinéla; wi, hé‘misés g:ilsg'ildedzowé lénl*wa‘ya.? 
.. . Wa, gilfmésé q!weltedéda yaq!ent!alaxs laé &x*édé genEmasa 
k!wélasaxa q !édzats!@ xaxadzema qa‘s qwélryindéx t!emak-iya‘yas. 
Wai, li &x‘witlts!Alaxa q!edzedzowé t!eqa, qa‘s qwéqitiltsEméx yaél- 


1 Ribes bracteosus Dougl. and Ribes petiolare Dougl. 
? Continued on page 751, line 18, to page 754, line 82. 
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the currant-cakes, and unties the | string with which the bundles are 
tied; and she gives them to the two messengers, and || they put two 
cakes into each dish. | When they are in each dish, (the messengers) 
pour a little more | water on; and after doing so, the woman | asks 
some of her husband’s guests to squeeze and rub the | currant-cakes. 
Immediately some of the young men come || from their seats and sit 
down alongside of the currant-dishes. | They take out of the water a 
soaked currant-cake, | roll it up and break it into pieces. When it 
is all in pieces, | they break it into smaller pieces, so that they are 
very small. Then they | gather up what has been broken into small 
pieces, and they make a ball, || and squeeze it with both hands so 
that it becomes round; | and they squeeze it for a short time, and put 
the -ball | into the currant-dish and into the juice, which is now 
becoming thick. | They press the ball with their right hands and make 
it flat; | and when it is flattened out, they rub it with the right hand; || 
and before they have rubbed it very long, it gets pasty, because | the 
ball dissolves in the water in which it is rubbed. As soon as it | is 
very thick, they stop rubbing. Then they wash | their hands, and, 
after doing so, they walk back and | sit down at their seats. Then 
the wife of the || host takes a box of oil-bottles, and it is put down 
next to her seat. | She unties the top; and when she takes off the | 


tspmayas k"adzekwa. Wii, li ts!4slaxa ma‘lokwé e‘etsé‘stulg‘isa. Wii, 
lax'da‘xwé pépelx'ts!alasa maématexsa lixa ‘nal'neméx‘ra loq!wa. 
Wa, gilfmésé la q!walxdts!ewakwa loElq!waxs laé g-Enwax ‘wi- 
‘wabEts!A4wasa lorlq!we. Wi, gil‘mésé gwalexs laéda ts!edaqé 
hélgilgé lax k!wélékwasés lafwtinemé, qa g-axés q!wésa yilselgéxa 
qlédzedzowe t!eqa. Wi, héx-‘idafmésa ‘waxdkwa hityala g-ax 
q!waqalil, qa‘s gaxé k!tsignlilaxa q!ésq!adzats!€ré loq!wa. Wa, 
héx-fida‘mésé ‘naxwa dastendxa ‘naknEmxsa pégek” q !édzndzo t !eqa, 
qa‘s k:!oxsemdégéxs laé p!op!oxsalagq. Wa, g:il'mésé ‘witwiilx‘sexs 
laé hélox*sEnd q!wéq !tilts!alaq, qa AmEmayastoxs laé yawas‘id q!a- 
piéx‘idxa la q!weq!ilts!aak" q!édzedzo t!eqa, qa‘s texsEmdéq 
qa‘s q!wétsemdéq yisés ‘wax'sdlts!anatyé efeyasai, qa loxsEmés. 
Wa, la q!wés‘édeq. Wa, li k-!ést!a gégilitexs laé ‘mE‘x"sents 
lax ‘wapaliisxa la genk-a q!dts!axa q!ésq!adzats!éraxa q !édzedzowé 
loq!wa. Wi, li LatxYsemtsés hétk-!ots!anatyé liq qa pExsEmx“i- 
dés. Wii, g'ilfmésé la pexsemxs laé yrlselg‘intsés hétk: !dlts!anatyé 


lag. Wa, klést!a gég‘ilitexs laé alak‘!ala la genx’‘ida, qaxs Iaé : 


x‘idzeltéda loxsemx-dé, yix yilsasdx"diis. Wa, gilfmésé la dla- 
k-!ala la genk-axs, laé gwilta yéyilsEle-rsaq. Wéa, li ts!ents!enx- 
‘widxés efeyasowé. Wi, gril’mésé gwalmxs laé qis‘ida, qa‘s la 
xwélaqa k!iis‘alila, qa‘s li k!wetemlita. Wai, lina genEmasa k!wé- 
lasé ix‘édxés q!elwasé xEtsEma, qa g‘axés ha‘nél lax k!waélasas. 
Wi, li qwélryindex t!emak‘rya‘yas. Wi, gilfmésé paqddex yr- 
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cover, she puts it down. She takes out a | large oil-bottle of 
kelp and gives it to the two messengers. | One of them bites off the 
string with which the mouth of the kelp bottle is tied; and, after tak- 
ing off the string, he holds it with his right hand, and | squeezes the 
oil out on the rubbed currant-cakes, while | the other one holds the 
head of the kelp bottle with his left | hand, and he squeezes it 
with his right hand, so that the oil comes out | at the mouth. If the 
oil does not come out easily, because it is thick || in cold weather, 
then the two messengers take hold, one of each end, | of the oil- 
bottle. They stand one each side of the fire in the middle of the 
house, | and they pull the kelp bottle containing the oil backward 
and forward over the fire in the middle of the house. | When the oil 
is melted, then they begin to pour it over the | currant-cakes in the 
dish. They put on much oil, and || continue doing so with the others. 
After oil has been poured on all of them, | they take the horn-spoon 
basket and | distribute the spoons among the feasters. After this 
is done, they put | the currant-dishes in front of them, | one dish for 
each six men. As soon as | all (of the berry-dishes) have been put 
down, the guests begin to eat the berries. | They are told to eat 
everything that is in the dish; and this they do, for | these berries 
are never taken home when they are eaten in the house of the owner, | 


kityafyas laé pax‘alitaq. Wi, la q!elx‘tilts!odxa L!énats!Ala ‘walas 
‘watwadiixs laé ts!is lixa ma‘lokwé efetséstrelgisa. Wa, lida 
‘nemokwe q!ek'6deEx mogitixstafyasa ‘watwadé. Wii, gilfmésé lawii- 
ya mox"ba‘fyas &iwaxstafyaséxs laé dalasés hétk:!dts!ana‘tyé laqéxs 
laé ts!etx‘aqrlasa L!éna laxa yilékwé q!édzedzo t!eqa, yixs laaLé- 
da ‘nemokwas dalaxa Oxta‘yasa ‘wa‘wade, yisés gemxdlts!ana‘yé 
afyesowa. Wii, la xik-asés hélk:!ots!aina‘tyé qa lolts!alésa L!éna 
lax Awaxstafyas. Wii, gilfmésé q!memsa lawiiléda L!énixs gen- 
k'aaxs ‘wiida’laé; wi, lax-dafxwa efetsé‘stelg-isé didebéxa  L!é- 
‘nats!ala ‘watwadé, qa‘s li Lax‘walit lax ‘wax’sandlilasa laqwawali- 
faxs laé ts!ats!engtiLalasa Llénats!ala ‘watwadé lixa laqwawalilé. 
Wii, gil‘méseé yax‘idéda L!énats!4waséxs laé ts!etx-aqas laxa tox- 
ts!ala yilek” q!édzedzo t!mqa. Wii, larm q!éqxa L!éna. Wa, li ax"- 
siifmeésé hé gwéegilaxa wadkwé. Wii, gilfmésé ‘witla la k!iing !egr- 
kitxs laé axédexdafx"xa_ ts!ololagats!é Llexdsgema, qa‘s lii ts !B- 
wanaésElas laxa k!welé. Wii, g‘il'mésé gwalexs laé k-ax-dzamdli- 
trlasa q!éq!ésq!adzats!éré torlq!wa laixa q!ésq!astaq. Wii, latmé 
q!éq!ataléda bebrgwanrEmaxa ‘nal‘nEmeéxta toq!wa. Wi, gil'mésé 
‘wilg'alitexs laé héx‘idarm ‘naxwa q!ésq!as‘idéda k!wélaq. Wa, 
la‘mé iixsd*, qafs ‘wafwi‘laéxés léloqila. Wii, hé'mis gwiilé qaxs 
k-léts!€noxwaé méddola q!édzedzewaxs q!ésélaéda &xndgwadas, 
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because it brings bad luck to take them home, as the people of olden 
times say. | Therefore they try to eat all; and after emptying their 


dishes, || they go out of the feast-house. That is all about the berry- £ 


cakes. | 

Raw Currants.—Currants are also eaten raw. When | the woman 
comes home from picking currants, she | asks her husband to get a 
dish, and putit | next to her seat. Thenshe unties the top of || the 
currant-basket, and she sits down (with her husband), | one on each 
side of the | currant-basket; and the large dish is put down on the 
outer side of the currant-basket. Then they both take the currants | 
out of the basket and strip them and put them into the dish. As soon 
as | they have been stripped off the stems, the stems are thrown || 
into the fire. The woman | and her husband continue doing this, 
trying to see who will strip them most quickly. When | the currants 
have all been stripped off, the man goes and calls whomever he likes 
from among his relatives, orhe may evencallhisnumaym; | and assoon 
as the husband goes to call all those who are toeat theraw || currants, 
she takes oil, and the spoon-basket with horn spoons, | which she 
keeps in readiness at the place where she sits down, and she also 
takes medium-sized dishes | and holds them ready. Then her hus- 
band comes in, followed by his guests; | for they do not sit down as 
they do at a great feast. The guests sit down | any way they like. 


qaxs aEmsaakl laxox moddoléxs ‘nék-a‘laéda g-ilx'di brgwanrma. 
Wa, hé*mis lag-ilas ‘wa‘wi‘laaq. Wa, gilf'mesé ‘wi‘laxés léloqtilixs 
laé hoqtwelsa. Wa, la‘mé gwal lixa q!édzedzowé t!Eqa. 

Raw Currants.—Wa, li k-'elx-k:!ax‘so‘emxat!éda q!ésena. Wa, 
hé*maaxs g'axaé nii*nakwéda ts!udaqaxs q !éséx'diixa q!éséna, wii, li 
ixk'!alaxés latwtinemé qa ax‘édéséxa loq!wé, qa gaxés k-aél 
lax k!idzélasas. Wii, héxida‘mésa ts!edaqé qwélryindex t!ema- 
k-Eya‘yasés q!édzadzé lexatya. Wiis, li ‘wax-sandlitxa q!édzadzixs 
laé k!idzendlitaq. Wa, li k-aét ‘walasé loq!wa lax L!asandélitasa 
q!édzadzé lexatya. Wa, hésmis la dalts!alasda‘x%séxa q !éséna 
laxa lexa‘yé, qa‘s li k‘imts!alas laxa loq!wé. Wa, gilnaxwa- 
‘mésé ‘wilg-Elené yisx‘pnaséxs laé ts!pxLtentsa k‘emtk‘atmoté yis- 
x‘En laxés Ingwilé. Wi, li ax'sa‘mésé hé gwegiléda ts!edaqé 
Le‘wis lafwimemé hahanakwap!exs kimtaé. Wi, g-il’mésé ‘witla 
la kimdgekwa q!ésenixs laé xé‘laléda begwanzmaxés gweEtyowé 
qa‘s Lé‘lalaseSwa laxés LéLeLéla Lo®xs hiié Lélalasp‘wés ‘ne‘mé- 
mote. Wii, gilfmésé la Lé‘lalé tatwinrmaséxa q!ésq!astaxa k!fl- 
xé qlésena, laé &x‘édxa L!éna Le‘wa ts!dlolagats!é L!nxdsgEma, 
qa gaxés gwalil ax‘ixél lax khwaélasas. Wa, hé‘misa hi‘yal‘a lonl- 
q!wa, qa gaxés Ogwaqa. Wai, la‘mé lik-nlé 1a¢winemaséxés Léla- 
nEmé, qaxs k:!ésaé alacté k!we‘lénatya. Wa, la‘mé 4pm k!tk!wax’- 
sala laxés gwE‘yowé, qa‘s k!is‘alilasa Lé‘lanrmé. Wi, gil‘mésé ‘wi- 
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As soon as all are in, || the woman wipes out with shredded cedar- 
bark | a medium-sized dish. As soon as she has done so, she takes 
the | large dish with the stripped currants and puts it down where 
she is sitting. | Then she takes a large wooden ladle, dips it into the | 
stripped currants, and dips them into the || medium-sized dish. 
When it is half full, she puts it aside and | takes another medium- 
sized dish, and she puts it down where the other one | stands con- 
taining the stripped currants. She puts | stripped currants into it; 
and when it is half full, she | puts it away. She continues doing this 
with the others; and when || all the medium-sized dishes contain 
currants, she takes her oil | and pours it on, so that they are floating 
init. When | she has done so, the horn spoons are given to all those 
who are to eat | the raw currants; and when every one who is going 
to eat currants has a spoon, | then the dishes with the currants are 
placed in front || of them. Now there are three men to | each dish. 
As soon as all (the dishes) have been put down, | those who are to eat 
the currants take up the horn spoons, and | all begin to eat the cur- 
rants floating in the oil. There | is more oil in (each dish) than there 
are currants, because the currants without oil cause constipation. || 
They do not stop eating until all | the oil and the currants are at an 
end. Then those who have been eating the raw currants go out. | 


aéLexs laé héxida‘ma tsedaqé dédrgEg-asa q!oyaakwé k-adzek" 
lixa hityala loelqhwa. Wii, g-ilfmésé gwatexs laé ix‘edxa k‘imdr- 
gwats!é ‘walas log !wiixa qlésens qa‘s hang-alilés laxés k!waélasé. 
Wi, li ax‘édxa ‘walase k!wagrga k-ats!enaqa, qa‘s tséqés laixa 
kpmdekwé q!ésena. Wii, lii tseyostlasa k‘emdekwé q!ésena laxa 
hifyal'a loq!wa. Wa, gil‘mese negoyoxsdalaxs laé wiqililaq qa‘s 
ixsédéxa dgti‘liixat! hélfa loq!wa qa‘s li hinstolitas lax ha‘nélas- 
dasa li q lets !alaxa kimdekwe q!ésena. Wai, laxaé tséts!otsa 
kimdrkwé q!ésena laq. Wii, g:ilfemxaiwisé negoyoxsdalaxs laé 
wiqililag. Wa, Ax"sit*mésé hé gwégilaxa wadkwe. Wa, g-il'mésé 
witwtilts ewakwa hi‘yala q !éq lets !Ala Lonlq !waxs laé &x¢ adxee Lléfna, 
qa‘’s k!ting!eqéq. Wa, la‘me t!lep!ngerlisxa L!éna. Wi, g-il‘mésé 
gwilexs laé ts!swanaedzema tslololaqé k-ak-nts!eneq laxa qlesq las- 
taxa k‘lilxé q!ésena. Wa,gilfmésé ‘wilxtowéda q !ésq !asLaxa k: !il- 
x'é q!éseniixs laé k'aédzeméda q!éq!ets!ala lozlq!wa laxa q!ésq!as- 
taxa k:lilxé q!ésena. Wa, la‘mé yaéyuduxiléda bébegwanrmaxa 
‘nalnemexta loq!wa. Wii, gil’mésé ‘wilg-alitexs laé héx-idatma 
q!ésq!astaxa q!ésena Ax‘edxés ts!éts!ololaqé k-ak'rts!enaq, qa‘s 
‘naxweé q!ésq!as‘ida laxa tlep!egrlésaxa L!éna q!ésena. Wai, la‘mé 
hé qligawa‘tya Lle‘nasa q!ésena, qaxs aat!ilagilaéda q !ésenixs 

kleAsae L!efna k!ingems. Wai, al'mésé gw at q!ésq!asexs laé ‘wi- 
ataxe q!ésena LE‘wa Lié‘na. Wai, gil’‘mésé ‘wi‘laxs laé hoqiwtilséda 
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These are not given at a feast to many | tribes. That is all about 97 
the currants. | 

Mashed Currants and | Salal-Berries—When the salal-berries are | 
thoroughly ripe, | the woman goes to pick salal-berries, and at the 
same time she picks currants | which are also ripe. || She has one 5 
basket for salal-berries, and another | basket for currants. When the 
baskets are full, | she puts on the top covering of hemlock-branches; 
and after doing so, | she ties down the top and carries them on her 
back to her | house. There she puts them down next to her seat. || 
She puts down a large dish on the floor, outside of her seat, | and she 10 
takes the salal-berry basket and puts it down at the | right-hand side 
of the large dish. She unties the string on top of her | salal-berry 
basket, and, after doing so, she pulls out the | hemlock-branches 
which cover it, and throws them into the fire. Then she takes | 
one of the salal-berry branches and strips off the berries | into the 15 
large dish. She continues doing this, and only | stops when it is all 
done. She throws the stripped | stems into the fire. Then she puts 
aside the empty basket, and | takes the basket containing the cur- 
rants and puts it in the place of the |] empty basket. She unties the 20 
top string; and | as soon as it is off, she pulls off the hemlock-branches 


q!ésq!asdiixa klilxé q!ésena. Wa, lamm k’!és Lé‘lalayo laxa q!é- 97 
nemé lélqwalatatya. Wii, lazm gwal laxa q!ésena. 

Mashed Currants and Salal-Berries (Q!wédzek" q!ésena LEfwa | 
nek!iité). — Wa, hé*maaxs laé alak'lala la q!aydqwéda nek!ileé, 
yixs lix'dé nekwéda ts!edaqaxa nek!ite. Wa, li q!aq!ésbalaxa 
q !éseniixs laé neq !ékwa. 

Wa, lamm ogii‘la‘mé negwats!iiséxa nek!ilé, wii, laxaé dgiti‘la‘mé 
q lédzatsliiséxa q!ésena. Wi, gil*mésé qoqtit!éda lanlxatyaséxs laé 
ts !éts!ak-ryindalasa q!waxeé laq. Wiéai, gil‘mésé gwalpxs laé t!lét!n- 
mak-byindalaq. Wa, g*axé oxiolt!alaqéxs g-Axaé niic‘nakwa laixés 
g@okwée. Wi, li OxLngvalilas laxés hémené‘lasé k!waé‘lasa. Wa, li 
ax‘édxa ‘walasé loq!wa, qa g’axés ha‘nét lax L!asalitasés k!waé‘lasé. 10 
Wa, li Axtédxa nk&gwats!é lexa‘ya, qa‘s hang-igelités lax hélk:!6- 
tiiga‘yasa ‘walasé loq!wa. Wa, li qwétryindex t!nmak-pya‘yasés 
nEgwats !é lnxatya. Wa, g‘il'mésé gwalexs laé néxemweyddxa 
q!waxe tslak-nyés qa‘s ts!exralés laxés Ingwilé. Wa, li dax‘idxa 
‘npmxtata laxa visx‘Enasa nek!tlé x‘ig-rlendéq, qa‘s lai x-ix:ts!Alas 15 
laxa ‘walasé toq!wa. Wa, li héx'simm gwégvilaq. Wi, al'mésé 
gwalpxs laé ‘witla. Wa, la‘mé 4em la ts!extalasa xix‘ix-motée 
yisx‘rn laxés legwilé. Wai, li Léqtlitxa la lopts!4 Ipxatya, qa‘s 
li ixtédxa q!édzats!é lexa‘ya, qa‘s li hanstolitas lax ha‘nélasdiisa 
la lopts!4 lexatya. Wii, laxaé qwéleyindex t!emak-Eya‘yas. Wa, 20 
eilmésé lawiixs laé nexEmweEyoddxa q!waxé qa‘s ts!exLtendés laxés 
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and throws them into the | fire. When this is done, she takes out 
a bunch of currants | and strips them off, and puts them on top of 
the salal-berries | which have been stripped off and which are in the 
dishes. She strips the currant-stems || and puts the currants on the 
salal-berries that has been stripped off, and | she throws the currant- 
stems into the fire. She continues doing this with the | others; and 
as soon as the basket is empty, | she puts it away. She takes her 
husband’s stone hammer | by the small end with the right hand, 
and || with the big end she pounds the mixed salal-berries and 
currants. | She pounds them with the stone hammer for a long time 
and only stops when | all the salal-berries and currants have all burst 
and are | all mixed. When this is done, she tells her husband | to 
go and invite whomever he likes from among the chiefs, || for only 
chiefs eat this kind of food, consisting of salal-berries | mixed with 
currants; and the owner of this kind of food, | salal-berries and cur- 
rants, eats it,—the woman, her husband, | and their children. Then 
the woman’s husband goes out to | invite the chiefs and their wives; 
and as soon as the woman’s || husband goes out of the house, she takes 
her small dishes and her | horn-spoon basket, and puts them dowi 
next to her seat, | and also her oil, and she spreads out a new mat on 
which | her husband’s guests are to sit. As soon as she has done so, 

the chiefs come in with their wives. and husband and wife || sit down 


legwile. Wa, gil‘mésé gwalexs laé dalts!odxa ‘nemxila q!ésena, 
qa‘s li k‘imtryindalasa q!ésena lax Oktiyatyasa xigekwé nek!ii- 
laxa la klats!ixa k-imdngwats!é loq!wa, qa‘s k-imdeltsendéx q !e- 
dzanis, qa‘s li k'!ak-nyints lixa kimdekwé nektiila. Wa, laxaé 
ts!pxients q!édzanis laxés legwilé. Wa, ax"si‘mése hé gweg-ilaxa 
wadkwe. Wii, gilfmésé sale Elts!awa q!édzats!i lexiixs laé 
g-@xaxés larlxatyé. Wii, lii ax*¢dex ones fa‘winnme. Wai, 
hét!a dalasdsé wilbatyasa pelpElqasés hétk-!ots!anatyaxs laé L!em- 
ktlg’és Lefx"bafyas laxa milagekwé nek!tl Letwa q!ésena. Wi, 
la gégilit Llemkilgesa pelprlqé liq. Wii, al*mése gwalpxs laé 
‘naxwarm la kiix-fidéda nek!tlé Letwa q!ésena. Wii, la‘mé dla- 
kelala la lelga. Wa, gilfmésé gwalexs laé ixk !alaxés litwinemé 
qa liis LE‘lailaxés gwE‘yows, qa‘s Lé‘lalase‘wa laxa g gigigimatye. 
qaxs Jéx‘afmaéda gigig'imaé ha‘mapxa hé gwéek® malaqela nek!tl 
LE‘wa q!ésena. Wii, lixad léxafma ixndgwadiisa hé gwek” mala- 
qrla nek!tl Le‘wa q!ésena hi*mapeqxa ts!edaqé Le‘wis litwiinrmé 
LE‘wis sisemé. Wii, lii qas‘ideda laf‘winemasa ts!edaqé, qa‘s li 
1élilaxa g‘igigima‘tyé LE‘wis gegeneme. Wa, gvil‘mésé lawelsé 
la‘winemasa ts!pdaqaxs laé héx'idarm Ax‘édxés larlogiimé LE‘wis 
tslololagats!é L!exdsgema, qa‘s g’axés géx-gaél lax k!wae‘lasas 
LE‘wis L!éna. Wi, lixaé Leplilitasa Grldzowé lérlfwafya lax 
k!iidz@lastas Lélinkmasés lafwinemé. Wi, g:ilfmésé gwalexs 
gaxaé hogwilrléda héhayasek‘ila gigiigimatya. Wai, la héhaya- 


i 
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next to each other on the mat that has been spread out for them. | 
When they are all in, the wife of the host prepares | her small dishes. 
She counts how many | married couples there are, and she puts down 
the same number of small dishes for [two of] them. | Each man and 
wife will have one dish. She takes soft shredded cedar-bark, || wipes 
out the small dishes, and, after doing so, | she takes a large horn 
spoon, takes the | large dish of salal-berries mixed with currants, and 
puts it down next | to her seat. Then she dips the large horn ladle 
in | and stirs the berries. After doing so, she dips them out and puts 
them || into the small dishes. She only stops when they are nearly 
filled. | She continues doing this with the: others. When she has 
finished, | she takes oil and pours it on, and she only stops pouring it 
on | when the oil covers the top of the mixture of salal-berries and | 
currants. As soon as she has finished, she gives the spoon-basket || 
to her husband, who distributes the spoons among his | guests. 
After he has distributed them, he puts down the | dishes containing 
the salal-berries and currants, giving one to each couple. | Each dish 
is given to two, a husband and his wife. | When they have been put 
down, they eat with theirspoons. They || try to eat it all, eating with 
their spoons; and after they have eaten, | they go out. They never 


sekolitfemxs laé k!tidzmdzolilaxés k!wék!wadzo lénlwatya. Wi, 
gilfmésé ‘witlaéta, laé héx-‘ida‘mé genEmasa Lé‘lala xwanal‘ida, 
qa‘s Ax‘édéxa larlogtimé. Wa, hérm hos‘itsd‘sé ‘waxogwasasa 
héhayasek-dla. Wi, li héem ‘waxéxvéda tarlogtimé lax maémalp- 
léda begwanEmé LE‘wis gEnEme; wii, li ix*édxa q!oyaakwe k-Adzn- 
kwa, qa‘s dédngig‘indés laxa lazlogitimé. Wii, gil‘mésé gwala, laé 
ix*édxa ‘walasé mogiig'a k'ats!enaqa. Wi, li ixtedxa malaqzlaat!sé 
‘walas loq!wiixa nek!tlé Lefwa q/!ésena, qa‘s g-axé hing-alilas 
laxés k!waé‘lasé. W4A, li tséqasa ‘walasé mogtg-a k-ats!enaq liq, 
qa‘s xwéteElga‘yés laq. Wa, gil'mésé gwalmxs laé tséts!odilas 
laxa tarlogtimé. Wa, al*mésé gwalexs laé xEliq qédtla. Wa, 
Ax’siitmése hé gweéegilaxa wadkwé. Wii, gilfmésé gwalexs laé 
axédxés iéna, qa’s k!tiq!eqés laq. Wi, al'mésé gwalexs laé 
hamelqrya‘ya L!éna lax Okityatyasa malaxstaakwé nek!il Le‘wa 
q!ésena. Wa, gilfmésé gwalexs laé ts!4sa tsdlolagats!€ L!pxds- 
gem laxés latwimemé. Wa, hé‘mis la ts!mwanaésglas laxés 
Lélanemé. Wa, g‘il‘mésé ‘wilxtdxs laé kaésasa malaxstaak" ts!ala 
tanlogimaxa nek!tt re‘wa q!ésena lixa héhayasek-olité. Wa, lazm 
maémateléda brgwankmé LE‘wis genEmaxa ‘naleneméxra lailogtima. 
Wai, g-il'mésé ‘wilg-alitexs laé héx-‘idamrm ‘yds‘idpx'da‘xwa. Wi, 
lax-da‘xwé ‘wa‘wi‘laaqéxs laé *‘yos‘ideq. Wa, gil'mésé ‘witlaxs laé 
hoqtwelsa. Wi, laem hewixa nagék‘ilax ‘wipa, qaxs gwaq!rlaaq 
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67 drink any water after eating it, for they do not want | to lose tle good 
taste of the salal-berries from their mouths. | That is all about this. | 
1 Huckleberries.—As' soon as (the woman) enters her house, she puts 
down | the two baskets, takes a | short wide board and puts it down 
flat near the place | where she always sits; and she takes a log and || 
5 rolls it towards the board, so tl.at one end of the short wide board 
rests on it. | When this is done, it is like this: | 
She also takes a piece of wood which is not 
really thick (2) and | puts it down, and she 
takes anew mat (4) and | spreads it out. She ! 3 4 2 
10 lifts up the edge so that it lies on the piece of fire-wood at (2), || and 
she lifts up the lower end of the board (3) for cleaning the | huckle- 
berries, and spreads under it one edge of the mat (4) on to which 
the | cleaned huckleberries roll. As soon as this has been done, she 
pushes small pieces of wood under the | sides of the cleaning-board, so 
that it lies firmly on the support (1)| for the cleaning-board. After 
15 all this has been done, she takes a || bucket with water and puts it 
down; and she takes her | huckleberry-baskets, unties the top, and 
takes off the | skunk-cabbage covering. As soon as all this is off, she 
takes the | bucket and pours water over the board (3). | The water 
20 runs over it, as it runs down the board (3) .|| As soon as it is wet, she | 


67 jawayes éx'p !aéL /exawa‘yé asda éx'p!EsgEMa‘yasa ae Wate, Wi, 
lapmxaé gwiata. f 
1 Huckleberries.—Wi,' g‘il‘mésé laéi lixés g-dkwaxs laé OxtEg-ali- 
laxés gwégwadats!é lazlxatya. Wa, li héx‘idarm 4x‘edxa ts!a- 
ts!lax"seme ‘wadzd sadk", qa‘s pax‘alilés laxa mak-alamé lax 
hémenélasé k!waé‘lats. Wi, laixaé Ax‘édxa Lekwé leqwa, qa‘s 
5 gaxé len‘naktilas qa‘s g'axé gétbalifas laxa ts!ats!ax"semé ‘wadzo 
sadkwa. Wai, gvil‘mésé gwalalitexs laé gra g“willéga (fig.). Wai, 
laxaé axtédxa klésé Alawm ek" léx-rn leqwa, yix (2), qa‘s la 
kat !alitas. Wa, laxaé Ax‘édxa ‘walasé Eldzo lté*wa‘ya (4) ie la 
Lep!alitas. Wa, li ék-!enxalaxs laé Lep!pna‘yé Apsenxa‘tyas lax 
10 xwalenxa‘yé (2). Wi, li wibendex benba‘yas kimdredzowaxa 
gwidemeé (3), qa‘s LEbabodés ipspnxa‘yas (4) xa q!umendzowasa 
k-imdrkwé gwadema, Wa, gvil‘mése gwalpxs laé g-api‘lilax ewin- 
xafyas k‘imdedzowa qa ékés paxenayaénatyas laixa qénolilasa 
ia imdrzowaxa gwadrmé (1). Wii, gil'mésé gwatexs laé ix‘edxés 
15 ‘wabets!fla nagats li qa g’axés hatnéla. Wa, laxaé ax‘édxés gwe- 
ewadats!é lagnlxatya, qa‘s qwétnyindaléq, qa‘s lawialéx LeLEpEya- 
yas klik !laok!wa. Wai, g*il'mésé ‘wi‘la la laweyakwa laé ix‘édxa 
nagats!é, qa‘s giigedzddésa ‘wapé lax ék-!pba*yasa k-imdedzowa (3). 
Wii, li wag-ildziyéda ‘wipaxs laé waxerla laxa k-imdedzowa (38). 
20 Wii, gilfmésé hamelgidzod la k!ingedzowa k-‘tmdrdzowaxs laé 


1 Continued from p. 211, line 40. 
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puts down her bucket, takes up the basket with huckleberries, and, | 21 


beginning at the upper end of the cleaning-board, she pours on the 
huckleberries | while it is still wet. The huckleberries roll down | to 
the end of the cleaning-board, || on to the mat (4) which has been 
spread out; and the | leaves stick to the cleaning-board (3), so that 
there are | no leaves on the mat on to which the cleaned huckle- 
berries roll. | As soon as the huckleberries are cleaned, | the woman 
who works at them calls her husband to || take hold of one end of the 
board; and they carry it | out of the house in which the huckle- 
berries are being worked, and they put it down flat to be | dried, for, 
as soon as it is dry, the | leaves fall off, and the wind | blows them 
away. || 

Mashed Huckleberries—Now, you know how huckleberries are 
cleaned, | and I shall not talk about it again. | When the woman has 
picked many huckleberries, she | asks her husband to go and invite 
many people of different tribes, | and he sends out two young men to 
call for the first time. || They name the name of the child of the host 
who is about to give a feast of mashed | huckleberries. The woman 
and her husband take out | oil and dishes and spoons, so that they 
stand ready at the | left-hand side of the house in which mashed 
huckleberries are to be eaten. | The house has aren been cleaned, 


hikile alitnsés Bee atals qa‘s ie laqitlitexés Priva eeaerals qa‘s 
ék: !pbendéxa k imdedzoxs laé gigedzotsa pwademé laqéx, héfmaé 
aés k!tingedzélasa ‘wapé. Wa, li loxtimg-ildzi4yéda gwidemé 
k-imtasd’s qa‘s li hébrendala loxwaxela laxa mania eae axs laé 
hédzodalaxa q!umeEndzowé Lebét lé‘watya (4). Wa, lara k!tidn- 
dzodalé mamAmasa gwademsé laixa k‘imdedzowé (3). Wii, lazm 
k-leas ladzodaléda mamiima laxa q!umEndzowasa la k‘tmdek" gwa- 
dema. Wa, g-ilfmésé la ‘witla li k‘imdekwa gwademaxs laé 
héx‘ida‘ma gwagwatséla ts!ediq vélalaxés latwtnemé qa lis 
dadebendxa k-imdrdzowaxa gwademé, qa‘s li tlaxalaqexs laé 
lawelsas laixés gwigwatsi'lats!é ‘Okwa, qa‘s li pax‘rlsas qa lem6- 
dzox'widés, qaxs eile ‘mae lemodzoxwideda k'imdedzowaxa gwa- 
demaxs laé héx-‘idarm q!tipalé mamimasa gwadEmaxs laé yoxs- 
witso‘sa yala.' 

Mashed Huckleberries.—Larmtas q!6lfaLrlax k‘imt!énazyaxa gwa- 
demé. Wai, hé*mésen lagvila k-!és nanéltspmila gwagwex's‘ala laq. 
Wa, hémaaxs q!eyoraéda ts!ediqaxa gwademaxs k‘ilaé, wa, li 
ixk:!alaxés 1a¢wiinrmé qa Lélaléséxa q!énemé lélqwilanafya. Wa, 
la ‘yalaqasa ma‘lokwé hi‘yat‘a, qa liis g-alit!es Lé‘lala qaé. Wa, 
lagm LéqElax LégEmas xtinokwasa awatgtidastaxa Bleed amine 
ewidema. Wa, laréda ts!ndaqé LE‘wis latwtinrmé Ax‘wtit !alitelaxa 
Liéna LEewa toElq! we LE‘wa k-ak‘Ets!—Enaqé qa g’axés gwalila lax 
gemxotstolitasa q lwedzEx'g’a aats!ixa gwaidemé g’Okwa, yixs lamaa- 
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and mats have been spread out around it. || After the young men have 
called four times, the people come into the house where the | mashed 
huckleberries are to be eaten. Immediately they | begin to sing the 
feast songs; and now the | numaym of the host comes to help him 
put | the huckleberries into the dishes. || 

The dishes are half filled with huckleberries; and when | there are 
some in each, they begin to mash them with both hands, | so that 
they burst; and after they have | burst, they pour oil over them, so 
that there is one half | mashed huckleberries and one half oil. When 
they have finished, || they distribute the spoons among the guests; 
and when each has one, they | put the dishes with the mashed huckle- 
berries one in front of each six | men; and when they have been put 
down, | they begin to eat, and all | eat with their spoons the 
mashed huckleberries; and they only || stop when they have eaten 
everything. Then they go out of the house. That is all | about it. | 
They never drink water afterwards. This is all about | one way, what 
I say about the huckleberries. 

Cleaning Huckleberries (Blowing huckleberries).—When | a woman 
comes home who has tried to pick many huckleberries, but who has 
found only a few; | and when her basket is only half full of huekle- 
berries, which she tried to shake off; | and when the men are sitting 
on their summer seats || outside the house of the owner of the huckle- 


Lal ékitilélkwa g-okwé. Wi, laxaé Lepsé'stalilx'sa lérl‘watye. Wa, 
eil'més mop!ené‘sta étsé‘stéda hi‘yalixs g'axae ‘witlaeLeda q!t- 
q!idzex"g tLaxa q!wédzekwé gwadpma. Wa, li héx‘idarm k!we- 
clala denx‘itsa k!wélayala q!emdema. Wa, lata ‘witlaem g’axéda 
‘nE‘mémotasa gwatélixa q!wédzekwe gwadem gi‘walaxa la k'!a- 
is!lasa gwaidemé lixa 1oElq !we. 

Wii, lawemxaé narngoyiléda lorlq!wixa gwademé; wi, gilf mésé 
la q!walxdts!ewaktixs lax'da‘xwaé q!wésElgentsés ‘witwax’solts!a- 
nafyé laxa gwademé qa ‘naxwés ktix‘ida. Wa, g’il‘mésé ‘naxwa 
la kiix'‘ida laé k!ting!eqasa L!éna lag. Wa, lammxaé naxsaap!éda 
q!wédzekwé gwadem Lefwa Liéna. Wa, gilfmésé gwalexs laé 
ts!pwenaédzema k-ik-rts!enagé. Wa, g-tl'mésé ‘wilxtdxs laé k- aé- 
dzema q!wéq!wédzEx"ts!ila lonlq!wixa gwademé laxa q!éq!eLak" 
bebrgwankm laxa ‘nalfnemexta loq!wa. Wa, g:ilfmésé ‘wilg-ali- 
fexs lax-da'xwaé ‘nixwa ‘yos‘itsés kak'ets!pnagé. Wis, laf‘mé ‘na- 
xwa q!tiq!wedzaagtixa q!wédzekwe gwadema. Wai, al*emxaawiseé 
gwalexs laé ‘witlaq. Wii héx-fida‘mesé hoqtwelsa. Wai, larmxaé 
ewala. Wi, lamm héwixa nagékflax ‘wapa. Wa, laém gwat laxa 
‘nemx*‘idala gwagwéx's‘ala laxa gwidemé. 

Cleaning Huckleberries (POxwaxa gwademé).—Wai, hé*maaxs 
gixaé niinakwéda k-!ak:!alemé ts!edaqxa gwadrmé, yixs holalo- 
Laaq, yixs 4*maé negoyailés kak'!alemats!@ Ipxixa gwademe. 
Wai, gilfmésé iwaq !tisé¢da béebegwankmé lixa Awaqwa‘yé lax L!asa- 
nifyas gOkwasa gwidadiisa gwademé; laé hégelselarmsés k-!i- 
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berries,—then (the woman) goes with the | huckleberries she has 
shaken off to the men on the summer seat, and | puts down her basket. 
The woman says, “ Blow at the huckleberries that | I tried to shake 
off!’ and immediately | the men all put the right hand into the | 
huckleberry-basket that she tried to fill, and take a handful each, 
pour | it to and fro from hand to hand, and blow at them so as to blow 
off the leaves; | and when all the leaves have been blown off, they 
put the huckleberries | into the mouth and eat them; and they only 
stop eating the | blown huckleberries when they finish them. They 
do this when it is || very hot, for the blown huckleberries are cooling 
when they | are eaten on a warm day. That is all about this. | 
Viburnum-Berries with Water and Oil.— | Now I will talk about the 
eating of viburnum-berries | mixed with water and oil. They do not 
invite many people || to eat these, for this is only the food for husband 
and wife | and their children, when there are no more ripe viburnum- 
berries, and when the man wishes to | invite hisnear relatives. When 
winter comes, | and the oil they put on the viburnum-berries gets 
thick, the | woman takes a wedge and wedges off the cover || of the 
box containing the berries mixed with water and oil. When the 
cover | is off, she takes a small dish and a spoon, and she puts the | 
small dish on the corner of her box, and she dips the spoon into the | 


klalsmanrmé gwadem laxa dwaq!tisé bébrgwainrma, qa‘s li han- 
gulsas lag. Wa, li ‘nék-éda ts!ediqé: ‘Wax'da‘x" lag-a pox‘wid- 
xen k-!ak-!alemanrma qrn gwadrma.’’ Wai, héx‘‘ida‘mésa ‘na- 
xwa bébrgwanrm sats!Asés héhétk:!ots!anatyé e‘eyasowa lixa k-!a- 
k-lalemats!€ gwats!ala lexa‘ya qa‘s gox‘widé lag. Wa, la. goxo- 
si‘lilas laxés épsdlts!ana‘yaxs laé poxwaq qa‘s pox'aléx mamiimas. 
Wa, g:il‘mésé ‘wi‘la la pox’ewakwé mamamaséxs laé goxk!tisriaq 
face sEmsé qa‘s gwatgiit!edéq. Wa, al‘mése gwal gwatgtitxa po- 
kwe gwadEmxs laé <wilaq. Wi, hérm héx‘dems gweg‘ilaqéxs 
Lomaé ts!Elqwéda ‘nila, qaxs k-!pnddzEmaéda pokwé gwadEmxs 
ewatgitse’waaxa ts!elqwa ‘nala. Wa, lasmxaé gwala. 
Viburnum-Berries with Water and Oil (Lier lignx"g: Exa L'ikweé 
t!elsa).—Wa, li‘mésen édzaqwal gwagwéx's‘alal laxa L!p1ignx’- 
eiixa Llikwé tlelsa, yixs k'!ésaé Lélalayo laxa q!énemé lélqwi- 


lanatya, yixs léx‘a‘maé t!ulst!asex gwéx'sdemaséda hayasek-Ala - 


LE‘wis sdsEmaxa la k:!ék-!ayornxxa t!elsé, Loxs ‘nék‘aé, qa‘s 
Lé‘laléxés maxmigilé LéreLala. Wii, hé'maaxs laé ts!iwiinxa, 
yixs laé alak-!ala genké L!éi!enaga‘yasa tlelsé. Wi, hé‘mis la 
ix‘édaatsa ts!ediqaxa LEmg‘ayowé, qa‘s li Lemg: nielodux yikt- 


vafyasés Liigwats!é t!els Lawatsa. Wai, g-il'méseé aw: ig inele yikt- ° 


yasexs laé 4x*édxa lalogimé Le‘wa k-ats!pnaqé, qa‘s li hing’igEntsa 
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mixture of water and oil, for only this shows on top, for it | is thick. 
She dips into it until she comes to the viburnum-berries. || Then she 
puts these into a small dish. When there are enough in it, she puts | 
the dish containing the water and oil and the berries next to the | 
box. She takes the cover and puts it on bottom-side up, so that | 
the pegs stand upward. After doing so, she picks up | the dish and 
puts it down in front of her husband || and her children. After doing 
so, she takes her small | spoon-basket, and she gives each a spoon, | 
and they begin to eat with the spoons. Then they eat | the viburnum- 
berries mixed with oil and water. They are in clumps, for they stick 
together | on account of the thick oil. They do not blow out any- 
thing || when they eat them, for the women clean them well when they 
are | working at the viburnum-berries. After they have eaten, the 
woman | takes her small dish and puts it away. She takes a dry 
salmon and | roasts half of it over the fire; and as soon as one side 
of it begins to be blistered | a little, it is done. Then she breaks it 
into small pieces || and puts (the pieces) into a small dish. She 
places this in front | of her husband and children, and they eat it to 
take the | oil taste out of their mouths. Therefore they eat the 
blistered | salmon without oil. They eat dried salmon without oil, 
because | the oil and the viburnum-berries burn the throats of those 


falogiimé laxes Liiigwats!é Lawatsa. Wii, li tséqasés k-ats!mnaqé 
lax qrlokwé w!éna, qaxs léxa‘maé la nélala Axatyéxa t!elsé, yixs 
laé genk'a. Wa, hé‘més Ja tséqr‘tyésos lag‘aa lixa t!nlsé, qa‘s li 
tséts!alas lixa lalogtimé. Wa, gil'mésé hélats!4xs laé hinolilasa 
Liaix"ts lala lalogitmaxa Liikwe t!nlsa lax Onalitasa Liigwats!é 
Lawatsa. Wi, li &x‘edxa yiktiyafyas, qa‘s neLpyindés liq, qa 
él: !ebatisa L!éL!abedzityas. Wa, li g-il‘mese gwatexs laé k-agili- 
taxa Liix"ts!ala lalogtima, qa‘s li k-ax‘dzamilitas laxés latwtnemé 
LE‘wis sasemé. Wai, gil’mésé gwaltexs laé ax‘@dxés im‘imayaa- 
tsliixa k-ats!enaqé k-fyats!i, qa‘s li ts!ewanaésas laxda‘xiiq. 
Wa, lax-da‘xweé ‘yds‘itsés k-ak-ets!mnaqé lag. Wa, lafmé L!e.!a- 
gpx"epxa Liikwé tlelsa, yix im‘imsgemialaé qaés laénatyé k!wa- 
tala qaéda genk'a v!éna. Wi, laem k-!e’s pox dlayox-dax"s 
laqéxs laé hatmapeq, qaxs dlak:!alaéda ts!edaq@ aék'laxs laé 
tlat!eltsilaxés tl!elsé. Wi, gilfmésé ‘witlaqéxs laéda ts!edaqé 
k-agilitaxés falogtimé, qa‘s g'éxiiq. Wa, lii ix‘édxa xa‘masé, qa‘s 
dzadzax*Lalés laxés ingwiléxa Apsodilé. Wii, g-il'mésé penpendze- 
dzoxwidexs laé w!épa. Wa, li k!ok!tipsendeq, qa Aim‘imayas- 
towésexs laé Axts!ots laxa tilogtiimé, qa‘s li k-ax-dzamélitas 
laxés litwinemé Le‘wis saseEmé. Wii, laem taqddelts laxés 
Laxp!aéL!exawa‘tyé. Wii, hé‘mis lag-ilas wetwalxa  ts!enkwé 
xafmasa. Wii, laem welwalqéxs laé xemsxasxa xa‘masé, qaxs 
flak !alaé Laq!exoyowa  Liev!enaga‘yasa tlelsixs laé gwala 
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who eat them. After || they have eaten the salmon without oil, | 50 
they drink a little water. That is all about this. | 

Ripe Sucked Viburnum-Berries.—When the viburnum-berries | are 1 
quite ripe, they are sucked. | The woman takes her front-basket and 
hangs it in front of her body. | Then she goes to the viburnum patch; 
and when she gets there, she picks off (the berries) and puts them into 
her || basket. When (her basket) is full, she goes | home. At once 5 
she calls any one who likes to come, | and gives them ripe viburnum- 
berries to suck. When | the guests come, they sit down. The 
woman takes a new mat | and spreads it in front of her guests; and 
when it is down on the floor, || she takes the basket with the berries 10 
and pours them | on the mat that has been spread out. Then she 
puts down her | basket, as it is now empty. She scatters the sucked 
berries | over the whole length of the mat. As soon as this has been 
done, | she takes an oil-dish and pours some oil into it. || After this 15 
she puts it down next to the sucked berries. | Then the men take hold 
of one bunch of | berries each, dip them into the oil, and put them 
into the mouth, | and then they suck them. They just put them on 
the tongue | and press them against the palate; and then the berry 
bursts, || and they suck out the edible part. | The stems are thrown 20 
into the fire. They continue doing this | while they are eating and 


tlelst!asaq. Wii, gil'mésé ‘witlaxés welwaltsrwé ts!enk" xa‘masaxs 50 
laé xai!px‘id nagékilaxa ‘wapé. Wi, lazm gwala. 

Ripe Sucked Viburnum-Berries (K !iimdrk® t!elsa).—Wéa, hé'maaxs 1 
laé Alak'!ala la neq!éx*widéda tlelsaxs laé k!imdrkwa. Wa, 
laasa ts!edaqé ax*édxés nanaagemé lexa‘ya, qa‘s tek!tipEléqéxs laé 
laxa t!elyadé. Wa, gil‘mésé lig-aa lagéxs laé klilts!alaxés 
nanaagemé Irxatya. Wa, gilf‘mésé qot!@ nanaagemaséxs g-axaé 5 
nimax" laxés gokwé. Wa, héx‘ida‘mésé 1élalaxés gwe’yd qa‘s 
k!wak!timdrg-amatsd‘sés k!iimdekwé tlelsa. Wa, gvilfmésé g-ix 
klus‘alileda Lé‘lanemaxs laéda ts!edaqé ax‘édxa Eldzowé lé‘wa‘tya 
qa‘s li Lepdzamolilas laxés Lée‘lanemé. Wa, gil'‘mésé gwalfalilexs 
laé Ax‘édxés k!iimdrgwats!ixa t!elsé Ipxatya, qa‘s li giigedzdts 10 
laxa Lepdzamalilé téwatya. Wa, la gég-alilasés nanaagemé 
lexiixs laé lopts!awa, qa‘s la tendzodtsa tlelsé Kiitmdek® labenda- 
lax ‘wasgemasasa k!timdrx"g-adzowe lé*watya. Wa, gil'mesé owe. 
fexs laé ix‘édxés ts!ebats!é qa‘s k!tinxts!ddésa Lléna liq. Wa, 
gil‘mésé gwalexs laé k-‘inxelilas laxa k!timdekwé tlelsa.. Wa, 15 
héx“‘ida‘mésa ‘naxwa bébegwanrm dax‘fidxa ‘nemxLa k!timdpku 
tlelsa, qa‘s ts!eplidés laxa Li!éna, qa‘s ts!oq!iisés laxés smmse, 
Wa, hé‘mis la k!timdatséx. Wa, larm 4mm Ax‘édzots laxis k !ilm ac, 
qa‘s tek dstodés lax ék:!odélasés semsé@. Wii, he‘mis la kiktiyysaatsa 
tlelse. Wa, hé*mis la k!timdatséx himts!4wasa t!elsé. Wa, hé‘mis la 20 
ts!exLalatsés t!ét!elt!elts!exLatyas. Wi, Ax"sitmése hé gwégvilaxs 
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sucking the viburnum-berries, and they only stop when everything 
has been eaten. | Some of them stop sooner, because they can not 
stand to have their tongues | rubbed through. These are the ones 
who have never eaten sucked viburnum-berries before. || As soon as 
they have done so, they go out. That is all about the viburnum- 
berry. | 

Steamed Viburnum-Berries.—There is one thing that I forgot when 
I | described the steaming of yiburnum-berries, | for you know the 
way in which viburnum-berries are picked when they are green. | In 
this way they are eaten in Knight Inlet. || As soon as the woman 
comes home, she picks off the stems and puts | the cleaned berries 
into the large basket. When | they have been picked off, she 
puts the large | basket with the picked berries in a cool corner 
of the house. | After this has been done, she goes into the woods, ear- 
rying her basket on her back. She is going to || look for fern-fronds 
and skunk-cabbage leaves, and she tries to find very broad ones. | 
As soon as she finds broad leaves of skunk-cabbages, | she breaks off 
the leaves; and when she has enough, she leaves them there | and 
goes on, carrying her basket on her back and looking for fern-fronds. 
When | she has found these, she puts the basket down, picks off the 
fern-fronds and || puts them into the basket. When it is full, | she 
ties down the top and carries the basket with fern-fronds | back the 
way she came. She picks up the skunk-cabbage on her way | home. 


k!tk!umdpx"g-aaxa t!elsé. Wii, alfmésé gwalexs laé ‘witléda wad- 
kwé. Wii, li geydt gwala wayats!Aliiqxa geyolé basamasxés k:!iln- 
méxa yigilwaté lax k!ik!umdex'g-iixa k!timdekwé tlelsa. Wii, 
gilfmése gwatexs laé hoqtwelsa. Wa, lanm gwat laixa t!xlsé. 
Steamed Viburnum-Berries.—‘nemx*‘idalag‘in i !elétawék: lax gwe- 
grilasaxa t!elsaxs ktinsase‘waéda kiinékwé t!elsa, yixs le‘maaxta- 
qos q!inrlax gwég-ilasasa t!elsiixa t!elsaxs hé*maé alés lontenx- 
semé. Wi, hé'mis gwéx-saxs laé t!elsase‘wa lax Dzawadé. Wii, 
gilfmésé gax nii‘nakiixs laé k!ilpailaq laxés yisx‘iné, qa‘s k’ !ats!A- 
lésa la k!ilbek® tlels laxa niig’é ‘walas lexatya. Wa, g'fl'mésé 
‘witla la k!ilbekwaxs laé hing-alitasés k!ilbex"ts!ila t!eldzats!é 
‘walas niig’é lmxa‘ya laxa ‘widanégwi'lasés g-okwe. Wa, gil'méseé 
gwalpxs laé ane’sta laxa ante Oxtilaxés lexatyé. Wii, lazm lat 


10d bax gemsa LE‘wa klk laodk!waxa ali la Swadzoxié k-!ek: !adk!wa 
Pasd- 3 


15 la +f 


qliso’s- Wa, gil‘mésé q!axa aiwidzoxrewée k:!ek-!adkwaxs laé 
hex idabm p!oxtwideq. Wi, g7ilsmésé hétorexs laé gemxEsila- 
qexs hae oxralaxés Ipxafye, qa‘s li alix gemsa. Wai, gil‘mésé 
q\aqéxs la OxLEg‘ablsaxés lpxafyé, qa‘s k!ilx-‘idéxa gEmse, qa‘s 

tslalls laxés gemdzats!éyé lpxatya. Wa, g-ilfmésé qot!axs 
lad t! HE iyindeq. Wii, li ox~ex-idxés gemdzats!éyé lexatya, 
qa‘s g: axe gagemxbalaxés k-lak'!aok!wanemaxs g-ixaé nii‘nakwa 
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Then she puts down the skunk-cabbage at the place where she | put 
the large basket, and she puts down the || basket with the fern- 
fronds. After this has been done, she takes | her clam-digging stick 
and a large horse-clam shell, and she sits down | in an empty corner 
of the house. Then she pushes the digging-stick into the ground so 


that it | stands and measures off (a distance) two spans away from 


it. | Then she uses a small || cedar-stick for a mark. She takes her : 


clam-digging stick and marks | a line on the floor, beginning at the 
place where it was standing to the place where the cedar-stick is stand- 
ing. | Thenshe measures another two spans | from the end of hermark. | 
She puts up a cedar-stick at the lend of the line that she measured, | 
and marks it, starting from the end of her mark towards the cedar- 
stick that is standing up. | After she has done so, it is this way:| 
1 After she has done so, she takes the cedar-stick and meas- 
ures with it, beginning at (1) and going | towards (2), 

2 3 and she also measures the line (3) to (4). | After she has 
4 done this, she takes the cedar-stick and puts it up | 


at the end of the last line she measured, and she | measures again 3¢ 


with her cedar-stick the distance from (1) to (3); | she marks the 
end of the cedar-stick measure; | after this she puts it down, begin- 


laxés g-Okwé. Wa, laxaé gemxalilasa k-!ek-!adk!wa lax la ha‘ne- 
latsés t!eldzats!éyé niig’é ¢walas lexatyé. Wa, hérmxaawisé oxLe- 
gralitasés gemdzats!éyé lmxatya. Wa, g-ilf‘mésé gwalexs laé ix‘éd- 
xa k-Wlakwé Le‘wa ‘wilasé xilaétsa met!anatye. Wa, li k!wag-alil 
laxa lobrenégwilasés g-Okwé ts!ex"betalilé Oba‘yasés k:!elakwe, qa 
Laélés. Wi, hé‘mis lag-ig-ililatséxs laé baltidxa ma‘ip!enké 
laxens q!waq!wax'ts!ana‘yex, yix ‘wasgrmasaséxs laé Lagalilasa 


k!lwatxiodzEsé lag. Wi, li ax‘édxés k-!nlakwé, qa‘s xtlt!édés 2: 


dbafyas g-ig“ilit lax Laélasdiis lalaa laxa Laelée k!wa‘xLodzEsa. Wa, 
gilfmésé gwatexs laé ét!éd bal‘idxa himoddengala lax ma‘ip!enk-é 
laxens q!waq!wax'ts!inafyéx gig‘irela lax Oba‘yas xtiltatyas. Wii, 
laxaé 4x‘édxa k!wa'xiddzEsé, qa‘s Lag-alités lax welg‘ilasas. WA, 


la‘mé ét !éd xtilt!édeq g-ag-ilit lax Oba‘yasés xiilta‘yé lalaa laxa Laéle : 


k!waxLddzpsa. WéA, g-ilf'mésé gwilpxs laé g’a gwiilég'a (fig.). Wa, 
la @t!éd Ax*@dxa k!waxLawé qa‘’s mens‘idés g‘ig‘inela lax (1) lalaa 
lax (2). Wa, hé‘mis la mens‘idayosés (3) lalaa lax (4). Wa, 
gilfmésé gwalexs laaxat! &x*édxa k!wa‘xiodzmsé, qa‘s Lagvalilés 


lax ‘walaasas dbaf‘yasa mEnyayowé k!wa‘xtawa. Wa, laxaé ét!éed ° 


mens‘itsés k!wa'xLawé menyayo gig ilil lax (1) lalaa lax (3), yix 
Awalagdlaasas. Wa, li xtlt!arelodeq laxés k!wa*xLaweé menya- 
yowa. Wa, g-il‘mésé oewalexs laé k-atlalilas giig-ilil lax (2) Jalaa 
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ning at (2), | towards (4), and she marks it. Then it is in this way: 
\ After || she has marked it, she begins to dig along the 
marks which she has put down. She digs with her | 

- x digging-stick and the large shell. When the hole is 
one span | and four finger widths deep, she | stops digging. 

4 She takes dry | driftwood and puts it into the hole; 

and as soon as it shows level with the ground, || she puts small 
pieces of driftwood over it crosswise. Then she puts | stones 
on; and after this has been done, she lights a fire underneath for 
steaming | the mashed viburnum-berries. When the fire blazes up, 
she takes a large | dish, washes it out well with water, and, when it is 
clean, | she takes the basket with viburnum-berries and puts it down 
next || to the washed large dish. She takes her husband’s stone 
hammer | and sits down next to the large dish. Then | she takes a 
handful of green picked berries and puts them into the | large dish. 
Then she pounds them with the stone hammer until | they are 
crushed. When they are all crushed, she gathers them up at one 
end || of the large dish, and she takes another handful of berries | 
with her left hand, puts them into the steaming-box for green | 
virburnum-berries, and she pounds them with her | stone hammer 
with which she crushes them. When they are all crushed, | she 
gathers them up at the end, like the first ones that she crushed; |/ 
and she continues doing this with the whole number of green berries. 


lax (4). Wii, la‘mé xilt!@deq, qa gis gwiilég-a (fig.). Wai, g-il'mésé 
ewal xilts®‘stalaqexs laé negetenéxés xtilta‘yaxs laé ‘lap‘wiilts lAlasés 
k-lplakwé Lefwis xilaésé lag. Wa, gilfmésé la moddenbala ésng-i 
watyas lax ‘nemp!enk’é laxens q!waq!wax'ts!ana‘yéx, yix ‘wala- 
betalilasas ‘lapatyaséxs laé gwal ‘lapaq. Wa, li &x‘édxa lemxwa 
q!aq !@éxpma, qa‘s LEX"ts !Alés laq. Wi, g-il*mésé nétk-ryaxidexslaé 
gayi‘lilax dkitya‘yas yisa q!aq!éxemé. Wai, hé‘mis la xEqiiyintsdsa 
tlésemé. Wa, gil‘mésé gwalexs laé ménabdotsa giilta laxés kiinyas- 
Laxa q!wélkwé t!elsa. Wi, gil‘mésé x-iqostixs laé Ax‘édxa ‘walasé 
loq!wa, qa‘s aék-!é ts!oxtig:intsa ‘wapé laq. Wa, g:ilfmése la ég-i- 
gaxs laé ix‘édxés tlelts!ala niig’é lexatya, qa‘s li hing-igelitas 


50 laixa ts!oxtig’aakwe ‘walas loq!wa. Wi, laxaé ix‘édex prlpelqa- 


or 
or 


sés lifwiinemé. Wai, li k!wag- ‘ignlitaxa ‘walasé loq!wa, qa‘s gox- 
‘widé laxa tentenxsemé klilbeke tlelsa, qa‘s li g-dxts!ots laixa 
fwalasé toq!wa. Wa, hé*mis la lwselgayaatsésa pelpelgé liq, qa 
qlweqlitlts!és. Wa, g-il'mésé ‘witwelx'sexs laé gdlbents lax ipsbél- 
ts!awasa ‘walasé toglwa! Wii, lixaé ét!éd gox‘wid laxa t!Elsa- 
sés gemxolts!ainatyé, qa‘s li goxts!ots lixa q!o'lats!ixa tenkenx- 
semé t!elts!ala ‘walas loq!wa. Wa, laxaé ét!éd leselgentsés lesel- 
gayayowe prlpelq lag. Wa, g-ilSemxaawisé ‘witwelx’s q!wéq !il- 
ts!exs laé golbe nts laxaax liasasée gilx'dé q!wélafya. Wii, ax°- 


60 sifmésé hé gweg ilax ‘waxaasa eindiconine t!plsa. Wii, g ilfmésé 


Boas] RECIPES 589 


When | all have been crushed, she takes her basket te the back 
of the | house, and breaks off tips of | alder-tree branches and puts 
them into the basket. When she has enough of these, | she picks 
up old alder-leaves and lays them on top; || and when she has 
enough of these, she carries them back | to the house, and she 
puts them down where she is going to steam the pounded | green 
viburnum-berries. When she has done so, she takes her tongs | and 
puts them down, and she also goes to draw water in her bucket, so 
that it is | ready, and she also has a mat to cover them. When | 
everything is in readiness, she waits until the | fire-wood is burnt up, 
although the stones are already red-hot on the fire | in the place where 
she is going to steam the berries. A long time after she has seen that 
the fire | has burned out, she takes her tongs and picks | out the 
charcoal that is left. When || it has all been taken out, she levels 
down the red-hot stones | until they are level. After doing so, she 
waits again | for a short time, for she wants the charcoal to be all 
burned. | As soon as she sees that it is all | burnt up, she takes her 


bucket with water and sprinkles || a little water over the red-hot § 


stones, until | the ashes that stick to the stones fly off. When this 
has been done, she takes the | tips of the alder-branches and puts 
them on the | snes and after they are on, she Puls the dead leaves 


ewit “ila la ines mane laé ax xt6dxs fee ye, qa‘s li lax irég-atyasés 
gokwé, qats lai wleqwaxela lax obalts!anafyasa L!pnak-asa 
Liismesé. Li, Lex"ts!alas laxés lmxatyeé. Wa, gil'mésé héloLexs 
laé ftaxels‘id laxa Leq!emésé, qa‘s li Ipxnyindalas liq. WéA, 
gilfemxaawis héloLexs g‘axaé Oxialaq, qa‘s g’axé OxxaéLelaq 
laxés gokwé, qa‘s li Oxvngcalilas laxés ktinyastaxa q!welkwé 
fntenxsem t!elsa. Wi, g pitlemess gwatexs laé ax*édxés k:!ipralaa, 
qa gaxés kadéla. Wa, laxaé tsiixa ‘wapasés nagats!é, qa gaxés 
egwalit hi‘néla. Wa, hé*misa lé‘wa‘yé, qa niyimies. Wa4, g-ilfmésé 
éwitla g-ax gwax’ giilitaxs laé édzéta, qa Alaxidés ‘witla q !ilx‘idéda 
baorwa,. yixs waxmaé la nea” ‘Idéda t!éskEmé xEx"zalalés 
lax dots!Awas ktnyastas. Wa la‘mésé gilak-asexs laé doqtilaqéxs 
le'maé ‘wila q!tilx‘ida. Wa, la &x‘édxés k-!ipralaa, qa‘s k !ak-la- 
pigqEwexa xaLla gigayawesa q!waq!walemoté ts!dIna. Wa, g‘il- 
‘mésé wilgilqaxs laé ‘nemak-kyindxa x7ixExsEmila t!ésema qa 
‘nEmakiyés. Wa, gilfmésé gwalexs laaxat! ét!éd sElt!éda qa‘s 
yawas‘idé x‘ds‘ida. Wa, la‘mé nex: qa Alak-!alés q!walarma 
tslots!ulxnatye. Wa, gil*mésé doéqtilaqéxs Imimaé Alak'lala la 

q!ilx‘idexs laé ax‘édxés nagats!é ‘wabrts!alila, qa‘s xan!px-‘idé 
pa ao ‘wapé lax Skis fyasa XIx'rxsemala t!ésrma, qa 
q!ex‘ilts!4wésa gtina‘yé lag. Wai, gilfmésé gwalexs laé &x‘édxa 
dbalts!anafyasa L!enak‘asa L!ismesé, qa‘s li Lexiig‘indalas laxa 
tlésemé. Wa, g-il‘mésé ‘wilts!4xs laé texeyindalasa Leq!emsé laq, 
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on. | She scatters these until they are level. When this is done, she | 
takes the fern-leaves and spreads them carefully so that they are 
thick. | After this she takes the skunk-cabbage leaves and | spreads 
them overthem. She bends the edges upwards inside the | steaming- 
hole, and she lays them so that they will not leak, one on top of the 
other. | When this has been done, she takes the large dish which 
holds the pounded || viburnum-berries, and she pours them into the 
steaming hole. When | this has been done, she puts down the 
empty large dish. She takes | broad leaves of the skunk-cabbage 
and spreads them well over what she is | steaming, and so that it 
does not leak. Then | she takes her bucket and pours the water in 


5 between || the leaves enveloping the viburnum-berries | which she is 


steaming, and the side of the steaming-hole. As soon as she has 
poured water all round it, | she takes more skunk-cabbage leaves, 
spreads them over, and | takes a mat, and she adds still more cover 
to keep the steam down. | After this has been done, she takes a large 
shell and scrapes the soil up, || and with it she covers the mats. 
That is all about the steaming of viburnum-berries. | 

When morning comes after the day when she steamed the viburnum- 
berries, and | when it is almost evening, the woman who steams the 
viburnum-berries takes the large dish | and pours some water into it. 


qa‘s godlgilgayéq, qa ‘nemakryés. Wa, gil‘mése gwalexs laé 
ixtedxa gpmsé, qa‘s la aék'!a texeyindalas ad? qa wikwés. Wa, 
gjlfmésé gwalpxs la@ ix‘édxa k'!ek:-!adk!wa, qa‘s li aék'!a LepE- 
yindalas laq. Wa, lafmé ék:!ebalé dbatyas lax @wanéx"ts!Awasa 
ktnyasé. Wa, lixaé anmxaakwa lixés paprqewak!wéna‘yé. Wai, 
eflfmése gwatpxs laé ix‘edxa ‘walasé loq!wa, yixa q!ilx"ts!alaxa 
q!wéelkwé t!elsa, qa‘s li qrpts!ots laxa ktnyasé. Wa, gil*mése 
ewalpxs laé hing-alitasa ‘walasé loq!wa la lopts!4. Wa, li ix*edxa 
iwidzoxto k-!ek:!adk!wa, qafs aék-!éxs laé Lepryindalas laxés 
ktinsase‘wé. Wa, laemxaé aremxaq. Wa, g‘ilfmése gwalexs laé 
ix‘édxés ‘wabrts!ila nagats!a, qa‘s gwaqddés lax iwagawa‘yasa 
sisgema*‘yasés kiinsiisetwe tlelsa k:!ek !adk!wa 16° @wanéqwasa 
kiinyatsliséxa tl!elsé. Wii, gilfmésé ‘witla giix‘idex Awé'‘stiiséxs 
laé Axfédxa wadk® k'!nk:!adk!wa, qa‘s Lepryindalés liq. Wii, la 
ix°édxa lé*watyé, qa‘s héloktiyindé li nasmyonts laq. Wii, gil*méseé 
gwalexs laé Ax‘édxa ‘walasé xilaésa qa‘s xelx*fidés lixa dzeqwa, 
qa’s dzemdzemenxendéx iwé'stiisa natyimé lé‘wafya. Wai, la‘mé 
gwita kinsiixa t!plsé lixéq. 

| Wii, hé*méxs gailaaxs laé gwila kimsaxa t!elsé. Wi, g-ilfmésé 
Elag dzaqwaxs laéda kiints!@noxwé ts!ediq &x‘édxa Swilasé toq!wa, 
qaés giixts!odésa ‘wapé lagéxs laé ts!oxtigindeq, qa liwiiyésa 
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She washes it out, so that all the || crushed viburnum-berries come off, 
for the dish in which she steams the berries is the same dish in which 
she | crushed them. When it is clean, she | puts it down next to 
the steaming-hole. She takes a large | ladle, which is made for this 
kind of work, to scoop | out things that are still hot. She takes it 
and || puts it mto the large dish. When this is done, she takes a | 
large clam-shell and scrapes away the soil with which she covered | 
the steaming-hole. When it is all off, she takes | hold of two corners 
of the mat, turns it back, and puts it down on the floor. | Now the 
cooked skunk-cabbage wrapping begins to show. || She peals it off; 
and when it is off, the steamed | viburnum-berries look lke 
thick dirty water. | They are reddish in color. When all the skunk- 
cabbage leaves have been taken off, she | takes the large dish in 
which the large ladle is kept and | puts it down by the side of the 
hole. Then she takes out the long-handled ladle, || dips it mto the 
steaming-hole, and pours the viburnum-berries into the large | dish. 
She does not stop until they are all in the large dish. | Then they have 
all been taken out of the steaming-hole. As soon as this is finished, | 
she takes up the dish in which the steamed berries are, and | puts it 


in a cool place. She lets it cool off quickly. Then she takes a || mat - 


and puts it over it, for she does not want the soot to drop | into it. 


q!wéq!walésawa‘yé tlels k!tidpgéq, qaxs hé‘maé q!wélts!4lax'dxa 
q!welkwé t!elsa, yix la kiinsaso‘’s. Wa, gil'mésé la ég-ig-axs laé 
k-andlilas laxés ktmyasé. Wai, laxaé &x‘édxa ‘walask-asé k‘Ats!n- 
naqaxa hék!timgilitmé k-asélé g-ilt!exiala k-ats!enaqa qa xxEldlts!a- 
layaxa héem até tsl!elqwa. Wi, hépm &x‘étsdsé, qa‘s li gii- 
ts!ots laxa ‘walasé loq!wa. Wai, gil*'mésé gwaltexs laé Ax‘édxa 
‘walasé xalaésa, qa‘s la golaxrlas lixa dzeqwaxa dzmEmsgE- 
méx‘disés kiinsasr‘wé t!elsa. Wa, gilfmésé ‘wiflaxaxs laé didrn- 
xEndxa lé*wa‘yé, qa neLE‘naktlamaséqéxs laé ix‘ilitlag. Wai, la- 
‘més xamasgEemg-aliléda sisgEma‘yé la L!eL!ebrEdzo k:!nk:!adkwa. 
Wii, lafmé qisflaq. Wi, gilfmésé ‘wilaxs laé damm la q!ots!4wa 
ktnékwe ti!rlsa la yaxa hé gwéx'sa genk‘isOx néqwax ‘wapa. 
Wi, la vlat!axostila. Wa, gil'mésé ‘witlawéda k-!pk: !adk!waxs laé 
aixfédxa ‘walasé loq!waxs g‘its!imaéda ‘walasé k-aits!enaq laxés 
laé ha&‘nolitas liq. Wa, li dodlts!odxa gflt!mxnala k-ats!enaqa, 
qa’s tséqés laxa ktinékwé t!nlsa, qa‘s li tséts!alas laxa ‘walasé 
foq!wa. Wa, alfmésé gwalexs laé ‘wilts!4 laxa ‘wilasé t6q!wa, 
yixs laé ‘wilgilts!awéda ktnyats!iiq. Wi, g‘ilfmésé gwalpxs laé 
k-ag-alitaxa kiinéx"tsilaxa kiinékwé t!els ‘walas loq!wa, qa‘s li 
k-ag-alitas laxa ‘wtidaélé, qa halabalés ‘witdex'tida. Wéa, li 4x‘@dxa 
le‘watyé, qa‘s paqryindés laq, qaxs gwaq!rlaaq q!tpstaléda q!wato- 
besé lag. Wa, gil'mésé gwitexs laé ax‘édxa hi‘yalta lorlq!wa 
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27 After doing this, she takes medium-sized dishes | and washes them 
out with water. When this has been done, | she piles them up. 
Then she takes her spoon basket, in order to | have it ready, and puts 
it down next to her seat. When she thinks that the || steamed 
viburnum-berries are cold enough, she sends her husband to invite 
whomever he | likes among his friends, or, if he wishes | to invite 
(them), the members of hisnumaym. He invites them to | come and 
eat steamed crushed berries. When they | come in, the woman gets 
35 ready. She takes a || medium-sized dish from the pile, and she puts 
it down at the | place where she always sits; and she takes oil and | 
puts it down where she sits; and finally she takes the dish containing | 
the steamed crushed viburnum-berries and puts it down | just out- 
40 side of her seat. Then she takes a medium-sized || dish and puts it 
across the corner of the large dish in which the steamed | crushed 
viburnum-berries are. She takes a long-handled ladle, | dips it into 
the berries, and puts it into a medium-sized | dish. When it is half 
full, she puts it down; and | she does this with all the medium-sized 
45 dishes. When || the crushed steamed viburnum-berries are in all of 
them, she takes | oil and pours it in. She does not put in very much 
oil. | When she has done so, she distributes the spoons among the | 
guests of her husband; and when every one has one, the woman her- 
50 self | places the medium-sized dishes before them. ‘There is || ane 


3 


CO 


27 qa‘’s aék'!é ts!oxwigidalaq yisa ‘wape. Wa, gilfmésé gwalpxs 
laé maxogwalitaq. Wii, laxaé ix‘édxés k-ayats!é, qa’ g'ixes gwa- 
lita lax k!waélasas. Wi, gilfmésé kOtaqé larm ‘wiidex‘‘idés 

30 ktinékwe t!elsaxs laé ‘yalaqasés la‘wiinemé, qa lis Lé‘lalaxés 
gwe‘yowé, qa‘s Lé‘lalasp‘we laxés ‘né‘nemokweé Loxs ‘nék’aé, qa‘s 
hé rélalasp‘wés ‘nm‘mémote. Wii, la‘mésé wée‘lailaxda‘xtiq, qa 
g-axés t!elst!asxa q!wélkwé ktnékwé t!elsa. Wii, gil‘mésé g-ax 
‘witlaétexs laé héx*fida xwanal‘idéda ts!mdaqé, qa‘s Ax‘édéxa 

35 hifyal'a loq!wa laxés maxolilasé, qa‘s g'axé mex‘alilas laxés 

hémenélasé k!waélasa. Wii, laixaé &x‘édxa Liéna, qa‘s g:axés 

hafnet lax k!waélasas. W<ai, li alelxsdalaxs laé ix*tédxa kiinéx"ts!A- 
lixa q!wélkwe kiineékwé t!els ‘walas loq!wa, qa‘s g'axé hing-alilas 
lax Llasalitasés k!waélasé. WéA, li ix‘édxa ‘neméxta laxa hi‘yal‘a 
loq!wa, qa‘s hingiigendés laxa ‘walasé loq!wa ktméx"ts!alaxa 
q!welkwé kinek" tlelsa. Wa, li &x‘edxa giilt!exiala k-ats!enaqa, 
qa‘s tséx“‘idés laxa kimékwe t!elsa, qa‘s li tséyosElas lixa héli 

loq!wa. Wii, grilfmésé negoyoxsdalaxs laé k-agalilas. Wa, li 

‘naxwarm hé gwéx-‘idxa waokwé hi‘yala lonlq!wa. Wai, g:il‘mésé 

45 ‘wila la t!ét!elts!alaxa q!wélkwe ktnékwé t!elsexs laé ix‘édxa 
Liena, qa‘s k!inqg!eqés laq. Wi, lai k'!és flarm q!éqxa L!e‘na. 
Wa, gil'mésé gwatexs laé ts!ewanaésasa k-ak'rts!mnagé lax Le‘la- 
nemases lafwtnrmé. Wi, gil’mésé ‘wilxtdxs laé k-aéséda ts!p- 
daqasa h&fyalfa lorlq!wa. Wa, lafmé yaéyaddkwa bébrgwainrmé 


A( 


oO 
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dish for each three men. When she has put them down, 
at once take their spoons and begin to eat the | steamed viburnum- 
berries; and after they have eaten, they drink a very little | water 
to rinse their mouths. After doing this, | they go out; and now at 
last this is all about the eating of || crushed steamed viburnum- 
berries. | 

Brittle Crabapples.—The time to pick crabapples | is when they 
get large, when they are still green. When | the woman sees that 
the apples are getting large, she takes her | small basket and goes 


where good crabapples are, and picks them off. || She puts them into | 


her small basket; and when it is full, | she goes home. Then she 
calls her husband and her | children to come and sit down; and when 
they sit down, she | spreads a food-mat in front of them. | She takes 
the basket with crabapples and pours the apples on the || mat. Then 
they take hold of | the bunches of crabapples, one of each, and bite off 
the | crabapples from the stems and eat them. They | continue doing 
so, and only stop when they have | all beeneaten. They do not eat oil 
with them, because there is juice inside. || Brittle crabapples are not 
given at a feast to many tribes, | for only the married couple and 
their children eat | them. That is all about this. | 


lixa ‘nalneEméxta héla loq!wa. Wa, g-ilfmésé ‘wilg-alilexs laé 
héx*‘ida‘ma Lélinkmé dax‘idxés k-akEts!enaqé, qa‘s ‘vds‘idéxa 
kiméekwé q!weéltaak" t!elsa. Wii, gil'mésé gwalexs laé xaiL!ex~‘id 
nigékilaxa ‘wapé, qa‘s ts!nweL!pxddayowe. Wa, gilfmése gwa- 
texs laé hoqtiwElsa. Wii, lawés_é gwal laxa t!elst!asaxa ktinékwe 
q!welk® tlelsa. Wi, lazem gwala. — 

Brittle Crabapples. —Xrmok° tselx", yixs hé‘maé tselx*widex'demxa 
tsElxwaxs laé iwawa, yixs hé*maé alés tenlenxsema. Wai, hé‘maaxs 
laéda ts!edagé ddqwalaxa tsElxwaxs lE‘maé iwawa. Wii, li ixédxés 
lalaxamé, qa‘s li laxa ég-adiixa tselxwé. Wa, la‘més ép!exiaq, 
qa‘s li épts!alas laxés lalaxamé. Wa, gvil‘més@ qét!axs g:axaé 
ni‘nakwa laxés g:dkwé. Wa, la‘mé ré‘lalaxés lat'winkrmé LE‘wis 
siskmé, qa g'ixés klis‘alita. Wii, gil‘mésé k!ts‘alitexs laé ax‘ed- 
xa hi‘madzowé té*watya, qa‘s li Lepdzamolilas lax-da‘xtiq. Wa, 
li ixsédxés tselwats!é lalaxama, qa‘s li giigedzdtsa tsElxwé laixa 
LEbilé tsElx"tsaxtidzo léwatya. Wa, héx*fida‘mésé ‘naixwa dax-‘id- 
xa ‘nalfnemxta laxa tentenxsemé tsElxwa, qa q!ekAlax‘idéxa 
tsElxweé laxés tsétselwandwaxs laé xemx‘wédEq. Wii, latmésé 
héx'sigm gwég‘ilaqéxs tsElx"tsaxwaé. Wa, al‘mésé gwalexs laé 
‘wilaq. Wii, la‘mé héwiixa ts!epas laxa L!éna, qaxs ‘wabrts!aé. 
Wai, la‘mé k-!és k!wéladzem laxa q!énemé lélqwalaLatya xeEmokwé 
tselxwa, yixs léx:a‘maéda ha‘yasrqila LE‘wis sasEmé tsElx"tsax"xa 
xpmokwe tselxwa. Wi, laemxaé gwal laxéq. 
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Crabapples and Oil.—This is the same as | viburnum-berries and oil, 
about which I talked before, for you will || only have the same (de- 
scription). | 

Mashed Steamed Crabapples.—The | woman takes her small dish 
and her spoon, and she dips | some of the crabapples and water out of 
the box. Then she puts them into her small dish; and when it is | 
half full, she takes it and puts it down next to her || place. She takes 
her husband’s stone hammer, and she pounds | the crabapples in the 
small dish; and when they are all broken up, she | puts away the 
stone hammer that she was using, and she | mashes them with both 
hands. When they are all | mashed, she takes oil and pours it on, 
much of it; || and when this is done, she calls her husband and her 
children | to come and sit down; and as soon as the whole family has 
assembled, the | woman takes her spoons and gives one to each. | 
Then they all eat with their spoons; and | they eat the mashed crab- 
apples. They only stop || when they have been eaten. They never 
drink water after eating them. | That is all about it. | 

Salal-berries and Crabapples (Salal-berry cakes mixed with mashed | 
crabapples).—The woman takes two dishes and | puts them down 
next to the place where she always sits. Then she takes | four cakes 
of salal-berries and puts them into one of the dishes. || As soon as 
she has finished doing so, she takes some water and pours it in. | 


Crabapples and Oil.—xiikwe tselxwa; yixs hé‘maaxat! gwekwa 
Liikwe t!elsaxen lax-‘idaxat! gwagwex's‘alasa, yixs hé*méLaq6s 
dem negettewésoxe. nd ta 

Mashed Steamed Crabapples.—Q!wéedzrk" q !olk" tselxwa, yixs 4£maé- 
da ts!edagé ix‘édxés lalogimé Le‘wés kits!enaqé, qa‘s li tséx-‘id 
laxés tsrlx"staats!é, qa‘s li tséts!alas lixa lalogiimé. Wi, g-il'mése 
nggoyoxsdalaxs laé k-alag, qa‘s li k!wag-alil laxés hémenélasé 
k!waélasa. Wa, li ix*¢dxa prlprlqasés lacwtinemé, qa‘s leselgen- 
déxa la tsrlx"ts!ilasa lalogime. Wa, g'il'mésé ‘witwelx'sexs laé 
g-éxaxés leselgayayowe prlpElqa. Wi, la hélox*wid la q!wésel- 
gentsés ‘wix'solts!anafyé efeyaso lag. Wa, gvil'mésé la Alak-lala 
la ‘witwelxsexs laé &x‘édxa L!éna, qa‘s k!tinq!eqésa q!énemé laq. 
Wii, gil‘mése gwalexs laé Lélalaxés latwtinkmé LE‘wis sasEmée, 
qa gaxés klts‘alila. Wa, gilfmésé g-ax senyandgwalitexs laé 
ix‘edéda ts!edaqaxés k-ak-Ets!enaqé, qa‘s ts!swanaésés lax-da‘xtiq. 
Wi, héx‘ida‘mésé ‘naxwa ‘yos‘itsés k-ak-nts!mnaqé lag. Wai, la‘me 
tsElx"tsax'widxa q!wédzekwe tselxwa. Wi, alSmésé gwalexs laé 
‘wi‘laq. Wi, la*me héwiixa nagek-rlax ‘wapaxs laé gwala. Wa, 
laemxae gwal laxeq. 

Salal-berries and Crabapples (T!mqa malaqrla Le‘wa q!wédzekwé 
tselxwa).—Wi, hémm &x‘étsdsa ts!edaqa ma‘iexta torlq!wa, qa‘s 
gaxé mepx‘ililas lixés hé*mmnélasé k!waélasa. Wis, li &x‘édxa 
moxsa t!eqa, qa‘s li pax‘alts!odalas laxa ‘neméxta loq!wa. Wa, 
gilfmésé gwalexs laé tséxid laxa ‘wapé, qa‘s li gtiq!eqas laq. 
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Then she watches until they are just covered with water. Then she 
stops and | takes the spoon and the other dish, and takes it | to 
where she keeps the crabapples. She dips her spoon into the | crab- 
apples and puts them into the dish. When it is half full, || there is 
enough in it. Then she puts it down next to her seat. | Then she 
takes her husband’s stone hammer and pounds | the crabapples; and 
when they are all pounded up, she puts away the stone hammer. | Then 
she takes the dish with salal-berries and mashes them with both | 
hands, the salal-berries which have been soaked. || When they are 
all in pieces, she takes the dish with the pounded crabapples and 
pours them into the dish with the mashed salal-berries. When they | 
are all in, she takes the oil and pours it on. After | doing so, she 
mashes them again with both hands, | so that they are thoroughly mixed. 
When they are mixed, she stops, and || callswhomever she likes to come 
to eat the mashed | crabapples mixed with dried salal-berries. When 
the guests | come and sit down, she gives them a food-mat and spreads 
it | in front of them. She takes the spoons and distributes | them 
among them. Finally she puts down in front of them the dish || 
with the salal-berries and crabapples mixed which she | puts down 
in front of her guests. Then they take the | goat-horn spoons, for 
this kind of food is eaten with | goat-horn spoons, and they all eat 


Wii, asmesé doqwala, qa t!ét!mbidzowéséxa ‘wapaxs laé gwala. Wii, 
li Ax‘édxa k-ats!enagé Le‘wa ‘neméxta loq!wa, qa‘s lii dilaqéxs laé 
lax ha‘nélasasés tsElx"staats!é. Wa, la tséx-‘itsés k-ats!enaqé laxa 
tsElx'sta, qa‘s lai tséts!alas laxa loq!wa. Wa, gil‘’mésé negoyoxsda- 
laxs laé hélats!4. Wa, gaxé@ k-ag-alitas laxés hémenélasé k!waé- 
lasa. Wii, li aix‘edex perlpelqasés litwinemé, qa‘s Iesrlgendés 
laxa tselx'sta. Wa, gilfmésé ‘witwelx-sexs laé g-éxaxa pelpelqé. 
Wa, li néx‘édxa t!eqats!ila loq!wa, qa‘s q!wésElgEndésés ‘wax:sdl- 
ts!anafyé efeyasowé lixa t!eqa 1a péq!tgerlila. Wii, g-il'mése 
‘witwelx'sexs laé Ax‘édxa Indzekwé tselx"ts!ala loq!wa, qa‘s li 
gtiqasas lixa q!wédzrgwats!iixa tleqa loq!wa. Wa, ge ilfmésé 
‘witlospxs laé ax*édxa L!éna, qa‘s li gtiq!eqas lag. W4, g-ilfmésé 
gwatexs laé ét!ed q!wésrlgentsés ‘wax:sdlts!ana‘yé e®eyasowé liq 
qa dlak:!alés lelgi. Wa, gilfmésé lelgoxs laé gwata. Wii, héx-‘i- 
da‘mésé Lé‘lalaxés gwe‘yé qa g'axé memalaqg’Exa malaqrla q!wée- 
dzekwé tseElx"sta LESwa tleqa. Wi, gil’mésé gax klis‘alite 
Lé‘lanemaséxs laé Ax‘édxa ha‘madzowe lée‘wa‘ya, qa‘s lii Lepdza- 
molita lag. Wa, laxaé ax‘édxa kak nts!mnaqé, qa‘s li ts!_wanaé- 
sas lax-da‘xtiq. Wéa, li atelxsdalaxs laé k-ag‘ilitaxa mialaxts!Alaxa 
malaqéla q!wédzek" tselx"sta Le‘wa t!eqa toq!wa, qa‘s li k-ax:- 
dzamolitas laxés Lé‘lanemé. Wa, héx-‘ida'mésé ‘naxwa dax‘‘idxés 
tslololaq@ kakrts!mnaqa, qaxs hé*maé ‘ydselax gwéx‘sdemaséda 
tsloldlaqé k-ats!enaqa. Wai, laxda‘x‘mé ‘nemax‘id ‘yos‘itsés 
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with their | spoons. They suck out the juice; || and when the juice 
is out, they blow out the skins. | They continue doing so while they 
are eating it. When they have eaten it all, | they go out. They 
never drink water after eating, | and only rinse out the mouth with 
water, for the food sticks | to the inside of the mouth. They do not 
like to || drink water after eating this food, because the water causes 
heart-burn. | Therefore they are afraid to drink it. This is not | 
used when they invite many tribes, for it is only used by the husband 
and wife. | That is all about this. | 

Bunch-Berries..~—When (the basket) is full,? (the man) sends his 
young men | to call his tribe, for he is going to give a feast with the 
bunch-berries. Then | his wife takes her dishes and puts them down 
next to her seat, | also the spoons and the oil. As soon as she has 
finished, || she spreads down the mats for the guests to sit on when 
they come | in. When they are all in the house, the woman | tells 
the young men to go and put the berries into the dishes; | and when 
all the dishes are full of berries, she takes | oil and pours itin. After 
this has been done, (the young men) distribute || the spoons among the 
guests; and when this is done, | they put the dishes with the berries 
one in front of each four men. | After they have been put down, the 


kak-rts!enagqé laq. Wai, la‘mé k!timtilax ‘wipaga‘tyas. Wai, 
gilfmésé ‘witlawe ‘wapaga‘yaséxs laé pox:ddex  siiq !tisgematyas. 
Wi, héx'sii‘mésé gwégilaqéxs hitmapaaq. Wii, gilfmése ‘wi'la- 
qéxs laé hoqiwelsa. Wa, la‘mé héwiixa nagék‘ilax ‘wapa. Wii, 
lané fem ts!nweL!Exdtsa ‘wapé, qaxs dlak-!alaé k!ita hémadma- 
ts!énatyas laxens iwit!exawa‘yéx. Wi, hé‘mis k-!ésélas helq !ala 
nax‘idéda hi‘mapax gwéx'sdrmaséxs neEwéq!tip!édaé nagék-iliixa 
ewape. Wa, hé'mis lag‘las k‘tlemé. Wi, larmxaé k'!és 1é‘la- 
‘layo laxa q!énemé lélqwilara‘ya, yixs léx‘a‘maéda hayasrk-Ala 
ixeq. Wa, larm gwat laxeq. 

Bunch-Berries.'—Wii,’ g'ilfmés@ qot!axs laé ‘yalaqasés hatyal‘a, 
qa lis Lelalax g‘oktlotas. Wa, la‘mé qekilatxa qrk laalé. Wii, 
li genemas &x‘édxés torlq!wé, qa g'axés hixhanét lax k!waélasas 
Le‘we k-akets!enaqé; wii, hé‘misLés L!éna. Wa, gil'mésé gwatexs 
laé Lup !alitelaxa lénlwa‘yé, qak!wadzEwéesoltsa Lélinemé, qo gax 
hogwito. Wa, gilf*més@ gax ‘witlaéLexs laé héx-‘ida‘ma ts!edaqé 
ixklilaxa hifyalfa, qa liis k!ats!Alasa qek:!aalé lixa torlq!we. 
Wii, gilfmésé ‘witla qé@qrx'ts!iléda lorlq!wiixs laé Ax‘étsEfwéda 
Liéna, qa‘s lii k!tnq!egem laq. Wii, gil‘’mésé gwala laé ts!ewa- 
naédzema k-ak‘ets!enagé laxa Lélinemé. Wi, gilfmésé gwatexs 
laé k‘ax'dzamolélema qéqex'ts!ala lorlq!wé laxa maémodkwe bébr- 
gwankma. Wii, g‘il‘mésé ‘wilg-alitexs laé héx*idarm ‘nixwa 


1 Chamaepericlineum wnalaschkense (Ledb.) Rydb. 
2 Continued from p. 221, line 27. 
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guests | take their spoons and eat the berries; | and after having 
done so, they go out. There is only one || way of eating the bunch- 
berries; and they do not sing when | they are invited to this feast. 
That is all about this. | 

Gooseberries.— (The woman! puts [her basket with gooseberries] 
down on the floor;) and when a strong wind is blowing, she 
out her mat where the wind blows strongest. | She takes four pieces 
of firewood and puts them down crosswise under the edges || of the 
mat, so that it is like a nest inside. When this has been done, | she 
takes her basket with the gooseberries, puts 1t down | at the end 
whence the wind is blowing, at the end of the long side of the | 
billets around the mat, in this way;? and when the wind begins to 
blow hard, | she takes hold of each side of the large basket, || and 
pours out, not violently, the gooseberries so that | they come 
slowly out of the gooseberry basket when they are | falling into the 
nest which was made for cleaning them. The woman lifts | the 
basket up high; and the leaves are blown away by the wind, | and 
do not fall onto the mat on which they are || cleaned. Only the 
gooseberries fall down on it. | Now they are cleaned. As soon as 
this has been done, she goes and puts them back | into the large 


spreads 


dax‘idxés k-ak'nts!mnaqé, qa‘s qexqak‘ax‘idéxa qek!aalé. Wi, 
o-flfmésé ‘witlaxés qexqakaxs laé hoqtwelsa. Wii, ‘nemx*‘idila‘mé 
eweoilasaxa qkEk'!aalé. Wa, hé*miséxs k‘!ésaé denxelagitex 
qex'qik-aéda Lélainrmé qaéda qek'!aalé. Wa, la‘mé gwal laxéq. 

Gooseberries. Wii, gvil'mése lik!wémasa yiliixs laé ax‘edxés 1e- 
fwayé, qa’s li Lep!elsaq laxa yox"demala‘yasa yala. Wa, la 
ix*édxa mots!aq leqwié qa‘s xwaltsé‘stalés lax iwaba‘tyas @wenxa- 
lafyasa lé*watyé, qa qeElxasalés dts!awas. Wa, gil'mése gwatexs 
laé ix‘édxés t!emwats!é niig@ ‘walas lmxatya, qa‘s li hinbrlsas 
laxa gwébatyé lax giyatnaktilasasa yala lax g‘ildig-aéna‘yasa 
xwaltséstaakwé léwafya, gia gwiléga2 Wa, gilfmése tek!ite- 
léda yaliixs laé daidanddxés t!emwats!é niig’@ ‘walas lpxa‘yaxs, 
laé k-!és ¢olfnaktlaxs laé giige‘naktlaxés t!emwats!é lexatya qa 
éxmés lalts!aléda tlemxwalé laxa t!emwats!é Ipxafya qa‘s li 
ladzodala laxa qrlxasé‘lakwé k‘imdedzo lée‘watya lax dzoxwalaéna- 
‘vasa ts!edaqaxés t!emwats!é lexafya, qa yamé‘stalayowés k:!amo- 
mis. Wa, lapm kle4s ladzodalasa k'!’4momo axa qrlxasé‘lakwe 
k-imdrdzo lé*wafya. Wa, la‘mé léx’ama t!emxwalé la ladzodalaq. 
Wa, la‘mé ék'!pgekwa. Wa, gil'mésé gwilwxs laé xwélaqa laax- 
ts!ots laxés t!emwats!é niig@ ‘walas lexafya, qa‘s li oxtaéLelaq 
' Continued from p. 222, line 24. _ ; - 7 ; 


* That is, she places four small logs in a rectangle and presses the mat into the space so formed, the edges 
leaning against the logs, 
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basket. Then she carries it on her back | into the house. She goes 
and pours them into the large dish. As soon as | she has finished, 
she picks more gooseberries, and || uses the same mat, and the canoe 
pole to strike them with. When | her basket is full, she carries | 
them home to her house. Again she puts down her mat | where the 
wind blows strongest, and she does the same as | before. When she 
has many gooseberries, she takes a || low-sided box which is made for 
this purpose. It is | two spans and two short | spans long, and two 
spans wide, | and onespan | high. The woman takes this || low box and 
pours the | gooseberries into it. When itis nearly full,she stops pour- 
ing them in; | and when she has done so, she builds up a fire and puts | 
stones into it. When she thinks there are enough for her purpose, | 
she takes her tongs and puts them down by the side of the fire. || She 
takes a bucket and goes to draw water. Whenshe | comes back, she 
pours the water into the small dish, and she | puts the small dish 
next to the fire. When all this | has been done, the stones on the 
fire are hot. | She takes her tongs, picks up the red-hot || stones, dips 
them into the small dish with water in it, | and, when the ashes that 


laxés gOkwe. Wii, li gtxts!ots laxa ‘walase loq!wa. Wa, g‘il- 
‘mésé gwilexs laé xwélaqa t!emxwaxa t!emxwalé. Wi, héemxa 
ixelasés léwatyé Lefwa dzomég‘alaxs kwéxaas. Wii, gilfemxaa- 
wisé qot!e t!emwats!iis niig’@ ‘walas lexiixs gaxaé Oxiilaq, qa‘s 
gaxé niisnakwa laxés gokwe. Wai, lixaé ix‘rlsaxés lé*watyé lax 
yox"dematafyasa yaila. Wa, laemxaé fem hé gwég-ilaqés gilx'dé 
gwégilasa. Wi, gil'mésé la q!énemé t!emxwaliiséxs laé Ax*édxa 
ktitsemé neq!emg‘ililem witlé qaéda dzégikwe t!emxwali, yixs 
ma‘ip!enk'aé laxens q!waq!wax'ts!anafyéx hé*mis babrLawis‘ida 
ts!ex"tslinatyé ‘wasgemg’Eg‘aasas. Wii, lii ma‘tp!enk: laxens q!wa- 
q!wax'ts!ana‘yéx, yix ‘wadzegrg‘aasas. Wii, lii ‘nemp!enk-ustawé 
‘wailasgemasas lixens q!waq!wax'ts!anafyéx. Wi, héem ix‘étsdsa 
ts!edaqéxés ktitsem dzég'ats!éxés t!emywalé. Wi, li gixts!dtsa 
tlemxwale lag. Wa, giil‘mésé rlaq qot!laxs laé gwal giiqas. 
Wii, gil'mésé gwalexs laé lelqox‘widxés Imgwilé, qa°s xex"LEndésa 
tlésemé lag. Wa, gilfmésé k-otaq lamnm hélila laxés sénataq, 
laé ax‘édxés klipralaa qa gaxés kadenwalisex Ipgwitas. Wa, 
laxaé &x‘édxés nagats!é, qa‘s li tséxidex ‘wapa. Wa, gcil'mésé 
gax aédaaqaxs laé giixts!otsa ‘wape lixa lalogiime, qa‘s li 
k-andlisasa ‘wabets!ila lalogtim laxés Ingwilé. Wii, g-il'mésé 
gwalrxs laé mémenitsemx‘fidéda t!ésemé@ xex"zalalés  laxa 
lngwile, Wii, li dax-‘idxés k'liprilaa qa‘s k:!ip!édés laxa x‘Ix’Ex- 
sEmala t!ésema, qa‘s li hipstents lax ‘wabrts!4wasa lilogiimé. 
Wii, gilfmésé la ‘witlawe khwek!iitsemayaq gitna‘yaxs laé klip !n- 
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stick on the stones come off, she | puts them into the gooseberries. 
She continues doing this with the other red-hot | stones. The 
stones are put in close together. When | this is finished, she takes a 
mat and spreads it over it, and || she leaves it this way some time. 
When the woman thinks that the stones are getting cool, | she takes 
off the mat covering and puts it down. | Then she takes her tongs and 
picks out the stones that have cooled off, | and she puts them down 
next to the fire. When they are all out, | she stirs the berry jam 
with a cedar stick. || If they are not boiled to pieces, she takes her 
tongs, | takes out more hot stones, dips | them into the small dish 
with water, and puts them in. She does not | take very many red- 
hot stones. When it begins to boil up, | she spreads a mat over it; 
and she does not leave it there long, || before she takes off the covering 
mat and puts it down. Then she | takes her tongs, picks out the 
stones from the | gooseberry jam, and puts them down next to the 
fire. | When the stones are all out, she takes a large dish and | puts it 
down next to the low-sided box. She takes a || long-handled ladle 
and dips out the gooseberry jam and puts it into the | large dish. 
When it is full, she takes up the large dish of | gooseberry jam and 
puts it down at a cool place | to cool off quickly. When it is cold, 


qas laxa tlemxwaleé. Wa, li hanal hé gwégvilaxa wadkwe x‘ix'Ex- 
semala t!ésema. Wa, latmé memk-Ewakwéda t!ésemé. Wii, gil- 
‘mésé gwalexs laé ax‘édxa léwa‘yé, qa‘s naxityindés lag. Wii, li 
gaét hé gwacle. Wi, gilfmésé k-otéda ts!edaqaq lawm k-ox‘wi- 
déda t!ésemaxs laé Sxddxa léwa‘yé nixiimiis qats g‘ig-aliléséxs 
laé ax‘édxés k'lipralaa, qa‘s kliplidés lixa t!lésem 1A k-Ox‘wida, 
qa‘s li k-libenolistlas laxés Imgwilé. Wa, gilfmésé ‘wi‘lostaxs 
laé xwét!étsa k!watxnawé laxés dzék-asp‘wé t!emxwali. Wa, 
gil‘mésé k'lés xas‘idexs laé ét!éd dax-fidxés k'!ipralaa, qa‘s 
ét!edé kliplits laxa xix'exsemala t!ésema, qa‘s lixat! hap- 
stents lax ‘wabrts!iwasa lalogime. Wi, laxaé k!ip!ek-ilasa k:!ésé 
q!ésgem x‘ix'exsemala t!ésem liq. Wi, gil'’mésé medelxtwidexs 
laé &x*édxa léwatyé, qa‘s li naxtimts liq. Wa, k-léstla géx-i 
dexs laé xwélaq 4xddxa naxtiya‘yé léwatya, qa‘s giig-aliteséxs laé 
dax*‘idxés k'!ipralaa, qa‘s k-lip!idés laxa t!ésemé la g-égéxa dzé- 
gikwé t!emxwali qa‘s lixat! k-!fbendliselas laxés Ingwilé. Wii, 
gilfmése ‘wi‘lostéda t!ésemaxs laé ix‘édxa ‘walasé loq!wa, qa‘s li 
k-anOlilas laxa kiitsemé dzégvats!éxa t!emxwalé. Wa, li ix‘édxa 
git!exLala tsexta, qa‘s lii tspydsasa dzégikwé t!emxwalé laxa 
fwalase loq!wa. Wiis, gilfmésé qot!laxs laé k-dgvilitaxa dzég‘ix"ts!a- 
lixa t!emxwalé ‘walas toq!wa, qa‘s li kag-alitas laxa ‘wtidaélé, 
qa ha‘nakwélés ‘wiida‘stax‘‘ida. Wii, gil'mésé ‘wtida‘stax“idexs laé 
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she | sends out her husband to invite his friends. He || might call his 
numaym, if the man wishes to give them the | gooseberry jam. As 
soon as they | all come in, the woman takes her small dishes, her | 
spoons, and her oil, and puts them down next to her seat. | Then 
she sends her husband to get the || gooseberry-jam dish and to put it 
next to her seat. | When her husband comes, she takes a wooden 
spoon, | dips it into the jam, and puts it into the | small dishes. 
When these are half full, there is enough in them; and | when she has 
put some gooseberry jam into || the small dishes, she takes the oil and 
pours it on. She puts | much oil on. After this has been done, she 
gives a | spoon to each guest; and after this, one | dish with goose- 
berry jam is put down in front of | each three men. As soon as they 
have been put down, || (the guests) begin to eat the gooseberry jam. | 
When they have eaten all, they go out. They never drink | water 
after it. | 

Gooseberries are also eaten raw (and unripe) by the Indians. | They 
pick them off the gooseberry bushes, or they eat them || in the house. 
They never call their friends for this. | That is all about the goose- 
berries. | 


fyalaqasés lac‘wiinemé, qa lis Lelalaxés ‘né‘nemdkwé Loxs hé- 
‘maés ‘nE‘mémoté la Le‘lalasos, yix ‘nek‘aéda bregwanEmé, qa‘s hii 
tlemxwilagitxa dzégikwe t!#mxwali. Wa, gil'mé@sé gax ‘witlae- 
LEXxs laé héx*fida‘ma ts!edaqé Ax‘édxés larlogtimé Letwis k-ak-p- 
ts!enaqé Lefwa L!éna, qa‘s gaxe g'ig‘alila lixés hémenélasé k!waé- 
lasa. Wii, li ‘yalaqaxés fa*wtneme, qa liis &x‘édxa dzegix"ts!4- 
laxa t!emxwalé ‘wilas loq!wa, qa‘s gaxé kag-alilas lax k!waéla- 
sas. Wi, gilfmésé gaxe lafwtnemaséxs laé Ax‘édxa kik-ayemeé 
qa‘s téqés laxa dzpgikwé t!emxwalii, ga‘s lii tseydsrlas laxa tlan- 
logimé. Wii, gil'mésé negdyoxsdalaxs laé hétats!é. Wai, gvil- 
‘mésé la ‘witla la t!ét!emx"ts!aléda tlemy"t!awats!éraxa dzégikwe 
larlogtimxs laé Ax‘édxa lena, qa‘s k!tinq!eqes laq. Wa, latmeé 
qléqxa Liéna. Wii, gilfmésé gwatexs laé ts!ewanaésasa k-ak-E- 
tstenagé. Wi, gilfmésé gwalexs laé k'ax'dzamdlitasa ‘nalne- 
méxta tlemx"tlawats!@raxa dzégikwe t!emxwalé lanlogim laxa 
yaeyadukwe bébrgwanrma. Wa, gilfmésé ‘wilg-alitexs laé hé- 
x‘idakm ‘naxwa dzedzégigtixidxa dzegikwe t!emxwali. Wa, 
eilfmésé ‘wiflaxs laé hoqtwelsa. Wa, la‘me héwiixa naigeékilax 
Swapa. 

Yixs ke lelx'k‘lax‘aaxaéda bak!timaxa t!emxwalé, yixs laé ha- 
‘maaxsoq laxa t!emx"medzexEkiila LOxs g’ax‘maé t!emx"t!axtiq 
laxés gokwe. Wi, li k-!és wélalas laxés ‘né*nemokwe. Wii, 
laem gwégwalem laxa t!emxwale. 
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Currants.—Currants are also only eaten | from the currant bushes. 
They do not give these at a feast to many | people or to their relatives, 
for there are not very many of | these. That is all about this. | 

Solomon’s Seal.—This is the same thing. They only eat these off 
the plant when | they see them growing on a berry patch, for | 
sometimes the plants have many edible berries. | The tribes are also 
not invited for these, for there are not | many berries of this kind. 
They are not put on the fire and || boiled. That is all about this. | 


Currants (Habaxsolé).—Hérmxaéda habaxsolé 4m ha*maaxsoso‘ 

laxa habaxsolémrsé. Wa, lazemxaé k'!es Lé‘lalayo laxa q!énemé 
béebrgwankma LO'ma LéLELala, qaxs k-!ésaé alarm q!énemé 
gwex'sdemas. Wa, laremxaé gwal laq. 
' Tlemts!.\—Wi, hérmxaé gwég-ilase°wé, yixs Afmaé hi‘maaxso- 
sosa dox‘wareliqéxs q!waxaé laxa t!mmts!mxekila, qaxs 4‘maé 
hélanokwa t!emts!amesé lax himxvalaxés haimxtawa‘tyé. Wi, 
larmxaé k'!és wé‘lalayo laxa Jlélqwalana‘yé, qaxs Kk !ésaaxat! 
q!enEmé gwex'sdEmas. Wii, lammxaé k'!és hanxientsp‘wa qa 
Lidbats. Wa, lazm gwal laxéq. 


1 Unifolium dilatatum (Wood) Howell. 
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V. BELIEFS AND CUSTOMS 
Siens (a’qEn) 


Body Feelings as Signs.—Twvtching of the Crown of the Head.— 1 
When the crown of the head of a man twitches, | he knows that he will 
cut off his hair for his relative who | is to die; for that is the way the 
Indians do. As soon as a near | relative dies, and when he has been 


dead four days, || the hair is cut. | 5 


Twitching of the Nose-—When the nose of a man | twitches, he 
knows that he will blow his nose when he cries for a | relative who is 
going to die. | - 

Twitching of the Upper I1p.—When the upper || lip [of our mouth] 1 
twitches (a man) knows that tears will run down | when he cries for 
a relative who is going to die. | 

Twitching and Itching of the Cheek.—When the cheek | of a woman 
twitches or itches, she knows that she will scratch her face when she | 
cries for a relative who is going to die. || 

Heaving of the Stomach.—When the stomach of a man twitches, | 1 
the Indians call it “heaving” of the stomach, for the stomach will 
heave | when he is wailing for one who is going to die. | 

Wiping of the Eyes.—When the lower part of the thumb | of the 


0 


hand of a man twitches, he knows that he will wipe his eyes || with the 20 


lower part of his thumb when he wails for a relative who is going to die. | 


Met!exra’.—Wi, hé’*maaxs meta’é q!e/nxLii‘yasa begwa’nemé; | 


wi, lan’m q!a’laqéxs t!0’sasESwéLés sE‘ya’ qaé’s LéLELA’liixs 
Inlé’Lé, qa gwée’gi‘lasasa ba’k!timaxs g‘i/l‘maé In‘lé’s ma’g ile 
LeLELA’laxs, wi, gi’l'mésé mod’p!enxwa‘s la te‘la’g-ulés LELELA‘la, 


wi, la t!0’s‘itsESwé sE‘yii’s. . 5 


Medé'tha.—Wa, hé’*maaxs meta’é x‘i/ndzasasa brgwa’nEmé; 
wii, lan’m q!a’laxs tw’ntélxés xi’ndzasé qd q!wa’sal qaé’s LeLE- 
La‘lixs le’Lé tr‘lt. 

Medexsta’ é'k'lodexstés sems.—Wi, hé/*maaxs meta’é @/k-!0- 


dexsta‘yasEns sE/msex; wi, lag’m q!a’lax watna’ktléLrés owa’‘sdé 10 
r ) oS 


qo q!wa’sal qaés LeLELa’la qo tn1L6. 
Met!o's to ta’x*os.—Wa, hé’*maaxs meEta’é LOxs 1a’xaé Aw6d/- 
dza‘yasa ts!mda’qé; wii, la q!a’laxs n/lwatéLaxés g0’etl 


guma‘y6 qo 
q!wa’sal qaés LéLELa’lixs In‘le’Lé. 


Qe'mqemtk lim.—Wa, hé’*maaxs meta’é tek:!i’sa begwa’neme; 15 


wi, hé’rm gwe‘yisa ba’k!imé qrm’mqmmik:!im, yixs qELeEla’é 
tek lii’sa q!wa’sa qaé’da te*/11é. 

De'dastodk: lim. — Wii, hé’*maaxs meta’é 6’xLafyasa qd‘miis 
afyasi’sa begwa’nemeé; wi, la q!a’laxs dé‘sto’dénaxés gwa’‘sdé, 


yis 0’xLa‘yasasés qo’ma qaxs q!wa’saéL qaés LéLELA’liixs In‘lé’Lé. 20 
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Tremor inter femina.—Cum mulieris alterutra pars vulvae salit| 
scit infantem suum moriturum esse; | inde enim exit; atque vaginae 
foramen cum salit, eadem de causa salit. | 

Tremor penis.—Cum viri penis salit, || propter hoe scit suam uxorem 
morituram esse. | 

Twitching and Itching of the Feet.—When | the feet of a woman 
twitch and itch, she knows that she will be in a widow’s house | on 
account of her husband when he dies, for she will sit still a long time 
in the | widow’s house. This is the same with a man. || 

Tremor genus.—Cum viri genu salit, | scit amicam suam esse 
morituram; nam simul ac | noctu adest vir cum amica, postquam | 
cum amica concubuit, vir ad vulvam amicae genu applicat. | Salit 
igitur genu virl cum amica est moritura. || 

Tuxtching of the Upper Arm.—When the shoulder joint of a woman 
twitches, | she knows that one of her children is going to die, because | 
her shoulder joint twitches, and that is the place where the child lies 
when it | sleeps with its mother. || 

Turtching of the Sides.—When a woman’s sides | twitch, she knows 
that she will le sick in bed. | 

Twitching of the Whole Body.—When the whole body of a man 


Mrda'q.'—Wii, hé/‘maaxs mBta’é *wa’x’sanddzpxsta‘yas na'xwa/sa 
ts!eda’qé; wii, lan’m q!a’laqéxs [n‘lé’Lés xtino’/kwé qaxs hé/*maé 
g-a’yowe, Lome’ &’waxstafyasa nafxwe’: hé’memxaa gwe’k: alag ié. 

Metsrgo’'.—Wii, hé/‘maaxs meta’é mé/mésasa begwitnemé; wii, 
lan’m q!a’laxs tn‘lé’Lés gene’mé 1a’xéq. 

Mar’! mdedzo'x'sts 10 ta'lexedz0'x'ses.—Wi, hé/maaxs meta’é 
LOxs la’xaé g‘dg‘ogtityasa ts!eda’qé; wii, lan’m q!a’laxs 4A’msiliLé 
qae’s ta/Swiinrmaxs In‘ma’é In‘lt, qaxs gilérée k!wa’tal la’xa 
ii/msilats!@. Hé’emxaa gwe’giléda begwa’nemé. 

Maemtk-éx.—Wi, hé’*maaxs meta’é d’kwiix'atyasa brgwa’- 
nemé; wii, lan’m q/!a’laqéxs tm‘lé’Lés La/li, qaxs gi’lfmaé la 
hé/lona begwa’nemé 1a’xés La’liixa ga’nuLé; wii, gilfmés gwal 
nExwa'la LEfwés La’liixs la’é L!a’gwagi‘léta brgwa’nemaxés Li’la. 


> 


=f 


Wii, hé’*més la‘gitas6x mete’ns O’kwiixatyaxs [é1é’Lé 1A’liisa 
brgwa’neme. 

Marmtsa‘ya@’p!a.—Wai, hémaaxs meta’é gwa’‘niisa ts!eda’qé; 
wii, laz’m q!a’laqéxs tela’é g-a’yole lax sa’semas qaxs mpta’é 
gwi’/'niis afyasi’s, qaxs hé’*maé kitla’taatsa g:‘ina’neme, yixs 
mé/xaé LEfwis abr’mpée. 

Mar'mdeno's.— Wi, hé’maaxs meta’é @/wanu’dzafyasa ts!E- 
daqgé; wii, la q!a/laxs qp/lgwilita ts!ex'q!a’l la’xés g-aé’lasé. 

Mrqwak'!r’n met!n'n—Wa, hé’/'maaxs meta’é ‘na’xwe 0’k!wi- 


‘Or metéfwaq. 
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twitches, | he knows that one of his children will die, | if he has many 
children. First, his arms twitch, || because he carries his child 45 
[there]; and afterwards his chest twitches, | for that is the place that 
his child lies when he carries it about; | afterwards the upper lip [of 
his mouth] twitches, for | tears run down when he cries; and then 
his | stomach twitches, for it heaves when he cries. Then he knows || 
by this that his child is going to die. | 50 
Twitching of the Eyelids —When the eyelids! of a man | twitch, he 
knows that it is going to rain that day, for his eye is twitching, | 
and that is the place where the rain-water [when it rains] runs down. | 
Twitching of the Small of the Back.—When the small || of the back 55 
(the part with which the hunter sits in the canoe) twitches, he knows 
there will be fine’weather that | day. There will be no wind, and he 
will sit for a long time in his | little hunter’s canoe paddling about. | 
Twitching of the Under-lip.—When the under-lip * of a | sea hunter 
twitches, he knows that he will eat all kinds of meat, for || the place 60 
where the fat of the meat goes down is twitching. 
Twitching of Feet.—When the toes of the feet | of a man twitch, 
then a visitor will come, | for he will soon go to meet a visitor. | 
Twitching of the Neck.—When the neck of a man twitches, || he 65 
knows that his head will be cut off in war. | 


nafyasa bEgwa/npmé; wi, la q!a’laxs tn’‘IndkwéLés sa’sEmé, 43 
yixs q!é/neEmaé sa’semas. Wii, hé’em gil met!é’dé o’x"sifya’- 
plafyas qaxs q!etpla’axés xiind/kwe. Wii, la nexwii’g'i met!é’dé 45 
oba’‘yas, qaxs hé’*maé kila’laats xiind’kwaséxs q!etela’aq. Wai, la 
nexwi’eixs la’é é’tléd meut!e’dé 6’k:!odmxsta‘yas sE’/msas, qaxs 
hé’*maé wa’xaatsa gwa’‘sdixs la’é q!wa’sa. Wa, la é’t!éd mx- 
t!é/dé tek:!a’s, qaxs qE/mieElaaxs q!wa’saé. Wi, lan’m q!&’LE- 
laqéxs tm‘lé’Lés xund’kweé 1a’xéq. 50 

Mrdeé'g-attd.—_Wii, hé/*maaxs meta’é é/*wig-alta*yasa bEgwa’- 
nEmé, la q!a’laqéxs yo’gwiLEns ‘na’lax, qaxs mEta’é é/*wig-alta‘yé, 
qaxs hé/*maé waa’tsa yo’gimésaxs la’é yo’gwa. 

Met!«'tsd 1o® k!we'k!waxsk:lim.—Wa, hé/'maaxs meEta’é k!we’- 
k!waxsk'!ima’sa 4l@’winoxwé; wi, larn’m q!a’lagéxs aé’g-iséta 55 
‘na’la. K-lei’séré ya’lar. Wiis, lat géxs k!wa’xsalal la’xés ale’- 
wats!é xwa’xwagtima la’xés sé/'wina‘yé. 

Metlexta’sx'd.—Wi, hé/'maaxs meEta’é benk:!0’dexsti’sa &lé’- 
winoxwé; wi, lan’m q!a’laxs q!Esé’Laxa q!é’q!ats!o’masé, qaxs 


mEta’é wa’xa‘lasas tsH/nxwa‘yasa q!é’q!ats!0’mase. 60 
Mertr'max'sés.—Wi, hé’*maaxs meta’é 6’gtimx'sidzatyas g*0’g'o- 


gifyasa begwa/’nemé; wii, lar’m q!arelaqéxs ba’gtinséLé g°a’x‘a- 
lista, qaxs 4’/ItsEmésE‘waéda ba’gtinsé. 

Met!x6!.—Wi, hé’*maaxs meEta’é oxé’wa‘yasa bregwa’nEmeé; wii, 
lab’m q!a’laxs q!&’x“‘itsE*wéLasa wi/naLa. 65 


1 According to others, the upper eyelids. 2 According to others, the middle line of the chin. 
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1 Cries of the Raven.—When it is desired that the owner of an after- 
birth should understand | the cries of the raven, the after-birth is 
put down | on the beach where the ravens peck at it. And when it 
is | pecked at by the ravens, || the man, when he is full grown, will 
understand the cries of the raven, for | the people of olden times 
considered it important that the raven came | to report about the ar- 
rival of warriors who came to make war upon the tribes. | Then they 
would come at once and ask one who understands the raven, tum- 
bling about | and crying. It is bad news when they are tumbling 
10 about || and feathers fall out. (Below) are the various cries | of the 
raven, which I learned from an old man of the Kwakiutl, | when 
they discussed about it in a feast, when I was a child | for when the 
ravens are crying, a man | whose after-birth has been eaten by ravens 
is sent out.' || 


or 


1 Cries of the Raven.—Wii, gil'mése ‘néx'sd qa‘s ayosElaéda ma- 
énokwasa maénaxa gweék'lalasasa gwa‘winixs laé fem Axalédzmma 
macné lixa L!ema‘isé, qa LEntitsEéwésésa gwafwina. Wii, gilfmésé 
‘witla Lenkitso‘sa gwa‘winixs laé aydsrléda maénokwaséxs laé 

5 nextaaxid la begwanema lax dgtiqi‘liilasas gwek lalasasa gwa- 
‘wina, yixs iwilagilaéda g'alé brgwankmmaq, qaxs hé‘maéda gwa‘wina 
gax tslek:!alelasa winixs g’axaé gwasx‘iilaxs winéraxa lélqwi- 
lanatyé. Wi, héx-‘ida‘mésé warap!sE‘wa ayodselixa gwa‘winiixs 
lélax'dlaé talawitilaqtila. Wii, lafmé ‘yax‘sa‘mé ts!ek:!alemaséxs 1é- 

10 lax‘dlaé p!ép!elgilxvalaxés ts!elts!eElké. Wii, g'a‘més ogiiqrliila 
gwek lalatsa gwa‘winé g‘a laxen horélaéna‘yax q!tilsq !iilyax"disa 
Kwaguléga, yixs qataplaaxs k!wélaé, yixg'in hémadtek: alileé 
gininemeé, yixs gwagtixilaéda gwa‘wina. Wa, hé‘mis la ‘yala- 
gasxa hi*maakwas maenasa gwa‘wina. 


15 ga ga ga gai----_- Warriors are coming to make an attack. 
gaX gax gax -...-- Ravens will eat the bodies of people drowned 
by the capsizing of canoes. 
q!edzo q!mdzo__..Hunters will beg much meat to feed the 
people. 
gaga hi higaé _...A chief (or someone else) died. 
xagaq xagaq -_-_-- A woman is going to die. 
20. «k !®max k*!pmaq_-It will be calm weather. 
SOx SoOmSOKa-o ee It will be calm and sunshine. 
gis giix gtis ____- There will be heavy rains. 
wax wax wax___-A stranger will arrive on a visit. 
xwo xwo xwo -__-There will be a poor salmon run. 
25, xOktecoke eee When ravens ciy thus while fighting in the air, 


there will be bad news. 


1 For the cries and their meanings see Indian text below. 


orm 
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« 


The one whose after-birth has been eaten by the raven understands | 27 
this what I am talking about. There are only a few whose after- 


births have been eaten | by the raven. | 
EATING 


(He folds up the morsel, chews the end, and dips it into oil, and 1 
keeps on doing so while he is eating.) When he has nearly eaten all, 
he stops, for itis a bad sign | for a man to eat all that is given to him. | 


Pickinc HuckLeBERRIES 


As' soon as (the woman) has finished (picking the berries), she gets 
ready to | go and pick huckleberries when day comes, in the morn- 
ing; for || the ancient Indian said that it brmgs bad luck not to pick 5 
huckleberries at once into | a new basket when it has been finished. | 
Therefore the women immediately get ready to go | as soon as they 
finish the basket. | 


Customs RELATING TO SEALING 


When the flippers (of the seal) have been singed, (the man) strikes 
off with his | tongs the singed hair, so that it comes off in pieces, for 10 
the hunters do not | allow any one to scrape off the singed hair. It 


yilxwa gwa‘wina_--When a raven holds with its beak the end of a 26 
branch and hangs down, it means that a man’s 
head will be cut off in war. 

Wi, histarem ayddzEltsa maénokwas himx“itsESwasa gwa‘wi- 27 
néexg‘in lak’ gwagweéx's‘alasa. Wa, lak: holala hi*maakwas maéné 
yisa gwa‘wina. 
EATING 

Wa, gil’mése elaiq ‘wi‘laxs laé gwala qaxs armsaéda ‘wi‘liixa 1 
hagvila‘yaxs ‘wi‘lase‘waé yisa ha‘mapé. 

Pickinc HucKLEBERRIES 

Wi,! gil’mesé gwitamasqéxs laé héx‘idazm xwanal‘ida qa‘s la- 
lag it k-!ital lixa k liladaxa gwademé, qo ‘nax‘idElxa gaala, qaxs 
‘nékaéda gale bak!tiimaqéxs aEmsaax k’!ésaé héx‘‘idamm Ja k:!it 5 
ts!dtsE'wa aldmasé k:Silats!é lmxixs g alaé gwalamatso‘sa Kk !tléx-diixa 
gwademe. Wa, hé‘mis lag-ilasa ts!edaq@ héxidazkm xwanatidexs 
g’alaé gwalés k-lilats!egilatyé lpxa‘ya.’? 

Customs RELATING TO SEALING 

Wa,’ gil'mésé ‘wifla ts!enkwé gelq!ayixs laé kwéxeEltsEmésa 
tslésnala laxa la ts!enkwa qa lawiilésa ts!ax‘moté qaxs k:!ésaé 10 
hétq !aléda és‘nlewinoxwe k-éxflaxa ts!ax'moté, aLa‘laé bomé‘stala- 


1 Continued from p. 140, line 16. 2Continued on p. 209, line 3. %Continued from p. 452, line 24. 
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12 is said that otherwise the seal would escape | from the hunter when- 
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ever he goes out hunting. | Therefore they only knock it off with the - 


tongs, so that the singed hair | comes off.! || 

(The? hunter) always pushes his( paddle) right over his fire, because 
he wishes| it to become very black; and also that no | young woman 
may step over it, and no young man, for they never do right; | and 
also that a menstruating woman may not give bad luck to the hunter. | 
His canoe-box also hangs in the corner of the house. He also puts || 
just over the fire the two mats on which (hunter and steersman) sit; 
but he leaves | his harpoon-shaft in the hunting-canoe; and | also 
the bladder-float is hung up at the same place where the canoe-box 
is. | 

Customs Reratine to Porprorse-HuntTING 


Blue-hellebore root and | peucedanum-seeds are kept in the canoe- 
box of the porpoise-hunter, and also back-sinew of the porpoise, which 
is dried || for tying up the spear if it should break. | Blue-hellebore 
root is put into the canoe-box, and the peucedanum-seeds, | in case 
that a sea-monster should come up in the night when they are 
spearing | porpoises, It is said that often the sea-monsters show 
themselves. ‘Then | the hellebore-root is taken out and chewed, and 
spit || overboard on each side of the hunting-canoe, and | the same is 


laxa mégwaté Le‘wa k'!olot!asa Sléwimoxwaxs hélayaagq. Wa, hé- 
‘mis lag‘itas dem kwéxeltsemésa ts!ésLila liq qa lawilatsa ts!ax’- 
mote.' 

Hémenala? Lés*arelod lax neqostiwasés lngwité qaxs ‘nék'aé 
qa‘s hémenata‘mésé q!wagwa‘naktla. Wa, hémis qa k-!ésés gaxa- 
sosa ealostagase ts!édaqa Le‘wa ha‘yala qaxs k !ésaé nénagolkwila. 
Wi, hémis qo éxentalaxo qaxs aEmsaé lixa és‘Eléwinoxwe. Wii, 
laxaé tégwila Odzaxs laxa oOnegwilasa g’okwe. Wa, laxaé gila- 
Leléda k!wek!wa‘yé mal férlwé laxa ék:!a‘yasa legwilé. Wa, lana 
mistowas héx'siinm g’éxsa dléwaseLela xwaxwagtima. Wa, héem- 
xaéda poxtinsé tégwil lax ixisasa ddzaxse. 


Customs RELATING TO PorpotsE HuNTING 


Wi, hé'mis géts!4 lax odzaxsé gildatsa ilewinoxwa Axsolé LESwa 
q!exméné. Wii, hé‘misa at!emasa dwig'atyasa k-!olot!ixs lemo- 
kwaé qa‘s yilédaydlaxés Legikwe qo Ekédrlaxo. Wi, hé‘misa 
axsolé yixs hé‘maé lag ilts gé@ts!4 lax Odzaxsas Le‘wa q!exméné 
qo q!axwasdlaxsa ‘yagimaxa ganoLaxs negtirayalaé aléxwaxa 
klolot!e. Wa, laflaé q!inala q!axwasdsa ‘yag'imé. Wii, hé‘mis 
la ixtwittts!odaatséxa Axsolé qa‘s maléx‘widéq qa‘s kwéstalés lax 


30 ‘wax'sddgiwafyasés aAléwats!@ xwaxwagtima. Wa, laxaé hérm 


1 Continued on p. 452, line 25, 2 Remark inserted on p. 175, line 9. 
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done with the peucedanum-seeds. Then the sea-monster sinks at 
once, | when it smells the hellebore-root. Therefore it is kept in 


the box. | 
Customs RELATING TO SALMON-IISHING 


Dog-Salmon.—(When the first dog-salmon of the season has been 
caught, the wife of the fisherman goes to meet her husband when he 
comes home from fishing.) ~ : 

As! soon as he arrives at the beach, his wife goes to meet him; | and 
when she sees what has been caught by her husband, | she begins to 
pray to it. The woman says, as she is praying: | ‘‘O Supernatural- 
Ones! O, Swimmers! I thank you that || you are willmg to come 
to us. Don’t let your coming be bad, | for you come to be food for 
us. Therefore, | I beg you to protect me and the one who takes 
mercy on me, | that we may not die without cause, Swimmers!”’ 
Then! the woman herself | replies, ‘‘Yes,’’ and goes up from the bank 
of the river. || 

As? soon as they finish cutting up the speared salmon, | the woman 
at once gathers the slime and everything | that comes from the 
salmon, and puts it into a basket, and pours | it into the water at 
the mouth of the river; for it is said that | the various kinds of 
salmon at once come to life when the intestines are put into the 
water at the || mouths of the rivers, and therefore they do this; and | 
they break off the intestines at the anal fin of the speared salmon 


ewexidxa q!exméné qa‘s héx‘ida‘marl wiins‘idéda ‘yag‘imaxs 
laé mésatelaxa Axsolé. Wéa, hé‘mis lag-ilas géts!& lax odzaxsas. 


Customs RELATING TO SALMON FISHING 


Dog-Salmon.—Wii,! gil'mésé la’g-alispxs la’é genen’mas 1a’lalaq. 
Wa, gi/lmése do’x‘warelax ¢!a’t!aq!wanemasés [a/*wtinemaxs la’é 
ts!p/lwax‘ideq. Wa, lan’m ‘neé’k-éda ts!eda’qaxs la’é ts!n’/lwaqa: 
“A keason ‘natnawalak". A’k‘asOL mé’/meEyOdxwan, gé@’lak-as‘laxs 
SEX"ts!aaqas g’ix g’A/xenutx". Gwa'lax'i ‘yi’k'ayés g‘Axéna‘yés 
qaxs hé‘maaqés g‘a’xélaxs g‘d’lilaaqas g’a’xenu‘x". Wa, hé’‘mis 
qa‘s da’damfyiLés g’a’xEn Le‘wti’n hawaxa’lotéxwa wa’x‘édé qa‘s 
k:!é’sads wit/lalésema meyo’xwan.” Wait, la q!tléx'strm waxéda 
ts!mdaqaxs laé lasdésa. 

Wi,? hé:mé’séxs g'i/lfmaé gwat xwa’Lasp‘wa seg iné’taxs la’é 
hé’x‘ida‘ma ts!eda’qé ql!ap!é’x“idxa k:!é’lé Lefwa ‘na/xwa 
gayo't la’xa k'!0’tEla qa‘s lexts!o’dés 1a’xa lexa’‘yé qa‘s lé qrp- 
ste/nts li’xa 0/x"siwafyasa wa, qaxs ‘né’x‘sowaé hé’x‘‘idarm la 
qtila’x‘idéda k-!o’kliitelixs la’@ axsta’nowés ya’x'yigilé 1a’xa 
0/x"siwafyasa wi’wa. W4, hé’‘mis la’g‘ilas hé gwe’gilé. Wa, hé’- 


1 Continued from p. 303, line 13. 2 Continued from p. 304. 
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but | they cut off the intestines at the anal fin of salmon caught with 
a hook, for, if the intestines were broken off | from those caught 
with a hook, then the | fish-line of him who does so would always 
break. Therefore the woman takes care || in breaking it off. That 
is the end. | 

Silver-Salmon.—Kyes and salmon-heads roasted | together with 
backbone and tail, in this manner: | 


When they go trolling for silver- ~ salmon, and when they 
first go out to | sea, as soon as a man has caught four 
silver-salmon, || his wife goes down to meet him when he 
arrives at the beach of his | house. When she first sees 
what was caught by her husband, | she prays to the silver- 


salmon; and after she has prayed, | she picks up with her 
fingers the four silver-salmon and goes up with them and puts them 
down | on the beach in front of the house. Then she takes her fish- 
knife and || cuts the four silver-salmon; the head | and the tail are 
left on the backbone. Then she takes the | roasting-tongs and puts 
them up on the beach, where she is sitting. Then she takes | what 
she is going to roast and puts the salmon-tail and the backbone in | 
between the roasting-tongs. Then she pushes it down, so that || the 
ends of the tongs reach to the eyes | of the salmon-head. After she 


‘mésexs &La’lase‘wae ts!é’wagafyasa sEg‘iné’té. Wii, lara t!0’sa- 
layrwe ts!é’wagafyasa dd’gwinété qaxs g‘i/lfmaarl &L0’yEwe ts!é’- 
wagatyasa do’ewinétaxs la’é hémenalarm Eve’ dd/gwayfsa ya’ne- 
miixa hé gwe’x“itsE‘wa. Wii, hé’‘mis la’g-ilaséda ts!eda’gé aé’k-ila 
ELA’lag. Wii, lab’m g:wi’la. . 
Silver-Salmon.— XéxeExstowa’k"xa_ L!0’bekwé hé’x't!e ‘na’*nem- 
plengila LE‘wa xa’kladzO LEfwa ts!a’snafyég'a gwii'lég’a (fig.). 
Wii, hé’*maaxs la’é do/kwasr‘wa dza‘wti'naxs g'i/lg‘aaLa‘yalaé li’xa 
ad/waké. Wii, gi’l’mésé ‘ya’neméda begwanrkmaxa m06’we dza- 
‘wiina, laé genemas 1Ja’lalaqéxs g'alaé ga’xfalisa lixa L!ema‘isasés 
go/kwe. Wii, gi/l'mésé do’x*warelax ‘ya’nemasés 1a’*witnEmaxs 
la’é ts!n’Iwaqaxa dzafwt’ne. Wi, gi’l‘mésé gwal ts!n/lwaqaxs la’é 
gasx'ixidxa mowé dza‘wtina qa‘s 1é 16’sdésrlas qafs lé k !ix‘a’li- 
sElaq lax L!ema‘isasés g°6’/kwé. Wii, la &x‘é’dxés xwa/Layowe qa‘s 
le xwa’lidxa mod’we dza‘wi’na. Wii, lan’m a&xi’léda hé’x't!la‘tyé 
LE‘wa ts!a’snafyé laxa xi’k*!ladzowé. Wii, la‘mésé 4x‘é’dxa L!0’p- 
sayowé qa‘s La’galiséq la’xés k!waé’dzasé. Wii, la‘mé’sé ax‘e’d- 
xés L!0’pasoLé qa‘s Axo’dés ts!a’snafyas Lefwa xa’k*!adzoweé lax 
iwa’gawafyasa L!0’psayowe. Wii, la we’qwaxodts qa lés L!éL!n’n- 
qalé 6/bafyas ‘wa’x‘sandts!exstatyasa L!0’psayowé la gégrtya’ge- 
sasa hé’x'tlatyasa dza‘wti’ne. Wii, g‘i’l‘mésé gwa’texs la’é q !ap!e’- 
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has done so, she gathers | the slime and throws it into the sea. As 
soon as | she comes up from the beach, she picks up the roasting- 
tongs with the eyes in them, that had been put over the fire, | for 
there are four of them, and she places them by the side of the fire of 
her house. || Then she. watches them until the skin of the head is 
blackened; | and when it turns black, she takes it away and puts it | 
over the fire. Then her husband at once | invites his numaym to come 
and eat it, for he must take care | not to keep it over night in the 
house; for the first people said, that, if || the roasted eyes were kept 
over night in the house when | they are first caught, then the silver- 
salmon would disappear from the sea. | Therefore they do in this way. 
As soon as the guests | come in, they sit down in the rear of the fire, | 
on the mat that has been spread out for them. When all || the guests 
are in, the woman takes a new food- | mat and spreads it in front of 
those to whom she is going to give to eat. Then she | takes down the 
four roasting-tongs with the eyes in them that had been over the fire 
and places them | before her guests. Then she takes the salmon out of 
the | roasting-tongs. After she has done so, she gives water || to 
them to drink; and after they finish drinking, then the one highest 
in rank | prays to what they are going to eat. He says: ‘O, 
friends! | thank you that we meet alive. We have lived until | this 
time when you came this year. Now we pray | you, Supernatural- 


x‘idxa k'!é’lé qa‘s lé ts!exste’ndeq la’xa dr’msx'é. Wai, g‘i’l- 
‘mésé g'i’x*wiisdésexs la’é da’gilxnalaxa L!d’pts!ala xéxexstowa- 
kwa, yixs mo’ts!aqaé qa‘s lé La’ndlisaq lax Imgwi'lasés g'd’kwe. 
Wii, la‘mé’sé da’doqwilaq ga k!itimp’lx‘idés 1!é’sasa hé’x't!a‘yé. 
Wa, gi’lsemésé k!imp’lx‘idexs la’é &x‘é’deq qa‘s Lé’s‘aLE’lodés 
la’xa @6’klafyasés lngwi'lé. Wai, la’xa hé’x‘ida‘mé 1a’*winrmas 
la Lélalaxés ‘ne‘mé’motée qa g’a’xés hitma’peq qaxs aé/kilaaq 
xafmaé’] la’xa g°d’kwé, yixs ‘née’k'aéda o'a/lé bEgwa’nEmqéxs 
g@i/lméla’xé xa‘maé’la L!0’bekwé xéxexstowak" 1a’xa g°d’kwaxs 
@a/lopanemaé 1la’laxé x‘is‘i’dlaxa dzafwii/né la’xa ad’wak-é. 
Wa, hé’mis la’gitas hé gwé’x-idé. Wi, gi’lfmésé g'ax 
ho’gwitéda 1é/linemaxs la’e k!ts'a’lit lax 6’gwiwalitasa  |e- 
gwi'lé, la’xa la tebé‘latsa té’watyé qaé. Wa, gi/lfmésé ‘wi'<laé- 
Léda 1é’‘lanemaxs la’éda ts!eda’qé &x‘e’dxa w/ldzowé ha‘madzo 
té’*watya qa‘s lé Lepdzam6’lilas la’xés hi*mg'i’/lasoLé. Wii, la 4xa’- 
x0dxa mO6’ts!aqé LléL!opts!ala xéxpxstowa’kwa qa‘s lé axdzamo’- 
lilas la’xés Lé’‘lanbmé. Wa, hé’*mis x‘ik:!ax‘i’deq qa 1d’Its!Awés 
la’xés L!0’psayowé. Wai, gi’l'mésé gwa’lexs la’é tsii’x“‘itsa ‘wa’peée 
laq qa na’x‘itsds. Wi, g‘i/l'mésé gwal na’qaxs la’é naxsi’laga- 
‘yas ts!n/Iwaqaxés ha‘ma’Lé. Wi, la ‘né/k-a:’ A’k‘ason ‘néne- 
mo’k", gé’lak-as‘laxg‘ins q!ila’gowé. Wa, g’a’x‘emxa‘nuéx" ga’x‘a- 
LEla 14’/xds g'a’xdEmaqaso’xda ‘na’lax. Wiéi, la‘mé’senu‘x" hawa’- 
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60 Ones, to protect us from danger, || that nothing evil may happen to 
us when we eat you, | Supernatural: Ones! for that is the reason why 
you come here, that we may catch you | for food. We know that 
only your | bodies are dead here, but your souls come to watch | over 

65 us when we are going to eat what you have given us || to eat now.” 
Thus he says; and when he stops, he says, ‘‘ Indeed !”’ | 

As soon as he stops speaking, they begin to eat, and | his friends 
also. eat. Then the man takes up | a bucket and goes to draw fresh 
water | to drink after they have eaten; and when he comes back, || 

70 he puts down the water that he has drawn, and waits for them to 
finish eating. | After they have eaten, the water is put in front of 
them, | and they drink. Then his wife | picks up the pieces of bone 
and skin and puts them on the | food-mat; and when she has them 

75 all, she folds || up (the mat) and goes to throw the contents into the 
sea; and | the guests only rub their hands together to dry off the fat 
from their hands, | for they are careful not to wash their hands, and 
not to | wipe their hands with cedar-bark. After they have done so, 
they go out. | 

Sockeye-Salmon.—The' name of the sun-dried salmon is also 

80 “sandy,” || and “place of cohabitation,”’ for it is caught in the upper 

part of the river; | therefore it is called “from the sandy ground,” 


xbl6x'daSxoL ‘fnafna’wilak® qa‘s 4’*méLos da’damwit g-a’xenu‘x" 
60 qanu‘x" k:!ea’sét ‘ya’g'asLexg‘anu‘x” lii’Lek’ hé‘maag“otLor, ‘na‘na- 

wilak", qaxs hé’*maaqos g*a’xélda‘xwé qeEnu‘x" ya’naktladx 

qrnu'x" hi‘ma’‘ya. Wii, lanu‘x" q!a’larmxs 4’‘maéx 1é’x‘arm tr- 

‘los o’gwidatyéex. Wii, la’Lak: g’a’x‘emg-as beébEexti’nég’ds x‘i’ts!a- 

x‘flaxg'anu'x" la’Lek: himx*‘i’dexg’as g*a’xyogwilds qenu‘x® 1a’- 
65 k-tmssla,”’ ‘né’kexs la’é q!tlé’x‘ssem wa’xa. 

Wii, gi/lfmésé q!we’lidexs la’@ himxi’da. Wi, la’x'da*xwe 
d’gwaqa himx~i’dé ‘né‘nemd’kwas. Wi, hé’x-fidafmésé la k:!6/- 
cyeine da brgwa’nemaxa na’gats!é qa‘s 1é tsix a’lta ‘wa’pa qa 
na’/gég'éLes qo gwal hi*ma’ plo. Wa, gi’l'mésé g'ix aé’daaqaxs 

70 la’é k:!6’3 x‘walilasés tsii’nemé qa‘s a/suleq qa awa'lés hi‘ma’pa. 
a gi’/lfmesée gwal hi‘ma’pexs la’é hi’nx'dzamolitasa ‘wa’pe seh 
W: he’ xfidafmésé na’x‘idex'dafxwa. Wii, la’La gener’mas mia’- 
mbnsgemaxn xa/qé Lefwa L!éeL!a’smoteé qa‘s ixdzo’dalis la’xa hi- 
émadzowe’ 1é’Swatyé. Wi, g'i’l'mésé ‘wi’‘ladzodamasxq, la’é k*!0’x- 

75 ‘wiilitaq qa‘ts lé ka’stendeq 1a’xa dkE’msx’é. Wii, &’*mésé la 
ts!a’/k-odéda k!we/Idixés efefyasowé qa le/mxwixelés ts!n/nts!enx"- 
tslinafyas qaxs aé/kcilaé ts!e’nts!enkwa, Loxs k-!ée’saé hé’tq!olem 
dé’denkwasa k-a’dzekwé. Wii, g'i’l’mésé gwa’texs la’é ho’qtiwelsa. 

Sockeye-Salmon.—Wii,' lé’xaa Le ‘gadeda ta’ yalts!aliis ts!egwa’ té 

80 Loxs q!o’bas xEla’sE‘wae qaxs hi’é ga’yanema ‘np'ldziisa wa; 
la’g-itas Lé’gadEs ts!egwa’te, yixs rebcwnts fiwi’nak!tisas ne’l- 


1 Continued from | p. 353, line 52, 
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for the place at the upper part of the river is sandy; | and it is said 
that a woman was cutting old sockeye salmon when her | lover came 
and cohabited with her while she was cutting the salmon. | Then 
she was seen by her husband, and therefore he || said that the sun- 
dried salmon should be called “place of cohabitation,” and at once | all 
the men named it that way. He was trying to make bis | wife 
ashamed by it. Now the sun-dried salmon always has the name of 
“place of cohabitation.”’ | That is the end. 


Customs Reratine to Fisn-Traps 


As soon as the ends of the ribs (of the fish-trap) have been tied at 
the place where the kelp-fish is to go in, | (the woman) tests it, (to 
see) whether it will be lucky or unlucky. | She puts if down by the 
side of the fire, | takes her fire-tongs, and takes up a not really big 
piece of | coal. She puts it into the fish-trap, puts down the | 
fire-tongs, and takes hold with her hands of each side of the | fish- 
trap. Then she shakes it up and down, so that the coal jumps up 
and down | in the trap. If it only crumbles and the glowing coal | 
goes out, the owner knows that the fish-trap will be lucky || and that 
the fish will not come out again the same way | as they went in; but 
if the coal jumps out again | through the way by which the kelp- 
fish go in, then the owner knows | that the trap will be unlucky. | In 


dziisa wa. Wiis, 1lo’ilaé xwa’Léda ts!eda’qaxa melo’lé; wii, g°a’x‘laé 
La‘liis q!o’pledqéxs hé’*maé a’lés xwa’Laxés xwa’LasE‘wé. Wa, 
laem‘la’wisé dod’x‘wateltsés 1a/‘wtnemeée. Wa, hé’mis late ee 
‘nex’ qa Le’gadésés q!o’basa ta’yalts!ala. Wa, he acide mesa 
na’xwa brgwa’nem Lé’x‘édrs. Wa, lark’m Hama’: ‘ts !alaxés 
genE’mé la’xéq. Wai, hé’merndla‘mésox la Lé’gaddxda_ ta’yalts!a- 
lixs q!0’basé. Wa, lan’mxaa 1a’ba. 


Customs Retatine To Fisn Traps 


Wi, gi’l'mésé ewal malagexste’ndEx g’i’poLasasa pEx‘i’taxs 
lafmé gwa’naLEX gwé’x" sdemtasa LEgE’me LO* hélagé Lo* wa’naqe. 


Wii, lafmé’ sé hi’/ng‘alitas 1a’xa ma’g‘inwalisasés legwi/lé. Wi, li 


ax‘6’dxés ts!é’sLala qa‘s k-lipse’mdés 1a’/xa k'!@’sé &’larm ‘wa’lastd 
gii/lta. Wa, la k-lipts!o’ts la’xa Legr’mé. Wa, lai k-at!a’lilasa 
ts!@‘sialixs la’é té’tegEnotsés e*e* yasowé ‘nem lax ‘wa’x'sand‘yas¢ 
Lege’mé. Wa, li ya'tléda qa da’daqtinéqtilésa gii/Ita lix ots!a’- 
wasa LEgE’mé. Wa, gi’l’mése &’em ts!emx"‘i/déda gii/ltixs Loxs 
k-lilxi’daé, wi, lan’m q!A’teléda Axii/nokwaseqéxs hé’laqéés 
LEgE’mé. Wa, lan’m k‘!é’snéda pEx'i’té xwé’laqal malts!a’lak 
la’xés g‘ii’ts!alasé lag. Wa, gi’/lmésa gti’lta xwé’laqa ‘nexéwitt- 
ts!’ dex‘wtilts!4’ la’xa g-d’poLasasa pEx‘i’té, wii, lame q!a/LE- 
léda axii’nokwaséqéxs k!é’séré hé’laquéda Legrn’mée. Wa, li 
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most cases the women throw it away; but if the charcoal does not jump 
out, || they go back into the woods and | look for maples! |. . . 


Customs RELATING TO Sra-Eaes 


As* soon as the (shells of the sea-eggs) are all in, the woman takes a 
large firebrand and | puts it on top of the empty shells. Then she 
goes and pours them out | outside of the house. The reason why 
they put the firebrand there is that || the spirits may not eat the 
refuse of the sea-eggs. | If they do not put a firebrand on top of it, 
it is said that the spirits | immediately go and eat it; and it is said 
that | he who ate what was in the empty shells eaten by the spirits 
would be immediately sick. | Therefore fire is put on top of them when 
they are poured out at night. When || they eat flat or large sea- 
eggs in the daytime, they do not put fire on top of them, | for-it is 
done in the same way with large sea-eggs, for the | spirits like flat sea- 
eggs and large sea-eggs. | That is all about the flat sea-eggs. 


Beviers Revatine to THE Devit-Fisu 


The “bear of the rocks”’ is the largest kind of devil-fish. This| is not 
eaten by Indians. Sometimes they are nearly || three fathoms long 


q!tina’la‘méda_ ts!eda’qé ts!ex‘i’deq. Wa'’x'e k'les dex‘wiilts!4’- 
weda eti’lta liq, wii hé’x*‘ida‘mésé la a’Lé‘sta la’xa a’L!é qa‘s li 
a’/lix sa’q!warmsa.' . 
Customs ReLatinG to Sea Eacs 

Wii,’ gilfmése ‘wilts!ixs laé ax‘édxa gitilta ‘walastokwas qa‘s 
ink‘iyindés laxa tsiixmoté. Wi, li k-loqtlilaq qa‘s li k-!ides 
lax Llasani‘yasés gokwé. Wii, hérm lelgiltsa gilta qa k !ésés 
lida hayatilagasé himgilqaxa tsiix*motasa tsikixa AmdEma. 
Wiix'é k-lés lida giilta la ink fyindayoq larm‘lawisa hayatilagase 
héx“idaEm la himgvilqaq. Wa, lalax‘lae héx’‘idarmlax ts!ex-q!n- 
x‘idé tsiix*mddiadiis himg-ilqase‘wasa hayatilagasé. Wa, hé‘mes 
lagila ank-iyindayowa giilta laqéxs laé k-!Adayoxa ganuré. Wa, 
ge il'mésé ‘nala tsax’demaxa imdema, wi, la k !és ink iyintsdsa gilta 
qaxs hémaaxat! gwegilagila mEseqwe qaxs Lomaakl Ax‘éxsdéda 
haryatilagasaxa imdema LESwa mEséqwe. 


Betrers RELATING TO THE Devit-FIsH 


Xa. uilax’Leyots!a, hémm ‘walegésa ‘naxwax trq!wa; héem 
k'!és hafmiisa bak!time. ‘nalSnemp!gnaé halselazm k’!és nexne- 
qrla yadux"p!enk: laxens baiigé ‘wasgemasas g‘iig'itela lix ‘wax’s- 

! Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 387. 


2 After small sea eggs lave been eaten the shells are carried out of the house. (Continued from p. 498, 
line 83.) 
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across | the arms, and they are (very) thick. Thaveseen one | sucker 31 
one short span | across, and in the middle of the sucker is a piece just 
like a | round bone. The points of the middle of the suckers are 
sharp. || There are eight bones around the stomach, | and the arms 35 
also have a bone each. | Sometimes they make a mistake and cook 

a | small “bear of the rocks.’’ When it is cooked, and they take off 
the loose skin, | when it is squeezed by those who are washing it, it 
gets || thin, because the water in it comes out, for there is nothing but 40 
water in the | “bear of the rocks.” Then they throw it away, for | 
they are afraid to eat it, because it kills people and it is a sea- 
monster. | That is all about this. | 


Customs REeLatTinG TO CANOE-BUILDING 


In' the morning, as soon as it is day, (the canoe-builder) rises for || 
he is alone in the house, because canoe-builders are not allowed to lie 45 
down | with their wives when building canoes. It is a saying of the 
first | people, that if a canoe-builder should lie down | with his wife, 
the tree from which he makes the canoe would be hollow. | Therefore 
he is not allowed to lie down with his wife. || 

As soon as this has been done,’ he takes a piece of charcoal and 50 
paints | the face of a man on each side, in the middle of the | canoe, 


bafyas dzédzklemas, wi la LestEKwa. Wa, len doqtilaxa 31 
k!imt!enafyas ‘nemp!enk‘awil laxens ts!ex"ts!anatyaxsEns q!wa- 
q!wax'tsana‘yéx. Wa, li hélostalé k!imt!enafyaséxa hé gwéx’s 
kilkilx'sem xaqa. Wa, hépm ééx-bé dba‘yasa nexts!awasa 
k!timt!mnafyas. Wai, li matgtinalts!laqé dap!enkas gawiis. Wa, 35 
laxaé ‘naxwarm exaléda dap!enké lax ewaxLatyas dzédzelemasa 
LIaxLeyots!a. Wa, la ‘nalnemp!ena rLéxiéqtilit ha*méx:silases‘wa 
Aima‘yé tlax'Leyots!a. Wii, gil'mésé L!opExs laé lawoydwés lep!E- 
na‘yé. Wa, gil’mésé q!wés‘étsd‘sa ts!oxwiiqéxs laé ts!wmx~‘ida 1a 
wiléda, yixs laé lawiyés ‘wipagatyé qaxs A’maé ‘wibwx'sa‘yéda 40 
Liax‘Leyots!a. Wa, &fmésé la ts!eqewelsdem laxa g'dkwé qaxs 
kile‘maé hi‘mayaxs bex*bakwae. Wa, hé*miséx ‘yagimaé. Wa, 
laem gwal laxéq. 


Customs RELATING TO CANOE-BUILDING 

Wa, gi’lfmésé' la ‘na’x‘idxa gaa’lixs' la’é La’x*wida, yixs 
‘nemO’ewil*maé qaxs k-!ésaéda Lée’Elq!énoxwé hétq!a’la kuclil 45 
LE‘wis gEnE/maxs Lé’qaaxa xXwa’k!tina; yix wa’Idemasa g°a’/lé 
brgwa’nema, yixs gii/l*mélaxé kiiIxktlka 1a’xa_ Lé’q!@noxweé 
LE‘wis genn’mé, wi, la/laxé kwa’kiix"balaxé Lé’qafyas xwa’k!tina. 
Wii, hé’*mis la’gitas k'!és hé’Iq!ala kii’Ix’ktlka Le‘wis gene’mé. 

Wa, gi’l'mésé gwalexs? Ja’é Ax‘é/dxa ts!o’Ina qa‘s k lat !a’tex- 50 
sésa gogiima*yasa bregwanrmeé laxa ‘wax'sanégtixsasa nEgoya‘yasa 


1Continued from Publications of the Jesup North Pacific Expedition, Vol. V, p. 356, line 2. 
2 The pegging for adzing the sides of the canoe. (Continued from ibid., p. 364, line 25.) 
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for the purpose of frightening the spirits, — | the Indians mean the 
souls of dead canoe-builders—for it is said that if they did not | paint 
the face of a man inside the canoe, || then the spirit would come to 
examine it as soon as the adzing of the canoe has been completed; | 
and he would tell the canoe to split as soon as the | canoe-builder 
would spread it. When, however, it is painted inside with the face | 
of aman, the spirits will run away when they see the painting in it. || 


Customs ReLatinec To FerN Roots 


Only old women are allowed to dig fern roots. Young women| 
are not allowed to dig them, for the people of olden times | said 
that it would make them sick, if the young women should go to dig 
fern roots. | Therefore only old women are allowed to dig them. | 


Customs RELATING TO CURRANTS 


Now they are told to eat the contents of the dishes. They do 
so, || because currants are never carried home when they are given 
by the owner, | for it brings bad luck when they are carried home, 
thus said the people of olden times. | 


Customs ReLatine To Cepar-Bark 


Even ' when the young cedar-tree is quite smooth, | they do not take 
all the cedar-bark, for the| people of olden times said that if theyshould 


2 xwa’k!tina qa kilwmésésa hayalilagaseé, yixa brx‘iinafyasa 1a t‘l 


Léq !enoxwayadzEwal gwer‘ydsa bak!umé qaxs g‘ilfmaarl  k:!és 
k-latlatexdzema gdgtimatyasa begwanrmé laxa xwak!tiniixs laé 
ewal aék'la k'fimiase'wa. Wa, g°ax‘laéda hayalilagasé x‘its!ax-i- 
laq. Wi, la‘laé axk !alaxa xwak!iima qa hox‘widés qo lal 1epa’- 
solts Léq!éno’kwas. Wa, gi’lSem‘lawisé k'!adexdzek"sa gogiima- 
‘yasa begwanrmaxs laé Arm héltsoxs laé dox‘watrlaxa k: !adexsé lq. 


Customs ReLatine To FERN Roots 


Lex‘amé sakwéda tarlk!wana‘yaxa ‘sagtmé, yixs k!ésaé hélq!o- 
lema alostigasé ts!edaq la sakwaxa sigtimé qaxs ‘nék‘aéda gildzesé 
brgwanrmaeéxs ‘yatyax'dalag‘ilaé lax sikwasosa alostigasé ts!edaqa. 
Wa, hé‘mis lagiitas léx-ama larlk!wana‘yé sakwaxa sagiimé. 


Customs RELATING TO CURRANTS 


—E 


Wii,! latmé ixso‘, qafs ‘watwilaéxés léloqtla. Wii, héSmis g-wiilé 
qaxs k!éts!énoxwaé modola q !édzedzewaxs q !és@laéda Aixndgwadas 
qaxs armsaakl 1axox moddléxs ‘nék‘aalaéda g‘ilx-dii begwanrma. 


Customs Reiatine To Cepar Bark 


Wii,? wax*mésé ‘naxwa ék@ Ogwida‘yasa dzEs‘eEqwaxs laé 
k léts!énox ‘wilgiteloyowés ts!igemsé qaxs ‘nékaéda galé br- 


1See p. 575, line 51. 2*Continued from p. 122, line 47. 
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peel off all the cedar-bark of a || young cedar-tree, the young cedar 
would die, and then another | cedar-tree near by would curse the 
bark-peeler, so that he would also die. Therefore | the bark- 
peelers never take all the bark off of a young tree. | 


Customs RELATING TO THE FELLING OF TREES 


Now I will talk about him who will work at | porpoise-hunting 
The canoe-builder is first asked by the porpoise-hunter (of a | small ca- 
noe) to build a hunting-canoe. | The canoe-builder goes at once back 
into the woods to a place where|| the cedar for canoe-building is stand- 
ing, for each canoe-builder always has a straight cedar in the woods 
picked out for canoe-building. He just walks right there, | carrying 
his axe, going to the place where the cedar-tree is standing. | He looks 
for the place where the cedar will lie when it falls. | When he sees all 
the branches on the outer side of the cedar-tree, he || chops through 
the foot of the tree on the back of the cedar-tree; and as soon as he 
has chopped deep into it, | he takes four chips and throws | them 
behind the foot of the cedar-tree; and as he throws them, he says: | 
“QO, supernatural one! now follow your supernatural power!” | 

Then he takes another chip, throws it, || and says as he is throwing 
it: ““O, friend! now you see | your leader, who says that you shall 
turn your head and fall there also.” | 


gwankmaeéexs g'il’maé ‘wilgiteloyowéda ts!aqemsé lax ogwida‘yasa 
dzks‘kqwaxs laé tn‘léda dzms‘eqwe. Wa, laéda makcililsé ogt‘la 
dzgs*bq" hinx*widxa sEnq!énoxwé qa dgwagqés Ip‘la. Wi, hé‘mis 
lagitas k-!és ‘wilg iteloyowé ts!aqumsas yisa sEnq!énoxwée. 
Customs RELATING TO THE FELLING oF TREES 

Wa, la‘men gwa’gwex's‘alat la’xa @’axalixés alé’xwaenéLaxa 
k-!o/lot!é. Wi, hé’em gil axk:'!a/lasd‘sa alé’wenoxwa_ 1é’q !éno- 
xwaxa xXwa’xwagtim, qa Lé’x‘édéséx alé/wats!i xwaé’xwagtima. 
Wii, hé’x-‘ida‘mésa Lé’q!énoxwé la a’Lé‘sta la’xa a’L!é lax La’dza- 
sasés ‘wé’lsa we’lkwa qaxs ‘na’xwatmaé we’ldzadéda_ Leé’Elq !éno- 
xwaxa 6/k-été welk" la’xa a’L!é. Wa, 4’*mése hé’x-dzénala la qa’- 
sida da’laxés sd’bayowé qa‘s li lax La’dzasasés wé’lsé wé’lkwa. 
Wa, li dd’qwalax gwé’xtox‘widaas La’sa wé’lkwe qo t!a’x-‘idLo. 
Wii, gi’l'mésé do’ qitlaqéxs ‘wi'laé L!a’sot !ena‘yéda wé/tts!anis. Wa, 
li sep!px6’d a’Lot!exa’watyasa we'lkwe. Wa, gi’l’mésé k!wiibrte 
s0/pafyasexs la’é da’x‘idxa mOd’/sgEmstoweé so’yapmuta qa‘s nEp!é’- 
désa ‘ne/mé lax a/Lot!Exawa‘yasa we’lkwé. Wa, li ‘nég-EtE°we’xs la’é 
nEpa’: “Wa ‘nawalakwa’, lan’ms lat la’sgemilxés ‘na’walagimos.”’ 

Wii, li @’t!léd da’x*idxa ‘ne’mé so’yapmuta qa‘s nEp!é’dés. 
Wii, la’xaé ‘nég-Etewe’xs la’é nepa’: ‘Wii, qisti’, lan’ms do’qt- 
laxés gwa’yi‘lalasds ‘né’k-éxs hé’Laqos gwé’xtox‘widLé laa’sas.”’ 
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Then he takes another one and throws it; and as | he throws the 
third one in the same way, he says while throwing it: | “‘O, life-giver! 
now you have seen which way your supernatural power went. || Now 
go the same way.” As he says so, he takes the | last one and throws 
it back of the foot of the tree that he is chopping, | and he says as 
he is throwing it: ‘“O, friend! now you will go | where your heart- 
wood goes. You will lie on your face at the same place.’ | After he 
has said so, he answers himself and says: ‘“ Yes, || I shall fall with my 
top there.’ After he has said so, he takes his ax and | chops again; 
and as soon as his chopping passes half | through the trunk of the 
tree, he goes to the opposite side and chops; and he does not chop | 
deep into it when the tree begins to crack; and it does not take long 
until | the cedar-tree falls backward. || 


Prayer or CINQUEFOIL-DIGGER! 


After? they have finished (loading their canoe), they go aboard the 
travelling-canoe. | The man stands up in the stern of the canoe, 
because he steers it, and, | looking at his digging-house, he prays to 
it and says, | praying and holding in his hand his steering-paddle 
while he is standing up, he says: || ‘Look upon my wife and me, and 


Wa, lai é’tléd da’x‘idxa ‘nema’xs la’é neplides. lLa’xaaxs 
neEba/sasésa la’Lé ya’dux*weda’la. Wii, la’é ‘nég-ntmwe’xs la’é np- 
pa’: “Wa, geile ildokwila laz’ms do’qtilaxlaa’sas dililixés *na’wila- 
k!wénafya; lar’m las lat lax laa’sas,” ‘nék'exs la’@ da’x-fidxa 
b/IxLafyé qa‘s nep!é’dés la’xaax a’LOt!mxa‘wa‘yasés sop !exotsEewe. 
Wi, li ‘nég-‘nthwé’xs la’é nepa’: “Wa, qasté’, laz’ms las lat 
lax laa’sasés dd’maxdos; lar’m las hmx‘ti’Isior lax laa’sas,” ‘nex: 
laé’xs la’é q!tlé’x‘sem na’naxmatya. Wai, li ‘ne’ka:” ‘Wai, 
hé’eEmLeEn gwexto’xwidie,”’ ‘nék'pxs la’é dix‘idxés sObayowé qa‘s 
sop!e’dé é@’t!éda. Wi, gi/lfmésé la’k:!od@lé sd’patyaséxs la’é 
la’k: !ot !px6da qa‘s sep!EdzE/ndéq. Wi, k-!és*mésé k !wii’brté so’ pa- 
fyaséxs la’é hélmelq!tig-a‘téda we’lkwe. K°!e’st!a ge’x-‘idexs la’é 
aLEtox‘wid t!a’x‘idéda wé’lkwe. 


PRAYER OF CINQUEFOIL-DIGGER ! 


Wai, gilfmésé gwalexs? laé hogtixs laxés yatyats!@ xwak!iina. Wii, 
lida begwanrme LaxLéexa xwak!itna qaxs hé‘maé venxtatya. Wii, 
doqwalaxés ts!ewédzats!@xé g'Okwa qa‘s ts!el'waqéq. Wa, li ‘né- 
krexs laé ts!elwaqaq .sek!igextsés LEnXx'Layayowé sé*wayowa. 
“Wega doqwatat g:axenu‘x" Logiin genemk: qa‘s daidamiyéLés 
1 See also Addenda, p. 1318. 


2 'This is done when husband and wife return from digging cinquefoil roots in their garden. Continued 
from p. 193, line 96. 
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protect | us, so that nothing may happen to us, friend! and | wish 
that we may come back to live in you happily, | O house! when we 
come next year to dig cinquefoil. Good-bye!’ | Thus he says, sits 
down in the stern of his travelling-canoe, and paddles; || and he must 
not turn his face to look at his house again. | He only turns his face 
back after | passing the point (that hides the house). 


PRAYER TO YouNG CEDAR 


(The woman! who has found a young cedar) takes her adz and 
stands under the | young cedar-tree, and, looking upward to it, she 
prays, saying: || ‘‘ Look at me, friend! I come to ask for your dress, | 
for you have come to take pity on us; for there is nothing for which 
you | can not be used, because it is your way that there is nothing for 
which we | can not use you, for you are really willing to give us your 
dress. I | come to beg you for this, long-life maker, for I am going 
to make a basket for lily roots out of you. || I pray you, friend, not to 
feel angry with me on account of what I | am goimg to do to you; 
and I beg you, friend, to tell our | friends about what I ask of you. j 
Take care, friend! Keep sickness away from me, so that I may not 
be killed by | sickness or m war, O friend!”’ || 

This is the prayer that is used by those who peel cedar-bark of 
young cedar-trees and | old cedar-trees. | 


gaxEnusx" qEenusx" k:lefisé ‘yiigasa, qistéi. Wa, hé*mis qa‘s salé- 
laqEliLoOs g’axEnuex" qmenufx" @ axel é@tlalin gokimtslag-alin lon 
ew okwa lax et!édia ts!ots!eyEnxLEx qwésEyEnxLa. Wa, halak-as- 
Lela; ‘nékexs laé k!waxiendxés ya‘yats!é xwak!tina qa‘s séx*widé. 
Wa, la‘mé k-!és helq!ala mels‘ida qa‘s dox‘widé ét!édxés g-dkwé. 
Wa, aldzila‘mésé merlmelsi‘lilaxs laé t!etlig’o LeSwis g-Okwaxs laé 
hatyaqa laxa awilba‘ye. 
Prayer To YOuNG CEDAR 

Wa, la! ax‘edéda ts!mdaqaxés k'limitayowé qa‘s li LAaxLElsaxa 
dzE‘sEqwaxs laé ék'!egemelsexs laé ts!elwaqaq. Wé4, la ‘nék-a: 
“Wega, doqwila gaxen qastiixg'in g-axé gets! laxs k‘Omaqés 
qaxs hé‘maaqos g'axelé qa‘s waxads g*axEnu‘x", yixs k'!eAsaaqos 
k!és ég'asaxés g’axélads brex‘walésa, yixg'anu®x" k-edisék’ k:lés 
hétemx*‘idaasds qads Aliiqds aéx‘stots!ayowos k‘Omaqos. Héden 
gaxel géts!a lon gilgildokwilaxgin x‘dgwats!égililg-oL. Wi, la- 
‘mésEn aésayoLol qasti qa‘s k !éséLos odzemg'aaLelatsg’in gwiila- 
gildzastex’ lan. Wii, lamésen hiwaxelon qasti qa‘s néladsaxEns 
mnénemokwaxg'in hanal'méLeEx: géts!ol laqo. Wi, qisti, wégra 
yaL!aLex; demLes dadzmewil g'axen qen k'!eisé gagdLemialasa lixa 
ts!éts!axq!dlemé Lefwa dzédzax‘ila. Wa, qastii!’” 

Wa, hérm ts!elwagayosa senqiixa denasé laxa dzE‘seqwé LO‘ma 
welkwe. 


1 Continued from p. 131, line 4. 
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Weatuer CHARMS 


I was walking along in Fort Rupert. I begged Ha‘misk-ifnis | to 
tell me about what he would when he wished the northwest wind to 
come. | He spoke at once, and said, ‘Listen, | that I may teach 
you!”’ Thus he said. ‘One time, when I || was going south to 
Victoria, we arrived at O’srq", and | the southeast wind began to 
blow strong. The wind lasted all day and all | night. Then I arose 
in the morning, and T saw that the | southeast wind was still blowing. 
I started our campfire; | and as soon as the fire blazed up, I went 
down to the || beach, for the tide of the sea was half out. | Then I 
searched for small crabs underneath the stones, and | I found four 
crabs. I carried the four and | went up the beach. Then I took 
cedar-bark and split it into strips. I | took four strips and tied them 
to the right claws of the || crabs. As soon as I had tied the cedar- 
bark to the four crabs, | I took poles and drove them into the ground. 
Not | really upright were the poles, which were two fathoms (long) ; 
but it was thus,” | said Ha‘misk‘ifnis (imitating on the ground with 
cedar-sticks what he said, | while he placed them down on the 
ground): The poles leaned over, and || to the ends he hung the four 
crabs. ‘‘ThenI watched them, | and as soon as I saw that the shells 
began to be red, I | took them down, and I untied the cedar-bark 


WEATHER CHARMS 

Qa’enakulék’ lax Tsa’xisé. Wi, len hawa’xplax Ha’‘misk’ifnésé 
qa gwa’gwex's‘alés lax gwé’gi‘lasaséxs ‘né’k-aé qa- dza’q lx’ dés. 
Wii, hé’x*idatmés ya’q!eg‘a‘la. Wai, la ‘né’k'a: ‘‘Wé’g'a, ho’Lélax 
qen q!a’q!lot!a’masé loL,” ‘‘éx. “Wa, -hé’*maaxg‘in la’dtek: 
énp’Ikila la’xa Ts!a’masé. Wai, lanufx" 1a’g-aa lax O's‘Eqwé, la’é ya’ x- 
‘widéda 1i’k!wemasé ‘meli’sa. Wii, la se’nbé ya’laxa ‘na’/la Letwa 
ga/nuLe. Wa, len La’x*widxa gaa‘la. Wa, len do’qilaqéxs ya’- 
lax‘sifmaéda ‘mela’se. Wii, len x‘a’x‘iq!px“idaxenu‘x" Inq !tisé’. 
Wa, gi/lfmis x‘i’qostiweda Ieq!tisa’xgin lek: In’nts!ésa, la’xa 
Lipma‘ise qaxs le‘ma’é nan’ nxs‘ag‘ilaliséda xa’ts!axbléda de’msx‘é. 
Wii, len a’liixa &’m‘ima‘yé q!6’*miitsa 6’*wai’bityasa t!é’semé. Wii, 
len q!a’xa mO’sgemé q!0’miisa. Wai, len da’laxa md’sgemé qen lé 
la’sdésa. Wii, len &xe’dxa dena’sé qen dzedzEexs‘a'léq. Wai, len 
ixe/dxa mO’ts!aqé qen mo’x‘widés lax hélk:!olts!ana q!é’q!ee'imsa 
q!o/miise. Wi, gi’l'mésen ‘witla mo’x"bentsa mO’sgemeé q!6’miis 
la’xa dena’sé, lék: &xse’dxa dzo’xtimé qen dé’x*witlséq. Wii, la k-!és 
A/lanm negeta’léda ma‘tp !e/nk’é la’xens ba’Lex dzo’xtima. “ Hé’t!la 
gwiiléda,”’ ‘nek’é Hatmisk itnésé mens‘elsaxa k!watxia‘we, ‘ne/k'Exs 
la’é mo/gwak’lsaq. Wii, la gwe’xtdléda dzo’xumé laq. Wii, hé’*mis 
la té/x"bafyaa’tséda mo/sgEmé q!o’miisa. ‘Wa, len q!a’q!a‘la/laq. 
Wa, gilfmésen do’qtlaq la Lle’L!a’x*widéda e0’sgEma‘yas, lé’e-en 
ixa’/xodeq. Wa, len qwé’lilaxa dena’sé lax q!é’q!eg'imas. Wa, 
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from the claws. | | put them down, and I searched for four large 
clam-shells. | As soon as I found them, I took one of the || crabs and 
put it into (a clam-shell). Then I took the cedar-bark with which 
they had been hung up, | and tied it around, so that the shell should 
not open. | Then I did so also to the next one, and I did so to the 
four | shells. As soon as I had finished tying the four clam-shells, | I 
went and carried them into the woods. || I searched fora hole in the 
bottom of a tree; and when I found a hole | in the bottom of a 
hemlock-tree, I put three shells | into it. Then I spoke to the last 
one, | and said, ‘Warn your friends to call | strongly the northwest 
‘wind and the east wind, || else you will not go back to the beach, if 
you do not get | what has been planned for you and your friends.’ 
Thus I said when | I put it down in the hole on the ground. Then I 
left them, went back, and bathed in the sea. | As soon as I had 
finished, I sat down on the beach, that | the wind might dry me.’ 
Thus he said. ‘‘As soon as I || began to be dry, I dressed, and I 
warmed myself by the | camp-fire. Now I waited for the northwest 
wind to blow | at noon.’ Thus he said. | 

~ I questioned Ha‘miski‘nis again; and I said to him, | ‘‘Who, 
indeed, was the first to wish that this should be done to the crabs for | 
calling the northwest wind?”’ Thus I said to him. | 


Ign &x‘p‘lsaq. Wa, len a’léx‘idex mo’sgema aiw0’ xa‘laétsa g'a’- 
weq!anem. Wa, gi/lfmésen q!aq, wi, lon &x‘e’dxa ‘ne/msgemé 
q!0’/miis, qen &xts!0’dés liq. Wa, len &x‘é’dxa té’kwala‘yux'diis 
drna’sa qEn yiltse’/mdé‘s laq, qa k'!é’sés axsto’x*widéda xa/laése. 
Wii, len é’t!édxa ma’kiliq. Wa, len‘wi’‘la he gwe’x“idxa m0’sgEmé 
xa/laésa. Wai, gi/lfmésen gwala yaé/Itsemaxa mOd’/sgEmé xa/laétsa 
ga’weq !anemaxs 1é/e"in ‘wi’‘la da’laq qen lé a/Lésta la’xa a’L!e. 
Wa, la‘men a’lix xuba’ga‘yasa Lax"Lo’‘sé. Wa, len q!axa xuba’- 
gafyasa l4’xmesé. Wai, len ‘wi’‘la gibé/Lasa yi/dux"semé xé’xa’- 
laés laq. Wa, len ya’q!ng-a‘t 1a’xa ‘ne/msgemé la ’/Ixia‘ya. Wa, 
len ‘né’k-a: “ We’e it la haya’ !o‘latexds ‘nénEm6’kwaqos, qa wa’- 
‘lemk-a‘méltso vé‘la‘larex Dza’q!walanu’kwa, LoS Xa‘yd’lésanagii’ ; 
a/tas k-léslax la’lax aé’daaqa’lax Ja’xa L!ema‘isé qasd wid’L 
la’xa sé@/nat!n’lsiiyOL, LE*wos énEMO’kwaq !ds;” ‘né’/k'Entaxg’in 
lek’ Axbretn’lsaq. Wa, ga’xen bas qeén lé la‘sta’ la’xa de’msx‘é. 
Wii, gi/l’mésen gwa'ta, wi, len k!wa’gva‘lisa la’xa L!lema‘isé qEn 
le’mx‘tinx’‘idé’masésa ya’la g’a’xen,’”’ é’ké. Wi, ge t’l*mésen 
ln/mx‘iinx‘ida, 1lé’g'in q!6’xts!oda, qren Jé tr’Its!ixi’da 1ai’xen 
lnq!t’sé. Wa, la‘men O’la‘stéla qa ya’x‘widésa dza’q!wiixa 1a/na 
nEqii’laL,” ‘ne’ké. - 

Wa, len wtra’ e’tlédex Ha’miskinésé. Wa, len ‘né’k-nq; 
“Angwadzeda ga’/lola ‘néx: qa hé‘s gwe’gilasE'wa q!0’miisé qa 
dzEdza’q !wa‘la’yuwe,” ‘ne’k'Entaq. 
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He replied at once, and said: | ‘You know about all the Myth 
people,—all the different | quadrupeds, and all the different birds, 
and also all the | different crabs: they were all like men, and also the || 
trees and all the plants. Then war was made against the | south- 
east wind by the Myth people.! That was the place where | Great- 
Inventor questioned his younger brothers, and said: ‘O younger 
brothers! | who, indeed, controls the weather among you?’’ Thus 
he said. ‘‘Immediately | a short man spoke, and said, || ‘O Myth 
people! when you wish for the northwest wind in our | world’,—thus 
said the Crab, for that was the name of the short | man,—‘then take 
four of the crabs that look just | like me, and take four long | pieces 
of cedar-bark, and tie the ends of the cedar-bark to the right || claws, 
and hang them right over your fire; | and as soon as their backs begin 
to be red, take them down, untie | the cedar-bark from the claws, 
and search for four | large clam-shells; and put the crabs | into them, 
and tie them with the cedar-bark that was tied to the claws || of the 
crabs. Then when each crab is in | one shell, and after you have tied 
them, | go into the woods behind your houses, and search for a | hole 
in the bottom of a tree; and as soon as you find a hole in a | tree, put 


Wa, hé’xfidaf‘mésé na’naxtmatya. Wa, la ‘né’ka: “fya, q!a’- 
LEla‘maaqosaxa ‘na/xwax nii’x*né‘misaxa ‘nixwa dgtiqala g‘i/lg-a- 
Omasa LESwa ‘na’xwa O’etiqala tsé/tts!ek!wa LO‘mod/xda ‘na’xwax 
O’gtiqala q!éq!0’miisaxs “na’/xwaSmayole’ bée’brgwinrma Lo'mo’xda 
LAX"LO‘s@*x LOSMOx ‘na’xwax q!wa’sq!tixp’la. Wii, la wi’nasE‘wé 
Meta’lanukwé yi’sa ni’/x"né‘miseé. Wii, hé/*mis la wura’ts K!we- 
k!waxa’wa‘yaxés ts!a’tslafya. Wi, la ‘né’k'a: ‘ya, tsla’tslatyi, 
i/ngwadzés ‘néna’lanukwaq!ds;’ ‘né’x*‘laé. Wa, hé’x-fidarm‘la’- 
wiséda ts!n’k!ixsdé brgwa’nrm ya’q!rg‘atta. Wii, la‘laé ‘né’k-a: 
‘eva, ni’x"ne'mis. Hé’‘maaqaso ‘né’x'lax qa dza’q!tx-‘idésrns 
‘na’lax,’ ‘né’x*‘laé q!omisé, qaxs hé’*mae Lé’gEmsa ts!p’k!iixsdé 
brgwa’nema. ‘Wi, las &x‘é’dxa mo’sgemé 1a’xen ‘nEma’x"isé 
LE‘WE/niaxg'in q!0’miisek*. Wi, las &x*é’dxa m0’ts!aqé gi/lsgilt !a 
drni’sa qa‘s mo’x‘watElodadsas Oba’‘yasa dena’sé lax hétk:!ol- 
ts!anafyé q!egi’ms. Wi, las té’x‘wides lax neqd’stisés lngwilds. 
Wi, gt’'més L!a’x*widé Awi’g'a‘yas, la’aqds ixaxd’deq qa‘s qwe’- 
Kidaydsaxa dmna’sé lax q!éq!Hgi’mas. Wi, las a/léx‘idxa m0’s- 
gpmé iwi’ xa’laétsa ga’weq!anmmeé. Wii, las &xts!0’tsa q!dmi’sé 
laq qa‘s yiltse’/mdaydsasa dena’sé, yi’xa yaé’Lalax'dé lax q!ng‘i’- 
masa q!omi’sé. Wii, lam’m ‘na’Knemsgeméda q!omii’sé g-its!&’ 
la’xa ‘na’/nemsgemé xa’/laésa. Wii, gi’l'méts gwal yaé’Itsemaq, wii, 
la’Lus qa’s‘idet lax a/Landfyasés g°d’kwos qa’s la’yds a’lix kwa’- 
waga‘yasa La’x"Lo‘se’, Wi, gii’lmeéts q!a’xa kwa’waga‘yasa 


See Boas and Hunt, Kwakiutl Texts (Publications of the Jesup North Pacific Expedition [Leyden], 
Vol. Ill, p. 350, Vol. X, p. 98; Boas, Kwakiutl Tales (Columbia University Contributions to Anthro- 
pology, Vol. IJ, pp. 227, 494. 
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three shells into it; and then || again take one shell and pray to it, 70 
and | say: ‘‘Now warn your friends to call | strongly the northwest 
wind and the east wind, | else you will not go back to the beach, if 
you do not get | what has been planned for you and your friends.” 
Thus you shall say to us, || and you shall put the one into the hole. 75 
Then | leave them, and the northwest wind will come at once.’’ 
Thus he said. | Therefore it is known by the later (generations of) 
people. | 


IT left H&’*miski‘nis, and went into the house of | Kw&’ewa‘nd; 1 
I questioned him and said, ‘‘This is the reason why I walk about, | 
that I beg you to teach me the | strongest way of calling the north- 
west wind.’ Thus I said to him. He || replied at once, and said, | 5 
‘Listen to me! for it is good to know how to call the northwest wind, | 
even if the southeast wind is strongest. Whenever you are desirous 
to | go to Alert Bay, then go back to the woods and search for | a fern; 
and as soon as you find it, dig out four || roots of fern-plants, and take 10 
care that you do not break off | one of them from the leafy stem. As 
soon as you have the | four roots, carry them home; and when you | 
enter your house, put the fern down. Then take | twenty dentalia 


La’x"Lossée’ la’aqos axbrtn’/ndxa yu’dux"sEmé xa’laésa. Wii, las 
é’tled &x*é’dxa ‘ne’msgrmé xi’laésa qa‘s ts!e/lwaqadsaq. Wii, las 70 
né/k-a: “ Wa/git la haya’b!o‘latexds, ‘nénemd’kwaqés, qa wa’- 
‘lemk-a‘méltso vé/‘lalarex Dza’q!walanu’kwa LO* Xa‘yd’lisanagii, 
a/tas kléslax la’lax aé/daaqalax la’xa L!ema‘isé qasd wid’L 1a’xa 
sé/nat!elsiiyOL, LESwos ‘nénEm0’kwaq!ds,” ‘né’x"Les g’a/xEnu‘x".’ 
Wa, las &xbrtn’ndxa ‘ne’msgEmé. Wai, las bis. Wii, hé’x“i- 75 
darmlwisé dza’q!wax“idEL,” ‘né’x“laé. 
Wi, hé’rem la’giltsox q!al yisd’xda a’téx brgwa’nema. 


Wii, len bas Ha’*miskinésé qmen 1é laé’n lax gd’kwas Kwa’- 1 
gwand. Wa, len wta’q, wa, len ‘né’k'nq: “ Hé’den qia’ts!éna‘yé 
qa‘s waxa’ds q!a’q!oLlamas ga’xmntasa dzkdza’q!watlixa 4/lé 
La’k!wémasa lax we’‘lalax dza’q!wa ya’la,”’ ‘né’k-‘Entax.’ Wai, 
hé’x‘ida‘més na’nax*mé g‘a’xEn. Wa, la ‘né’k'a: “ Wé’g'a 5 
ho’Léla g’a’xen qaxs 6’kaéda q!A’Leliixa Lé/‘lalixa dza’q!walanu- 
kwé wa’x**maé La’k!wemaséda mula’sé ya’la, yixs ‘né’kaa’qos qa‘s 
la’ds lax ‘ynli’se. Wa, las a’Lésta lai’xa a’/L!é. Wé, las a’/léx-‘id- 
xa sa’laédina. Wa, g‘i/l*méts q!aq, wi, las ‘la’p!eqodxa md6’ts!a- 
q!exia 1a’xa sa’laédana. Wa, las aé’k ila qa k!ea’sés k‘d’x‘widé 10 
‘ne’mts!aqa lax ma’mi‘map!éqas. Wa, gi’/lfmets ‘wiloqimasxa 
mo‘xLa’, wi, las da’laq qas la’ds ni’*nakwa. Wa, g‘i/lfméts laé’L 
la’xds g'0’kwax, wi, las ax‘a’litxa sa/laédina. Wa, las &x*é’dxa 
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and some red ochre, and take || also four split pine-sticks three | of 
our fathoms in length; then sharpen the ends, and take the fern | and 
put it upside down; then push the ends of the sharpened | pine- 
sticks among the leafy stems; | then, while it is still upside down, 
take five dentalia, and || put two dentalia on the right-hand side of 
the fern-root, | and take two more dentalia and put them | on the left 
side of the fern-root, and then take | one dentalium shell and put it 
on its nose; | and tie them all on; and as soon as you finish, take || 
red paint and cover the root of the fern, | and place it by the side 
of the fire of your house or on the | south side of your fire. Then 
speak, and | say: 

‘Don’t put me too near the fire, else there will be too much in 
your world! | Northwest Wind, East Wind!’ 

“Thus you shall say.” Thus said || old Kwa’gwa‘no. ‘As soon 
as the fern gets-warm, | the northwest wind will at once begin.”’ | 

Then I questioned him, and said to him, ‘‘Let me ask you | who 
invented it?’ I said to him. | 

Immediately he began to laugh, and said: ‘It is not that || this has 
been recently invented, what I told you. Listen! and I will | tell _ 
you the story about the one who first invented what I told you. | 


ma‘itsemg-usti aLn’la LESwa gwegt’/myime. Wai, las e’t!ed ax‘é’d- 
xa mo’ts!aqé@ xok" xex"mesa’, ya'dux"plenk’@ ‘wa’sgemasas 
la’xens ba’tax. Wii, las k-!a’k !ox"br/ndEqweé, las ixé’dxa si‘laé- 
dina. Wa, la é’k !axsda’laxs la’aq6s k: !a’q !tiqaséda 0’ba‘yasa k: !ax"- 
baa’kweé xeEx"meEs lax &’waga‘yas ma’mii‘map!éqas. Wi, lan’m 
éklaxsdina. Wa, la’Lms ix‘é/dxa sek: !a’ts!aqé inn’la, qa‘s ix‘a’- 
Lelodaydsasa ma‘its!a’qé ave’la lax hé’ik-!otema‘yasa sa’laédana. 
Wa, las @’t!éd &x‘@’dxa ma‘its!a’qé Aie’la qa‘s 4x‘a’LElddadsa 
lax gem‘xa’/nulema‘yasa sa’laédina. Wii, las é’t!léd axé’dxa 
‘ne/mts!aqé Aie’la qa’s &x‘a’Lelddadsas lax x‘i’ndzasas. Wii, 
‘naxwa'ma yil’a’LeElodms. Wi, gi’l'méts gwala, wi, las ix‘e’dxa 
gwergti’myimé qa‘s qopsk’mdés ‘na’xwa lax L!d’p!ek‘asa si‘laé- 
dana. Wii, las La/ndlisas lax Imgwi'lasés g*d’kwos; ‘wi'la la’xa 
‘na/laqenwa‘lisasés legwi’lés. Wi, las ya’qleg-a‘ta. Wi, las 
‘né/k-a: ‘Gwa’lax‘in La’tsalaé’, a’LOx xe’nit!eqa 1a’x6s ‘na’liqosée’, 
Dza’q!walanukwai’, Xa‘yolisiixtfiyai’;’ ‘né’x'Les,”’ ‘né’k-éda q!ii’/l- 
‘yakwe Kwa’gwatno. ‘“ Wi, g'i/lSmmiwisé ts!p/lx‘widéda sa’laédana, 
lé’Las hé’x*fidanm dza’q!tx‘idpia ya'la.”’ 

Wi, len wiita’q, wi, len ‘nék'nq: ‘ Wii’entsdsen wttd’L. Wii, 
ngwasox k!wé’xafya?” ‘né’k-pniaq. 

Wa, héx-‘idafmés da’iéda. Wa, la ‘né’k-a: ‘ K°!é’saaxs al§p’m 
k!we’xafya yixen lax wa‘tdem lov. Wii, we’g il la ho’Léla qen 
no’s‘idag’i qa‘s, yis g'a’/lola k!wenux"sen wa‘tdemaqoL. 
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“When the Myth people went to make war against Southeast- 37 
Wind, | then Great-Inventor questioned his younger brothers, and | 
said: ‘Who among you controls the weather? Thus he said. || Im- 40 
mediately a short man spoke, | and said, ‘O Myth people! whenever 
you wish | for a northwest wind in our world,’—thus said the short | 
man, the Crab—‘then take four of my | fellow-crabs and hang them 
up over the fire of || your house; and as soon as our backs begin to be 45 
red, | take us down and put us into four | large clam-shells, and hide 
us in | holes of trees,’ thus he said—‘and if Ido not make the | 
northwest wind in our world, then take one || of the crabs again out 50 
of the hole of the tree and pray to it; | and as soon as you finish 
praying to it, put it into the | place where you took it from.’ Thus 
said the Crab. | 

‘* As soon as the Crab had finished speaking, one (person) who had | 
hair over his face and red ochre on his face also spoke. He had two || 
dentalia on each side in his ears, and he had one dentalium shell in 55 
his nose. | He said: ‘O chief, Great-Inventor! | I am the fern, and I 
control the weather. If | we go to make war on Southeast-Wind, 
take me | ee as I am bigest now, and three of my || tribe here; 60 


Wi, hé’*maalaxs la’é wi néda nu’x"némisé lax Mrta’ lantieve. 37 
Wa, la’‘lae K!wek!waxa’wa‘yé wiita’xes ts!a’tslafya. Wa, la’‘lae 
né/k-a: ‘ya, ts!a’ts!a*yé, &/newadzés ‘nena’ lanukwagq los ?’ ‘né’x~laé. 
Wa, hé’x‘idapm‘la’wisé ts!n/k!tixsdé’ brgwa’nrm ya’q!rg'a‘ta. 40 
Wi, la’‘laé ‘né’k'a: ‘‘ya, nt’x"né*mis, hé/‘maaxs ‘né’k-éla’xaqos 
qa dza’q!wax‘idélaxsens ‘na’lax,’ ‘né’x"‘laéda ts!m’k!tixsdé’ br- 
ewa’nema, yix q!o’mise. ‘Wa, la’laxs ax‘e’dlax m6’sgEma la’xEn 
q!o’/swutex, wi, la’laxs té’x"stédlax g:axEnu‘x" 14’/xa lngwi'laxsds 
gio’ kwaq los; wi, gi/lfmések’ !a’x‘widg'anu®x" Awi’gik', wii, las 45 
aixa/xod g’a/xEnu‘x" qas axts!0’dads g'a’xEnu‘x" 1a’xa mod/seEmé 
iwo’ xa Nastsa g-a/wéq!anemé. Wa, las q!ila/iid g-axenucx® la’xa 
kwa’waga‘yasa Lax"Lo’sé,’ né’x*‘lae. Wa, gilfmésen wé’‘stamas qa 
dza’q!ix“idésens ‘na’lax, wa, las é’t !éd la &x*@’dxa ‘nk/msgEmé q !0/- 
mis 1a’xa. kwa’waga‘yasa Lax"Lo’‘sé. Wa, las ts!n’lwaqa. Wa, 50 
gi/l'mets gwal ts!p’lwaqaq, wii, las e’t!led axbrte’ndeq 1a’xés 
ga’ yanb‘masosaq,”’ ‘né’x"‘laé q!omii’sé. 

Wa, la’‘lae gwal Seyi le q !oma’ sé, la’é 6’gwaqa ya’q!ne-a‘téeda 
sBE‘ya’ts!a mEgwoge’ mxa gwogt/myime. Wa, la’‘laé maé’matéda 
iin’la lax ‘wa’x‘sodata’*yé p!esp!ryo’s; wii, la/‘laé k-i/dzétba’lixa 55 
‘ne/mts!aqé ity’la. Wii, la’‘laé ‘né’k-a: ‘ya, gi’gime®, K!wek!waxa’- 
wé, no’gwarm sa’/laédina. Wa, len ‘néna’lanu’kwa. Wa, hé/*maa 
qe’nso lal winaLéx Meta’lanukwe. Wai, la’LEes 4’em 4x‘é’deL g'a’xEn 
la’xg'in lak’ gwii’laa’sa. Wii, hé’*misé yi’dukwa ga’yut 1|a’xrEn 
gd’ kiilotéx. Wa, las q!wa’ndlisen lax ‘na’laqenwa‘lisasés legwi'tos. 69 
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61 and place me on the south side of the fire in your house, | and say, 
‘Don’t put me too near the fire, else there will be too much in | 
your world! Northwest Wind! East Wind!’ Thus you shall say.’”’ 

“Thus said the | Fern to Great-Inventor. | 

65 “As soon as he stopped speaking, some slow || young man also 
spoke, and said: ‘O | Myth people! listen to me! I am Snail. | 
When you are going to make war on Southeast-Wind, and when | the 
southeast wind is blowing strong, and when it is raining, then I am 
the only one who has a way of | calming the southeast wind, and I 

70 also have a way of | stopping the rain.’ Thus said the Snail to 
Great-Inventor. | ‘Whenever the rain falls with the southeast wind, 
you shall take me | and three of my tribe and put us by | the south 
side of the fire in your house; and as soon as we | put out our tongues, 

-75 you shall sing; and this is what you shall say: |\‘‘Listen to me, Clear- 
Sky! Look at | me! I put out my tongue; I sweep off with my 
tongue from you the | clouds, Northwest-Wind, East-Wind, Clear- 
Sky!”’ | Thus you shall say.’ 

“Thus he said. 

80 ‘This is imitated by later (generations of) man. Then || Great- 

Inventor felt glad on account of the words of the Snail. | 
“Then Land-Otter spoke also, and said, | ‘O Myth people! turn 


laqosé’, Dza’q!walanukwai’, Xa‘yOlisiixt&yai’;’ ‘né’x'Lms,’ ‘né’x*- 
‘laé sa/laédana lax K!wék!waxa’wa‘yé. 
Wii, g'i’lfem‘la’ wise q!we’tida, la’é 0’gwaqa ya’q!eg-a‘téda awi’na- 
65 gemala é’x’sox" hé/l'a begwa’nema. Wa, 1a’‘laé né’ka: ‘‘ya, 
nux"né*misai’, wé’g'it ho’Lélat ga’xen. N6o’gwarm q!wea’ts!Eqa. 
Wa, hé’'maa gaso lal wi’natex Meta’lanukwé, wii, la’Lé La’k!wé- 
masLéda mela’se Le‘wa yu’gwa, wi, len léx"arm gwé’x“‘idaasnux" 
q!o’x*wida’masxa mela’sé. Wa, la’xarn gwe’x“‘idaasnux"*em ts!é- 
70 x‘idamasxa yi’gwa,’ ‘né’x“laé q!wea’ts!eqax K!wek!waxa’wa‘yé. 
Wii, hé/*maa qo yii’gwaqelata mela’sé, wii, la’LEs §x‘@’deL g-a’xen 
Lof ya’dukwa ga’yol la’xen g‘o’ktlotéex. Wii, las Axpnd’lisa 
g’a’/xmnu‘x” 1a’xa ‘na’lana’*yasés legwi’tos. Wi, g‘i’l*emlwispnu‘x" 
Elx‘n’lgwis‘i’ dex, wii, 1a’Les dp’nx“idLor. Wi, hé’ems waldemta: 
75 ‘We’g it la hd’Lélan g-a’xEn, Q!0’xtilisixtayai’. Wé'g'a do’qwala 
ga’xen. La‘men b’lx‘elgwi’sa, xé’kwasg'in k‘!ele’mk: lox, &’n*ain- 
wéegii’; Dza’q!walanukwai’, Xa‘yolisiixtdyai’, Q!dxtlisiixtayai’,’ 
né’x'LEs,”’ ‘né’x"‘laé. 
Wa, yu’‘mis la ha’yigisdsdxda a’léx begwi’nema. Wii, 1a’‘laé 
80 é’x*tidé na’qafyas K!wek!waxa’wa‘tyé qa wa’ldemas q!wea’ts!Eqé. 
Wii, la’‘laé @’t!éd ya’q!ng-atlé XU’mta‘la. Wii, la’‘laé ‘né’k-a: 
“eva, na’x"némisai’, wé’g'il la’g'a gwa’sgemx"‘idEx qen 6’talisg’in 


a 
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go to make war on | Southeast-Wind because it never becomes 
calm, as soon as you start, || four men shall come into my house. | 85 
Then they shall pick up the soil from the floor of my house, and they 
shall | carry it, and shall throw the soil from the floor of my house 
into the | sea; and the last one shall say, 

““Q Northwest-Wind! | come and blow against Southeast-Wind !” 

‘And || immediately the northwest wind will come, and it will 90 
blow one | day; then it will become calm, and it will be calm for | four 
days; and that will be the time when you shall start; | and when you 
wish the northwest wind to continue to blow, then | all the four men 
shall call to Northwest-Wind; || and their leader shall say, before he 95 
throws the | soil from the floor of my house into the water: ‘‘I call you, 
Northwest-Wind, that | you may come and help me, and blow me to the 
placewhere I am going. Forfour days | you shall do so.” Thus you 
shall say. Then Northwest-Wind will blow for four days. | That is 
it.’ Thus said Land-Otter to Great Inventor, || and the later (gene- 100 
rations of) men do so for that reason. | As soon as the southeast wind 
is strong, when I am going southward and | I find an otter-slide, I 
pick up the | soil from the ground with both hands. I turn round | 
to the right and throw it into the water, praying with the || words of 5 


gwe’x'sdpmk 1a’x-da‘xoL. Wa, hé’*maa qaso laL wi’naLtex ME- 83 
fa’lanukwé qaxs k-!ésaé q!0’x‘widaé’noxwa. Wai, gi’l*emtwits ilé’- 
XWaLoL, wi, g’a’xLé mo’x"La bée’begwankrm laé’L 1a’xEn g’d’kwé. 85 
Wai, la’xé k!a’x-‘iden lax dzpxdzmgwi'lasen g’o’kwex. Wii, la’Lé 
go/xseméLegé. Wi, 1i’Lé go’xstendetxa dzexdzngwi'tdiisé 1a’xa 
dp’msx'é. Wa, la ‘né’k'éda ‘nemod’/kwé B/Ixtafya: ‘Wi, Dza’- 
q!walanukwai’, gé/las ya’yalaxg'a Meta’‘lanuktk:!’ Wa, hé’x-‘- 
darmlwisé gAxLé Dzaq!walanukwé. We, laré ‘nemxsaEmi 90 
‘na/laré ya’laxdemta‘sé. Wa, la’Leé q!o’xtwidet. Wa, 1a’Lé 
mo’p!enxwa‘sLé q!nq!0’giist. Wii, hé’*mits lal alé’x‘widaasda‘x"Los. 
Wa, hémaa qasd ‘next qa dzEdza’q!isittsoxda ‘na’lax. Wa, 
la’Lé ‘na/xwarml vé’‘lalata md’kwé bé’begwanrm lax Dza’q!wa- 
lanukwé. W4, lané ‘néx’na galaba‘yé, yixs k'!és*maé gd’xstEndxa 95 
dzexdzagwi'lasen g*0/kwé: ‘1e’lalenLor, Dza’q!walanukwai’, qa‘s 
g'a/xads wa'x‘éd g-a/xEn yo’x‘widen la’xen lalai’. Maé’mop !énala- 
ga’rmits;’ ‘néxLé. ‘Wii, lané mop!enxwa‘sn ‘nalis dzedza’q !tsv. 
Wi, hé°méq,’ ‘né’x“‘laé Xti’mta‘la, lax K!wék!waxa’wa‘ye. 

Wii,hé’*mis 1a’gitasox la hé gwé’giloxda a’lex bregwa’nEm. 100 
Gil'maé 14’/k!wemas meta’sa, yi’xg‘in la/laék 1a’xa ‘nw/ldzé, wi, 
gi/lfmésen hé/taxa xu’mdasé, wii, hé’x‘‘ida‘mésEn g6’x‘widxa 
dzexdzxq !ii’sas, yi’sEn ‘wa’x'sdlts!ana. Wa, len x‘i/lp!éd hé’tk: !o- 
we'sta x‘ilp!éda qren k:!afste/ndés. Wa, la‘men ts!n’lwaqas wa’t 
demas Xti/mta‘la. Wa, len hé’em k'!a‘ste’ndxen go’xek", lax 5 
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5 Land-Otter. Then I throw into the water what I am carrying | 
northward from the otter-slide; and while I am carrying the soil | 
from the otter-slide, my crew beat time on the side of our canoe, | 
and they say, ‘Don’t treat roughly our charm, else our world will be 

10 too rough.’ | Then I turn round and throw it into the water; || and as 
soon as I throw it into the water, I say, ‘I call you, Northwest- 
Wind, | that you may come and help me, and blow me to the place 
where I am going. | For four days you shall do so.’ | 

“ And as soon as I have done so four times, I go aboard my | canoe, 

15 and we take our paddles, and I tell || my crew to go on and be ready, 
and I tell them to go ahead and | paddle together, and four times we 
pull our paddles through the water; | and we all begin to paddle; 
and I say, | ‘Let us paddle away from the northwest, for it is already 
coming behind us.’ | This I say when I paddle with my crew. || 

20 That is theend of the four waysof calling the Northwest-Wind. | The 
first one is the crab, when it is hung over | the fire and hidden in the 
holes of trees; | and, again, the fern, when four of them are taken 

25 and | painted with red ochre, and dentalia are taken for its || ears 
and its nose, and they push into the lower end a | sharp split pine- 
stick and place it by the side of the fire; | and, again, a snail, when 


6 gwa’‘laiisa xti/mdasé. Wi, hé’*maaxg'in lek: go’xtilaxa dzexdzr- 
gwa’sasa xii/mdasé; la’en le’rloté t!n’msiigendxenu‘x" ya*yats!e. 
Wai, la ‘né’k'a: ‘Gwa’la a’/telésaxwa ‘na’wilakwéx a’LOx 4’tnlésEns 
a‘lax.’ Wi, hé’*misen la x‘ilplidaaisé qmen k'!afste’ndéq. Wii, 

10 gi/l'mésen k'!a‘stn’ndrq lé’g'in ‘né’k'a: ‘Lé‘lalentoL Dza’q!wala- 
nukwai’, qas g’fi’xads wa’x‘°éd g'a’xpn yo’x‘widen 1a’xen lalai’. 
Maé’mop!enilaga’Emits.’ 

Wa, gi/l'mésrn mo’p!ena hé gwe’x-‘idé lée’gin la’xsa lai’xEn 
ya’‘yats!6. Wi, lanu’x" da’x-idxenu‘x" sé/sE‘wayowé qrn wii’xé- 

15 xEn 1é’Hloté qa gwa’lalés. Wii, len wii’xaq qa ‘nema’x“‘idés sé’x- 
‘wida. Wi, lanufx" kidzpia’/‘yalasenu’x" sé’sE‘wayo, mo’p!ena 
hé gwe’x“ideda, Wii, Janu‘x" sé’x*wida. Wa, len ‘neé’k'a: ‘“‘Wé’g'a 
sé’xAsux Dza’q!walanukwéx qaxs g’a’x‘maéx la’xEns B/lxLa‘yéx,”’ 
‘né/k'EnLaxg’in lék: sé’x*wida Lefwun |eé’Eloteé. 

20 Wa, larm gwa’l la’xéxda mo’x‘widala dzmdza’q!walayaé. Wi, 
hé’*méda_ g‘A’labafyaséda q!omii’sé, yixs la’é téx"std*yo la’xa 
Ingwi'lé, qa‘s le ql!i‘la’Fidaya lax kwa’wagatyasa  Lax"Lo’‘se. 
Wa, Ja édérn’lé sa’laédinaxs la’é ax‘e’tseSweda md0’we qa‘s 
oti/ms‘itse’wésa gugii’myime. Wi, la ax‘e’dayuweéda aite’la lax 

25 pléplaspafya’s Letwis x‘ix'r’ndzasé. Wi, la L!én!e’nq!pxsdalaxa 
éé’/x"baa’kwé xok” xex’mesa’ qa‘s La’/nolidzemé la’xa legwi'le. 
Wii, la @’develéda q!wra’dzeqé yixs &x‘é’tspSwaéda mo’/we qa‘s 
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four are taken and | placed by the side of the fire to stop the south- 
east wind and rain; | and the soil of the otter-slide when it is thrown 
into the water || on the north side of the otter-slide. These are the 
four ways. | 


This is another means of calling Northwest-Wind—a piece of 
kelp, | which is taken fresh from the sea. Now, when we | are again 
paddling along, when it is calm and it is a hot day in summer, | as 
soon as we see kelp floating on the water, we || go towards it and pick 
out a large piece of kelp, and the one who is to use it measures it off. | 
It is more than half a fathom long. Then he | rises in our canoe and 
turns his face northward. | He puts one end of the piece of kelp to his 
mouth; and he shouts loud | through the inside of the tubular kelp: 

“*T call you, Northwest-Wind, wo! | 

“Come, Northwest-Wind, wo! | 

“Come quickly, Northwest-Wind! | 

“T come to call you again, wo!”’ | 


Every time he says ‘‘wo”’ he turns round to the right and he || puts 
the end of the tube of kelp into the sea; and bubbles come up, | 
because he says with a long breath, ‘‘Wo!” as he turns round. As 
soon as his | breath nearly gives out, he turns his face again, and 


ixe’/ndlidzema’é 1a’xa Imewi'lé qa gwa’lés mela’sa LE‘wa yu’gwa 
Wi, hé’*mésa dzexdzeq!wii’sa xti’mdasé, yixs la’é k'la‘sta’na 
la’xa gwa‘lai’sa xt’mdasé. Wi, lan’m mo’x‘*widala. 


Wa, hé’'mis ‘nem re‘‘lalafyuxa dza’q!walanukweda ‘wa’/éwade, 
yixa’ a/lomasé g‘a’yol 1a’xa de’msx'é. Wa, hé’eEmxaaxg‘anu‘x" 
séyu'na’kiilék’ 1a’xa q!0’qila, yixs ts!n’lqwaéda ‘na’lixa hé’Enxé. 
Wa, gilfmésenu'x" do’qtilaxa ‘mx’lx‘dla ‘wa’*wadé. Wa, lanu‘x" 
gwa'‘sta laq qenu’x" 4x‘é’déxa ‘wa’lasé‘wa’‘wadé. Wa, la ‘mr’ns- 
‘idéda aa’xsilanaq. Wa, la hiya’xk:!ot!ebo’da. Wa, la La’x‘wa- 
texsa laxEnu'x" ya’‘yats!@ qas gwé’gmmaré la’xa gwii’‘nakwe. 
Wii, la ix*a/Lelotsa ‘wa'wadé 1a’xés se’msé. Wa, la ha’sela lax"si‘la 
lax kwa’ko‘gatyasa ‘wa’*wade: 

“7TélalentoL Dza’q!walanukwa, wo! 

“B/tséstenLoL Dza’q!walanukwa, wo! 

“Gé’lag'a Dza’q!walanukwa, wo! 

“A nlé’tla Dza’q!walanuk", g-a’x‘meEn 6@’tsé‘stdLa, wo!” 

Gi/Inaxwarm ‘né’k'a “wo”, 1a’é xilpléda hétk!owé‘sta qa‘s 
ixkr/nsés 6/ba‘yasa ‘wa’‘wadé 1a’xa dp/msx'é. Wa, la mrdn’lqtila 
qaxs g’i/Idésaé ‘né’k'exs la’é x‘i/Ip!éda “wo.” Wa, gi’/lmés wii’lbeé 
ha’safyaséxs la’é é’t!éd gwé’gemx“id qas gwe’bax“‘idésa ‘wa’*wade 


28 
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18 turns the end of the tube of kelp | towards the north, and he shouts 
again loud; and as soon as | he arrives at the ‘“‘wo,” he turns as long 

20 as his breath lasts, and || he puts the end into the sea. When his 
breath is at an end | he rises again and turns to the north. | After he 
has cried ‘‘wo’’ four times, he lets the piece of kelp sink into the 
water. | Then he takes his paddle and paddles. | He says: “Go on, 

25 paddle! for the one who has been invited is coming.” || Then they 
paddle. This belongs to the Kwagrul. 


1 This is also a means of calling Northwest-Wind of the KosKime— 
four | star-fishes. When the southeast wind is blowing, and | they 
wish it to turn into a northwest wind, a man | goes down to the beach 

5 at low tide | and searches for four star-fishes; and || as soon as he finds 
these star-fishes, he takes them from the beach | and puts them down 
by the side of the fire at the house. Then he takes red ochre | and 
daubs the four star-fishes all over with it. | As soon as this has been 
done, he takes cedar-bark and splits it; | then he takes four strips; 

10 then he takes one of the || star-fishes and ties a cedar-bark strip to the 
end of one of its arms. Now it is | hanging right over the fire. 

And he does the same to the | others. As soon as he finishes hang- 

ing them over | the fire, so that they may be smoked by the smoke, 


18 la’xa gwiitnakwe. Wii, la é’t!éd ‘la’q!tg'a‘tta ha’sela. Wii, g‘i’l- 
‘més la’g'aa lax “wo,” 1a’@ xi’lp !@dex ‘wa’sge‘masasés ha’satyé qa‘_ 
20 métstr’ndés 6’bafyas la’xa dp’msxé. Wai, gii’l‘més la’bé ha’sa- 
fyas la’é @’téd La’x‘wid qa‘s e’tledé gwe’gemx“‘id 1a’xa gwi’‘na- 
kwé. Wi, gi’/l'més mo’p!ena la’é ‘ne’k'a “wo” qa‘s wé’gitnsésa 
fwa’'wadé. Wiis, la da’x“‘idxés sé*’wayowé qa‘s sé’x‘widé. Wi, la 
‘né/ka: ‘‘Wé’g'a sé’x‘widEx qaxs g’a’x*makEn Lé’‘laneméx,’’ ‘né’ 
25 kexs la’é ‘wi’‘la sé’x*wida. Qrese’mxaéxa Kwa’g-ule. 


1 Gra’em O’gwaqa dzEdza’q!wala’yusa GO’sg'imuxwe, g’'a’da mo’s- 
gemk’ ga’dznqa. Wi, hé’maéxs meta’saé, wi, la wa’taqéla qa 
dza’q!ix'idés. Wa, gil'més x‘a’ts!aésa la’é ln’ndzéséda begwa’- 
nemé li’xa L!ema‘isé qa‘s a’lex“ideéxa mo’sgemé ga’dzeqa. Wii, 

5 gi/l'més q!axa ga’dzmqé la’é da’laq qa‘s lé la’sdésa la’xa L!ematise 
qa‘s lé ix‘a’lilas lax 6’na‘lisasés legwi'le. Wa, la &x‘e’dxa gugti’m- 
yimé qa‘s qipse’mdalis ha’melxsr’mdes 1a’xa mo’sgemé ga’dzp- 
qa. Wii, gi’l'mésé gwa’ta la’é ax*e’dxa dena’sé qa‘s dzpx‘é’déq. 
Wii, la ix°é’dxa mo’ts!agé laq. Wa, la 4x‘é’dxa ‘ne/msgemé 1a’xa 

10 ga'dzegé qa‘s yil'é’désa drna’sé, la’x 6’batts!anatyas. Wii, lan’mk- 
té’kwata lax neqo’stfisa Iegwi'lé. Wa, la e’t!éd hé gwé’x-idxa 
wao/kwe. Wai, g‘i’l®'mésé gwa'‘Ipxs la’é té’x*warelots la’xa nEqd’- 
stafwasés legwi'lé qa kwa’x‘ase‘wésésa kwax'i’la. Wa, g'i’l*mésé 
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and when | they are dry, the man says, “O friends! || take care! I 
pray you, Owner-of-the-Weather, | to make your weather right, 
Owner-of-the-Weather! O | Supernatural-One! make your weather 
right and call | Northwest-Wind and East-Wind and Clear-Weather- 


Above.’’—“ Yes,” | says the man who himself gives answer. || He : 


pretends that the star-fish says this. Then the man says, | ‘Don’t 
let me be too near the fire! Don’t let me be too near the fire, else 
your | weather will be too good. Don’t let me be too near the fire, 
else your weather will be good forever.’ | Thus he says. | 

As soon as he stops speaking, he breaks off the cedar-strings || 


which hold the four star-fish, and he carries them into the woods 


and | hides them under the stump of a tree. Then he leaves them. | 
Some people say that he takes them back to the beach, | to the 
place where he took them from. | 


This is also one way of calling the wind, and it is | a way of making 
it calm, for all the winds, wherever they come from— | the north- 
west wind, and the northeast wind, and the south wind, and the 
southeast wind— | even when they are strong. || 


Whenever we go far away and a mother of twins sits in the canoe, | : 


or even if itis a man (a father of twins), | as soon as there is no wind— 


ln’mlpemx"semx“‘idexs la’éda begwa’nemé ‘né/k'a: ‘‘ Wa, ‘nénE- 
mokwii’! Wé’g'a ya’L!atex; la‘men hiwa’xelaLoy ‘né‘na’/lanukwii’ 
qa wé’g'ads wax hé’h‘liilaxs ‘na’liqods, ‘né‘na’lanukwa’; yun, naé‘na- 
wilakwii’. Wé’g il la hé’h‘lilatexs ‘na’liiqds qa‘s Lé’‘laladsax Dza’- 
q!walanukwaii’, Xa’yolisaxtaéyaé’, Q!oxtilisaxt&yai’.’’—“ WA,” ‘né’- 
kexs la’é q!tlé’x's'em na’nax‘ma‘éda begwa’neme. Wa, lan’m 
hé’bota ya’q!ent !aléda ga’dzmqé. Wa, la’xaé ‘né’k-éda begwa’nEemé: 
“Gwa’lax‘in La’tsalai’. Gwa’lax‘in La’tsalai’, 4/LOx hi’k-Ends ‘na/- 
liqds. Gwa’lax'in La’tsalai’, a’LOx xn/nit!nqnlésds ‘na’liqés,”’ 
'né’x‘‘laé. 

Wi, gi’lfmésé q!we’lidpexs la’é &Le’maxddxa deEna’sé, yix te- 
gwe’lemasa mo’we ga’dzmqa qa‘s lé a’Lé‘stas la’xa a’Llé qa‘s lé 
qitila’Labdlsas lax Swa’ga‘yasa ts!ekumé’Lé. Wa, g°a’xtem bas. 

Wii, la ‘né’k-@da wad/kwaqéxs ln‘ma’é aé/daaqas li’xa L!ema‘- 
isé la’xés ga’ yanrmasaq. 


Wi, gan’mxaég'a’da ‘nn/’mx“idalak’ Lé’‘lalaya 1a’xa ya’la LOxs 
gwe’x*‘idaasnukwaé q!6’x‘widaé’masxa ‘na’xwa qa‘s g‘a’yolasa 
ya/lixa dza’q!wa LE‘wa xA’yoLé LE‘wa yii’xdila LE‘wa mela’sé, 
yixs wa’x*maé La’k!wémasa. 

Wi, hé’*maéxg‘anu‘x” 1é’Lek: 1a’xa qwé’sala, yixs k!wa’xsalaéda 
yikwi'‘layag’uL, yixa ts!eda’qé; wi, wa’x*mésé hé’t!eda brgwa’- 


15 
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8 what is referred to by the Indians as ‘‘calm’’— | then the mother 
of twins turns her face | to the north, if they are going south; and 

10 she raises her || right hand, and she turns her hands around toward 
the | south; and she says, “I call you, Northwest-Wind!” | She 
does so four times. Then she says, “Paddle away from the | north- 
west wind!” And the man also does the same. | 

15 When it is foggy, the mother of twins takes her hat || and lifts it, 
and she holds it in her right hand, and | she does thus: she brings 
it down flat to her stomach. | She does so four times as she calls the 
fog to | get all inside her stomach; and when a man, a father of 
twins goes hunting | and it is foggy, then he takes his hat and || 

20 draws it four times through the fog, and puts it down behind | the 
place where he is sitting in the bow of the canoe. Then | all the fog 
is inside the hat; and when the hunter has no | hat, he catches the 
fog in his blanket | and hides it in his stomach. Four times he || 

25 does so; and four times also the woman, the mother of twins, | does 
so with her blanket. When she goes clam-digging, | then she also 
takes her blanket and with it catches the fog. | Four times she 
catches it in her blanket. Some | Indians say that the fog is all 

30 gone into the || womb of the mother of twins. | 


7nemé. Wa, g‘i’l‘més k'leya’s ya’la, yixa gwe‘y’sa ba’k!umé g’a’- 
maqala; wi, le’da_ ts!eda’q, yi’xa yikwi'‘layagin gwé’gemx~id 
la’xa gwi’‘nakwé, yixs lalaa’é la’xa ‘nn’ldzé. Wii, la é’k:!é'staxés 

10 hé’tk'!ots!a@na qafs xn’lp!idésés a‘yasowé’ gwayod’Lelas 1la’xa 

ry’ pway 
‘nn’Idzée. Wii, la ‘ne’k'a: “1é’alenioL, Dza’q!walanukwe.”’ Wai, 
la mo’p!ena hé gwe’x‘‘idé, la’é ‘né’k'a: ‘“‘Wé’gil la sé’xfltsux 
Dza’q!walanukwéx!” Wii, hé’mmxaa’wis gwé’giléda begwi’nemé. 
Wii, gi’l‘mésé pr’Ixerla la’éda yikwi’‘layag'iL ix‘e’dxés Lete’ml 
8 Ay yag 

15 qas aé’k'!é‘stés. Wi, lan’m da’tasés hé’tk'!ots!ana laq. Wa, la 

hé gwé’léda Letn’mt qa‘s g’a’xé qipa’Lelots la’xés tek !e’. Wii 

q qap ) 
la m6’p!ena hé gwe’x<idé. Wa, lan’m 1é’‘lalaxa pr’/lxela qa 
ga’xés ‘wi'‘laéL, lax tek’ !é’s; Loxs ha’nata’éda bregwa’nem yikwi’- 
‘layag'uLa, wi, gi’l‘més pr’lxela, la’é ix‘é’dxés Leth’/ml qa‘s mo’- 

20 p!ené xE’Ip!lides 14’xa pr’Ixela qa‘s qipara’xsé lax k!wa’abé- 

Laxsa k!waxdza’sas ]a’xa A’g*iwafyasa xwa’k!tina. Wii, larm‘laé 
S vi , 
‘wilts!é/wéda pr/lxrla la’xa tete’mlé. Wi, gi’l'mésé k:!ei’s LE- 
tr’mléda hi’ni!énoxwé, la’é mo’qwasés ‘nExfuna’‘yé la’xa pr’lxela. 
, q 
Wa, lat!a q!tla’lits la’xés tnk'!é’. Wii, la m6’p!ena hé é’- 
; q , 

25 x‘ideé. Wi, hé’emxaa’wise gwe’g'iléda tsleda’qé, yi’xa yikwi‘la- 
yagi yisés ‘nex‘una’‘yé, yixs la’é dzé’k'axa g'a’wéq!anemé. Wi, 
lan’mxaa &x*é’dxés ‘nex*una’‘yé qa‘s mo’qwés 1a’xa pr’lxela. Wii, 
lar’mxaa m6’p!Ena m6d’xgwaeédzEntsés ‘nex*una’*yée, wii, lan’m ‘né’- 

] 8 ye, wa, 
k-éda waod’kwé ba’k!umqéxs la’é ‘wi'‘la 1a’ts!eweda pe’lxela lax 


30 ba’ts!ésa yikwi"‘layagiLé. Wa, lar’m gwa’la. 


Ee 
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When an Indian wishes for snow, | twin-children are called; and 31 
some eagle-down is taken, | and the down is put on the heads of the 
twins. | Then the man who wishes to have snow begins to speak, || 
and says, “O friends! | I beg of you that you call down the snow, for 35 
I | have put on you the down, on your heads, the down of our winter 
dance. | These are snowflakes at the place where you come from, | 
supernatural ones.” || 

Sometimes the twin-children begin at once | to cry, for they think 40 
it is only done to make fun of | them. That is all about this. 


When the Indians wish for rain, | twin-children are called; and 1 
perch-oil, | which is kept in small kelp bottles, is taken, and is put 
on the hands; | then the hands are rubbed together, so that they get 
greasy. || Then it is put with the right hand on the left-hand side of 5 
the face of the | twin-child, and with the left hand on the | right- 
hand side of the head of the twin-child; for, indeed, | the twin-children 
and the person who has invited them sit opposite each other. This is 
done four times | to each of them. The person who invited the twin- 
children || speaks while he is putting the | hair-oil on the twins, and 10 


Wii, gi’lf'més wa'laqnléda ba’k!umaq, k!we’s‘ida, 1a’é Lé’‘lalasE- 31 
‘weda yikwi‘lemé gi/ng'indinema qa‘s Ax‘é’tse‘weda qr’mxwisa 
kwe’kwé qa‘s qn/mx‘widayuwé lax x‘éx'6’msasa yikwi’‘lnmé L!e- 
Lia/Llayats!atyé. Wa, la‘més ya’q!eg-a‘téda bregwanrmé, yi’xa 
wa'laqéla qa k!wé’s‘idés. Wa, la ‘né’k'a: “ W4A,‘né*nemo’kwée, 35 
lafmé hiwa’xelaLoL qa‘s wé’giLds Lé’LaxddElxa na/‘ya, qaxg‘in 
latmé’k qE/mx‘witsoxda qr’mxwéxsanu‘x" ts!e’ts!éq!énatyé laxs 
x’éx'd/msaqods. Wi, la’Lox k!wé’smis 1a’xés_ g-a’yanaktilasaos, 
nana’wialakwe.”’ 

Wai, la ‘na/nemp!enéda yikwi’‘lnmé L!é!La’L!ayadza‘tyé hé’x"‘i- 409 
daEm q!wé’gra‘la qaxs ‘né’k'aé &’em ak’/mlala‘ya, yi’sa hé gwe’- 
xidéq. Wi, laz’m gwa’léq. 


Wa, gi/ltmés walaqnléda ba’k!umaq yi’gwa, la’é Lé’‘lalase*wéda 1 
yikwi’‘lemé 1!é/L!at!ayadzatya. Wi, la ix ‘é’tsE‘wéda dzé’k!wise, 
yixs gits!4é laxa Am‘ima‘yé ‘wa'wade. Wii, la xi’x'ts!anendaya. 
Wa, la dza’kulayttwéda e‘e‘yaso’ qa ‘nema’x‘‘idés q!n’/lq!elsaila. Wa, 
la Laxtwidayuwéda hétk'!ots!anatyé lax gemxenuLEmatyasa L!a- 5 
Liayadzatyé. Wa, la raxtwidayuwéda gemk lots !ana‘yé lax hétk: !odp- 
nitema‘yasa yikwilmmé 1!anlayadze, qitaxs ki/mk-‘aqugemlilaéda 
yikwi’‘Inmé L!é’L!an!ayadzé® Lefwa Lé’‘laneméq. Wa, la md’p!ena 
hé gwé’x*idenaxwaq la’qéxs ‘na’nemd’kwae. Wa, la ya’q!ent!a- 
tityeda 1élaneméxa yikwi‘lemé !é’L!anlayadza‘ya, laé Lat!é’tsa 19 
dzé’k!wisé 18’xa yikwi’‘lemé w!é’L!atlayadzat‘ya. Wa, la ‘né’k-a: 
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12 says, | “O Supernatural-Ones! you say that you can control the 
weather. Let | your world be all wet; for therefore I oil your | 

15 heads, that it may begin to rain, and that the || rivers may rise, for 
we are waiting for the salmon to jump in the | mouth of the river.” | 
As soon as the one who has invited them stops speaking, | the twins 
will sometimes cry, | and they go out of the house and tell their | 
parents about it. || 


20 When an Indian wishes for good weather, he | calls twin children; 
and as soon as the | twins come into his house, the person who 
invites them | spreads a new mat in the rear of the house. | He takes 

25 a cooking-box and pours water into it, and he || picks up four red- 
hot stones and puts them | into the water in the cooking-bex. As 
soon as the water is lukewarm, | the one who invited the twins calls 
them | to sit down at each side of the cooking-box, and the | man 

30 calls his wife to wash their faces. || Immediately the woman sits 
down between them. | She takes the head of the one first born and 
washes his head; and when she finishes, she takes | soft, shredded 
cedar-bark and wipes off the head of the twin-child; | and as soon as 

35 she finishes wiping the head of the twin-child, || the woman takes 


12 “Wi, nana’wilakwé, ‘né’k-aa’qds ‘né‘na’/lanukwa. Wé’g-ax’dx 
ga’xstafyos ‘na’léqos qaxgiin hé’*mék: la’gila 1La’datodxds 
x'éx'd’msaqods qa wé’giltsOx yi’gwax‘idpL, qa _ pa’iidéltsa 

15 wa’x'a qanuSx" na’métse’wa g’a/xéx mana’la k:!6’tela la’xwa 
0/x"siwafyaxsa wax.” Wii, g‘i/l'em‘la’wisé q!wé’lfid ya’q!ent!a- 
léda Lé‘lanemégq la’é na’lnemp!Ena q!wée’g-a‘té yikwi’‘lemé v!é’L!a- 
Liayadzafya qa‘s lé ho’qiiwelsa la’xa g’d’kwé Loxs la’é né’taxés 
g'i’g'adlnukwe. 

20 Wa, gi’l'més wa’laqnléda ba’k!umaq aé’giséda ‘na’la, la’é Le’- 
‘lalaxa yikwi’‘lemé L!é’Llatlayadzatya. Wii, gi’/lsmésé g-a’xéda 
yikwi’‘lemé L!é’L!an!afyadzé ho’gwin la’xa g°d’kwé, la’éda Lé’‘linr- 
méq Lep!a‘litxa ald’masé 1é/watya li’xa 6’gwiwalilasés g*d/kwé- 
Wa, la &x‘é’dxa q!o’lats!é qa‘s gtixts!6’désa ‘wa’pé laq. Wai, la 

25 klip!é’dxa mo’sgemé x‘i’/x‘ixsemala t!é’sema qa‘s k:!ipstn’ndés 
la’xa ‘wa’pé q!0’ts!ixa q!o’lats!é. Wi, gi’lf'mésé kux"staxi’déda 
fwa’pé, la’éda Lé‘laneméxa yikwi’‘lemé v!é’Llat!ayadzée Lé’‘lalaq 
qa lés klis‘a’lit lax ‘wa’x'sdtga‘yasa q!d’lats!e. Wa, 1é’da 
begwa’nemé Lé’‘lailaxés genk’mé qa lés ts!6’ts!oxtimx’‘ideq. Wa, 

30 hé’*x'fida‘mésé lé’da ts!eda’qé qa‘’s lé k!wa’k!wago’deq. Wa, 
le’da ts!eda’qé@ da’xidpx x°6’msasa g*a’lé ma’yuLEmsés abe’mpé, 
wii, la kwii’s‘idex x'd’msas. Wai, gilfmésé gwa’la la’@ Ax‘é’dxa 
q!o’yaakwé ka’dzpkwa qa‘s dii’sgemdés lax x*6’msasa yikwi’‘lemé 
L!a/Llayadze®. Wi, g'ilfmés gwat didisgemax x’6msasa yiyEkwi‘lemé 

35 LiéLlatlayadzafya la’é &xe/déda tsl!edi’qaxa ya’sekwé qa‘s 
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tallow and | smears it on the faces of the two twin-children. | Then 36 
she takes red ocher and brings it three times toward the | face of the 
one, and the fourth time she paints his | face and head; and when 
she finishes the one, she || calls the other one, and she does the same 40 
to him; and as soon | as she finishes, the woman sends the twin- 
child to | sit by the side of his brother, and the woman puts away | 
her cooking-box, the tallow, and the paint-bag of dressed skin. | 
As soon as this has been done, she sits down and she calls her || hus- 45 
band, and she tells her husband to go on and to | pray to the twin- 
children. Immediately | the man arises and sits down in front of 
the | twin-children; and he begins to speak, and says: | “Listen to 
me, you Supernatural-Ones! for this is the reason why I || invited 50 
you, that you may work your supernatural power and make good 
weather | in your world. Supernatural-Ones, let your world become 
summer, | salmon!! And thus I pay you with tallow on | your 
faces, and red ocher, and also these | four eagle-tails.’”’ Thus he 
says, and he arises || and puts four eagle-feathers on the head of each 55 
of the | children. Then the twins only look downhearted. | That is 
all. | 


dzidzak‘ams lax gégogitma‘yasa ma‘lo’kwé yéyikwi’‘lema. Wii, 36 
la &x‘e’dxa gwrEgtt ‘myimé qa‘s yi’dux"p!enénux‘wits lax go’- 
giima‘yasa ‘nrmd’kwé. Wa, la mo’p!enaxs la’é gti’ms‘idEx go’ - 
giima‘tya LO® x‘d’msas. Wa, la Cs la’xa ‘nemd/kwé la’é @’t!éd 
Lé’‘lalaxa ‘nemd’/kwé. Wii, hé’emxaa’wisé gwe’x“ideq. Wa, gi’l 40 
emésé gwa'lé la’é ‘ya’/laqéda ts!mda’qé la/xa L!a/Llayadza‘yé qa lés 
k!wa’k !wagogiilit LE‘wis ‘nE/mwote. Wai, lé’da ts!mda’gé g-é’xa- 
xés qlélats!® Lefwa ya/sekwe Le‘wis wadEx"sEmé git/myats!e. 
Wa, gi’lfmésé gwa’la ga’/xaé k!wa’gvalila. Wi, la é’‘lalaxés 
la/wiinemé. Wii, latmé’sé wi’xaxés 1a’wtnemé qa_ wé’g'is 45 
ts!E’/lwaqaxa yéyikwi’‘lemé L!é’L!aLlayadzat‘ya. Wai, hé’x“‘ida- 
‘méséda begwa’nemé La’ x‘ilit qa‘s lé k!wa’gralit lax neqEma’lilasa 
ye’ yikwi'lemé !é’L!a !ayadza‘ya. Wi, la ya’q!ega‘la. Wii, la ‘né’k-a: 
“We’oit la ho’nélaL g’a’xen, yiL ‘natna’wilak®. Hé’den lagvila 
Lélalax'da®xoL qas wé’giLds ‘nénawiilax'sélaL qa aé’k:!es‘ida- 50 
giltsds *na‘liqés, ‘né*na’wilakwe. Wé’g:ax'dx hé’EnxEsLo ‘na’liiqds 
mémi’silé. Wi, yu’/'mésen ayax'da®xoLd’xda ya’sakwex la 
ixamé’x'da‘xoL LEfwo’xda gwegt/myimex. Wai, g-a‘mé’ség‘a’da 
maé/mots!aqEk’ ts!p/1k' !exsdésa kwé’kwé,”’ ‘né’x“‘laéxs la’é La’ x til 
qa‘s lé La’sataldtsa maé’mots!aqé ts!n’Its!elk’, lax x’€x’d’msasa 55 
gi/nginanemé. Wi, lan/’m‘laé 4’pm xii’ls‘idéda ma‘lo’kwe L!eé’- 
LiaLlayadzafya. Wa, laz’m 1a’ba. 


1 Twins are considered to be salmon. 
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When there is no rain in the world | and the rivers are low and the 
salmon can not ascend the rivers | because they are very dry, and 
we waitin vain | for the salmon to ascend the rivers; then, when we |) 
get tired waiting for rain to come, we see that | the bodies of the 
salmon turn black. Then we take castorium | (of the beaver) and 
we give it to a virgin | to dip four times into the river, for four days 
in the morning. | And the virgin is instructed what to say || every 
time she dips the castorium into the river. She says: | “Let your 
weather come, Weather-Owner! This one who — | calls you, South- 
west-Wind, and Southeast-Wind. Now | you will come and bring 
rain, Rain-Wind and Hail-Wind. | Rain, rain, flood.” Thus says 
the virgin every time, || after she has dipped the castorium into the 
river. | Sometimes it will rain at once at night, | when the castorium 
is used. | Sometimes it may not rain for four days, | for this is a 
strong rain-caller of the Indians. || And there is one next to cas- 
torium. | 

Now you will listen (to it). Another one is blue hellebore. | 
When there is no castorium, | dried blue hellebore is taken and put 


Wa, gi/lfem hé’mernala ts!Ets!é’xasens ‘na’lax, wi, la hé’x’4- 
darm k’d/lidéda wi’wa; wii, la k-!ed’s gwé’xidaas ts!n’/lx*éda 
k!o’/klitela qaxs 1O’maé la lalr’mxwasa; wi lanufx® witlfe’m 
nEmé’sa li’xa k'!6’tela qa ts!e’lx“‘idés; wa, g'i’/l’mésEnuSx” ya’- 
yaéx‘ida @’sEla qa yia’gwax"idés Loxgwanu‘x" lek: doqilaqéxs 
la’é ts!0’ts!ar‘enx’‘idéda k’!o’talexg-anu®x” lek” &x*e’dxa gwa’ya- 
‘lats!ésa ts!a’wé, qanu®x" ts!A’wés la’xa k'!nya’la ts!eda’qa qa 
lés mo’p!ena hapEnsaq la’xa wixa gégai’lasa mo’xsa ‘na’la. 
Wi, la 1Lé’xsex“itse‘we’da k-!nya’la ts!eda’qa qa wa’tdemséxs 
la’naxwaé gwal hapenaxa gwa’ya‘lats!ésa ts!a’we. Was, la ‘ne’ka: 
“Wé’gitlax’ds ‘na’léqods ‘né‘nalanukwéx. Gradéga hé’lemx’stasilak: 
Léelalon wia’sbalanukwé, Le‘wox Mela’lanukwéx. Wi, lar’ms 
gaxLt yu'x‘widtesa Yi’gwalanukwax, Le‘wa Tse’lxtselxalig'E‘ya. 
Yu’gwas, yii’gwas wamd,” ‘né/Xnaxwéda k’!eya’la ts!eda’qa la’é 
gwat mo’p!ena haprensa la’xa wa, yi’xa gwa’ya‘lats!ésa ts!a’we. 
Wii, ‘na’nemp!ena la’é hé’xidasm yt’gwax"idxa la ga’nul‘i- 
dayas gi’lx'demas 4x‘é’tse‘wéda gwa’ya‘lats!ésa ts!a’we. Wi, 
la’‘laé ‘na/inemp!ena la’laa lax mod’p!enxwa‘sé ‘na’‘lés k°!és 
yu’gwax“ida, qaxs g'a‘*maé tA’k!wemas ya’yuk!wa‘layiisdxda ba’- 
kluméx, Lefwa ma’kilaraqek: laxg‘a’da gwa’ya‘lats!ég-asa ts!a’we. 

Wii, lafméts hod’nélar. Wi, hé’*mis ‘nn’mx‘idaréda 4’xsolé. 
Wi, gi’l'em k'lea’s gwa’yoLasxa gwa’ya‘lats!ésa ts!a’wé, la’e 
ixé’/tse’weda A’xsdléxs |lm’mxwaé qa‘s lé Axsta’nd la’xa wa. 
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into the river. | Then the man who throws it into the river speaks, | 
and says, * * * (manuseript incomplete). | 

Blue'sea-eggs are not eaten until after | they have been four days 
in the house; for | the ancient people said that if they should eat 
them at once, | there would be bad weather, and southeast wind 
would blow. || for it is said the blue sea-eggs are the grandfather of 
the southeast wind. Therefore | they are not immediately eaten. | 


HUNTING TABOOS 


I have been asked by you about notices set up by a hunter, | that 
his wife may know which way he has gone | into the woods, or when 
he goes paddling, for the hunter does not let his | wife know for some 
time which way he intends to go because all the women || talk to the 
other women which way their husbands are going, if they are told 
by their husbands | the way they will go. It is heard by| the game 
of the hunters,—the animals,—what their wives say, | and therefore 
the animals are shy and are in vain hunted by the | hunters.|| 

If the wife of the hunter is experienced, she will sit in the house 
watching | her husband when he is getting ready, and she never asks | 
where he is going. A little while after the hunter, her husband, has 
gone out | the woman arises and goes to the beach to ease herself. | 


Wa, la ya’q!pg-attéda brgwa’nemé, yi’xa la axsth’ndrq la’xa we 
Wi, la‘més ‘né’k'a, . . . (manuscript incomplete). 

Wa,’ laxaé k-!éts!énoxt héx‘id tsaix*idexa tewa yixs almaé. 
tsax“‘idqéxs lae mop!enxwa‘sé ‘naliis Axét laxa g:Okwé, qaxs ‘né- 
kaéda galé begwanrmaéxs gil'mélaxé héx‘idarmlax tsax*tidEq 
lalax‘laé héx-‘idanm lax ‘yityig'Es laxa ‘nala Loxs lélax memiz- 
g@lala qaxs hé‘marl gigempsa Melalanukwa tewa. Wai, hé‘mis 
lag‘ilas k-!és héx-‘id tsax“‘itsE‘wa. 

Huntine Tasoos 

Wa, giaf‘méts ‘nem wtiLasewoség'a mamalt!ék!at‘yasa hin‘enw!e- 
noxweé qa qlalagilts genemaséx gwagwaagasas LO* hé gwagwaagéda 
aLlé Lo? la saxwida, qaxs k !ésaéda hain‘en!énoxwe hétq !alaxés 
genEmé gryol q!alax gwaigwaagasLas qaéda ‘naxwa ts!édaqa yixs 
laé gwagwex” sala qaés ts!edax¢wiité lax laastasés liswtinrmé, yixs 
nélasE‘waasés la¢wiinemasés laasra. Wa, hérmé‘lawis <aiiae 
hanau!ase‘wasa hinw!énoxwéda gilg'admasé waldemas genEmas. 
Wa, hérm‘lawis lag‘ilas hiwinateledae ‘ilg'admasé wax’ hinar!asosa 
hint lenoxwe. 

Wax'éda égilwaté genemsa hini!énoxwé li 4em k!waél doqwa- 
taxés laxes la‘wtinemaxs laé xwanalela. Wi, latmé héwiixa wiLax 
laastas. Wa, g‘ilfmésé la gagiila lawelsé hini!énoxwe la*winems 
lae Lax’ “tiliteda tsledaiqé qa‘s li ke 'ex‘alisa laxa L!ema‘isé. Wa, 


i Continued Feaway p. 499, jing 15. 
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After this she goes up the beach, not going fast as she goes up || and 
she enters her house and sits down on the floor, and she keeps quiet, | 
and eats alittlefood. She nevereats enough to be satiated, but eats a 
little food. 1tissaid that | the animals hunted by the husband of the 
hunter's wife do the|same way as she does, and the animals do not run 
about when they go about looking for || food, and the animals do not 
eat enough to be satiated. | 

If a sea-hunter hunts sea-otters and fur-seal, | the hunter’s wife (that 
is the wife of the hunter) always | lies down in her bed covered with a 
new mat. | The reason why the hunter's wife does this is that the sea- 
otter and the || fur-seal may be asleep when they are hunted by the 
husband of the hunter's wife. | 

The beloved wives of the land-hunters and sea-hunters do | what I 
have said, because, indeed, the land-hunter and | the sea-hunter get 
their game easily if their wives sit at home well. | 

If the wife of the land-hunter and of the sea-hunter is not experi- 
enced, || when she is a young woman who walks about all the time, 
she is not told by her husband | which way he goes hunting. She 
is generally | driven away by the hunter her husband when he comes 
home; for then he does not | get any game, which is hunted in vain, 
and the hunter is ashamed; | therefore he sends his wife away when | 
he comes home to his house. || 


gilsmése gwala laé laisdés lixa L!ema‘isé k!és yayanaxs lisdésElaé 
qa‘s li laén lixés gdkwé qa‘s li k!wag'aléta. Wa, li nenxywaakwa- 
lat!éxs laé himx*tidaxa holalé hésha‘matya. Wa, larm héwixa 
polfida, qaxs holalaés himx~‘itse*wé. Wi, hérm‘lawise gwegviléda 
gilg'admasé hinat!asos latwiinema haint!laxsemé ts!edaqé gwayi- 
‘lilasas. Wii, la‘méda gvilg'admasé k:!és awali‘liilaxs laé ali qa‘s 
hismafya. Wa, li k-!és polfida yixa gvilg'admasé. 

Wixi hé &léxwasdsa Aléfwinoxwa q!asa LEfwa xafwa, wii léda 
iletwaxsemé ts!ediq, yix genemasa Alé°winoxwé frm hémenét 
kilit laxés ki‘lélasé Lepsamalila ts!ex"isé 1éewe® lag. Wa, héem 
lagilas hé gwégiléda dlé*waxsemé ts!edaqa, qa méxésa q!asa LE‘wa 
xafwa, yixs laé &léxwasos latwiinEmasa lé‘waxsEemé ts!edaqa. 

Wi, hias‘taem laxtla genemsa hinv!énoxwé Lefwa alé‘winoxwa 
hé gwég'ilen la waldema qaxs Ala‘maé holemaléda hainv!énoxwé 
Lefwa Sléwinoxwaxs q!alaaq aékilés genemaxs imléxwaé. 

Wixi yigilwatéda genrmasa hini!énoxwé Letwa ilé*winoxwé 
yixs alo‘stigasaéxa qaynlkwé, wi, hépm k:!és nélasdsés la*winrmé 
lax gwagwaag*asasexs hinatleré. Wi, héem q!tinala héx’idarm 
k'ayasdses hini!énoxwé la*winemxs g‘ixaé nii*nakwa, yixs k*!ea- 
saé yanema laxés wax'i hinat!asE‘wa. Wiis, li max*ts!éda hin !e- 
nox" lig'ilas k‘iyaxés geneEmaxs g’axaé niitnakwa laxés g'Okwe. 
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I have forgotten that an expert hunter’s wife does not lie down 35 
with the hunter her husband. | When her husband gets ready, he tells 
his wife | to go bathing in the river near by; and when they arrive 
at the river, the hunter goes ahead of his wife back into the woods, || 
where they lie down and cohabit. After this they come out of the 40 
woods at the mouth of the river, and | both take off their blankets, | 
the hunter and| the hunter’s wife. Then at the same time they step 
into the water, with | the right foot, and they stepinto the water at the 
same time with the || left foot, and they sit down | in the water at the 45 
same time. And both at the same time sprinkle water over th e| right 
side of the body; and after they have sprinkled themselves four times, | 
they also sprinkle the left side of the body; | and finally they wash the 
whole body. After || they have done so, they come out of the water at 50 
the same time, and for a little while they sit on the ground; | and when 
they are dry, the hunter puts on| his blanket and goes away leaving his | 
wife, and the hunter] goes straight tohishouse. He takeshis weapons, | 
puts them into his hunting-canoe, and paddles || away to the place 55 
where he is going to hunt. Then his wife remains sitting on the bank 
of the | river; and not long after her husband has left her, she arises 
slowly | and goes slowly back and | enters her house. She does not go 


Hexoien w!eléwéso laxa égilwaté hini!énoxwaxsrem ts!ndaqa, 35 
yixs k'lésaé kilktlk'a Le‘wis hini!énoxweée la‘wtinrema. Wa, g‘il- 
smésé xwanalidé latwtinrmas laé ixk'!aléda hani!énoxwaxés gr- 
nema qa‘s Jé la‘sta laxa wixs nexwalaé. Wa, gvilfmése laig'aa 
laxa wa, laé gralag'iwatyéda hini!énoxwasés geEnEmaxs laé aLé‘sta 
laxa axle qa‘s kitlemgarlsé qa‘s ‘nexwalax‘idex'da‘xwé. Wi, 40 
gilemésé gwala laé hox‘wtilt!a qa‘s lé lax Ox"siwafyasa wa qa‘s 
‘nemaxidé xenx“idaxés ‘narEnx‘tinatyéda hini!énoxwé LE‘wis 
hin“ !énoxwaxsEmé genEma. Wai, li ‘nemax‘idaxat! t!ép‘stasés 
hétk:!otsidzatyé laxa ‘wapé. Wa, laxaé ‘nemax"idaxat! t!epstasés 
gemxotsidza‘yé laxa ‘wapé. Wa, laxaé ‘nemax‘‘idaxat! k!wa‘sta 45 
laxa ‘wapé. Wa, laxaé ‘nemax"‘idexs laé xds‘itsa ‘wapé laxés 
hétk'!ot!enafyasés Ok!winafyé. Wa, gilfmésé mop!ena xds‘itsa 
swape laq laé mop!Ena xds‘idaxaaxés gemxot!Enafyasés Ok!wina- 
eye. Wa, lawiste giiset!édxés ok!winatyé laxéq. Wa, gil'mésé 
ewala laé ‘nemax‘‘idaxat! lista laxa ‘wapé qa‘s yawas‘idé k!t- 50 
srlsa. Wa, giilfmésé lemy‘tinxida laé ‘nex‘tindéda hinv!éno- 
xwasés ‘npx‘tina‘yé. Wi, li qiastida bisés genemé. Wa, li 
hénakila‘ma hini!énoxwé laxés g'dkwé qa‘s ixédéxés gwélewiitla 
qa‘s mOxsés laxés hanat!aats!€ xwaixwagima. Wa, laemé séx¢wida 
qa‘s li laxés hanat!aasré. Wai, lismé 4em k!wasé genemas laxa 55 
wa. Wa, hét!é la gita laswinemas bas laé k:!és éaltsélaxs laé Lax- 
swrlsa qa‘s k'!ésé yayanaxs laé qi‘nakitlaxs Jaé nicnakwa qa‘s li 
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quickly, and she sits down | and sits still without moving, and she only 

60 eats a little. || She does not allow herself to eat much, so that | what is 
hunted by her husband may do the same. This is called by the 
people of olden times | ts! xgwelk® (“made short inside”), when she 
does this purifying herself. Some hunters never lie down with their 
Wives. 

65 When he cohabits with another woman every fourth || day and when 
it isknown by the wife of the hunter that her husband has a sweetheart | 
and she is expert at purifying herself on behalf of the hunter, | the 
hunter’s wife gives a blanket | to the woman, the sweetheart of the 
hunter her husband, so that it may not | remain a secret that the 

70 woman and the husband of the || hunter’s wife are sweethearts. Gen- 
erally the husband of the | woman knows that she has a hunter for her 
sweetheart, but he does not become | jealous because he takes the 
blankets that are given to his wife. | Sometimes forty, or even a hun- 
dred, blankets aregiven | by the hunter’s wife to the husband of theone 

75 who is the sweetheart of the || hunter her husband, and then the whole 
tribe know that the hunter and the woman | are sweethearts. 

And this is the reason why the hunter does this. He does not lie 
with his wife, and his sweetheart does not lie down with her hus- 

80 band; and after four days the hunter comes || and lies down with his 


58 laew laxés gokwe k:!ésxat! yinéra. Wii, li k!wagalila. Wa, 
ismisé la seldéla k:!és yawix'Ela dgti‘la laqéxs dsmaé hémenél xav!a 
60 hismapa laxés k'!éts!énatyé hélq!ala qlék'!esa qa his gwégilé 
hinav!ase*was la‘winrmas. Wa, hérm regad laxa gvalé ‘brgwa- 
nems ts!egwélk'xa hé gwégrila q!éqale. Wiax'éda wadkwe hinent!é- 
noxwa ii héwiixa kilé‘lénox" Lefwis genemé. 
Wii, li ogitlanm ts!mdaqe lanaxwa nexwalaso‘séxa maémop!en- 
65 xwatsé ‘nila, yix q!alfmas genmemasa hini!énoxwéqexs LAlasés 
la‘wiineméxa égilwaté lax q!éqnla qaéda hinn!énoxwe. Wii, 
hé‘misa hint !enoxwaxsemé genrmsa hinw!éenoxwé ts!asa p!elxr- 
lasgemé laxa ts!edaiqé, Lalases hinu!énoxweé latwtinrmeé, qa k !ésés 
tlat!aayaata laxés witdlaénatya ts!edaqé Lo* lafwtiinemasa hinw!eé- 
70 noxwaxsemé ts!edaqa. Wa, li q!tinala q!alatme la‘winemasa 
ts!edaqaxs Litlanokwaés geEnrmasa hinu!énoxwe. Wa, li k-!és 
babala qaxs hémaé axtedxa plelxelasgemé ts!eweéx qaés genk- 
méxa ‘nalfneEmp!ena mox"sokwa Loxs lak !endaéda p!elxelasgemé 
ts!ewesa genEmasa hinw!énoxwe lax la‘winrmas Lilisés hinx!é- 
5 noxwe lafwiinemée. Wa, li ‘naxwatmé g‘dkiilotasa hini!énoxwé 
qlalaqéxs wailaé. 
Wa, hémis lag‘itas hé gwégiléda hin!énoxwé, yixs k!ésaé 
kilktlk'a Lefwis gEneEmé. Wai, laxaé Lalis k'!és kilktlk'a Lr‘wis 
laewiinemé. Wi, g'ilfmésé mop!enxwa‘sé ‘nalis g'axaéda hinw!é- 


~~ 
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sweetheart. At once he cohabits with his sweetheart. In the morn- 
ing, when daylight comes, the | hunter and his sweetheart arise at 
the same time and go down | to the beach and go into the sea-water 
and | bathe at the same time. They dive four times and stay under 
water a long time; and after || diving they rub their bodies. After | 
that both come out of the salt water at the same time and sit down on 
the | beach; and after their bodies are dry, they | put on their blankets 
at the same time, and both | arise at the same time on the beach, and 
the hunter goes to his || house, and his sweetheart goes to her own 
house, and they both do not | go quickly as they are walking. | 

The wife of the hunter always gives | food to her husband’s sweet- 
heart, and she always eats only a little. | The wife of the hunter does 
not observe any taboos. This is called || g:ildelkv (“madelong inside’), 
when a man does this with another woman. | The hunters who do this 
are those whose wives are foolish | walking about and talking, and 
going after men, and who do not know | the taboos to be observed by 
a hunter’s wife. | 

The hunter only tells his wife not || to touch his bed when he goes 
hunting in the woods, or when he goes paddling. | This is the end of 
what is being done by the | hunter’s wife. | 


noxwe kilx‘id laxés Lala. Wa, li héx‘idakm nexwalaxés Lalaxa 
hinut!énoxwe. Wa, k'!éssmésé ‘nax‘idxa gaaliixs laé Lax*widéda 
hint!énoxwé ‘nemax‘‘ida LE‘wis Laléda ts!edaqé qa‘s li lents!és 
laxa L!ema‘isé. Wai, hoxsta laxa demsx’é ‘wapa qa‘s ‘nemax’idé 
das‘ida. Wai, lai mdp!ena das‘ida gégnyensEla. Wai, gilfmésé gwa} 
dasa laé gtisét!@da laxés ok!winatye. Wa, gvilkmésé gwala laé 
‘nemax“‘id hdx‘witsta laxa demsx'é ‘wapa qa‘s Jé k!ts‘alis laxa 
Liema‘ise. Wa, gil‘mésé lemx‘tinx‘idé ok!winafyas laé ‘nemax’‘- 
idpxs Jaé ‘nextintsés ‘naEnx‘tinatye. Wa, lai ‘nemax‘tidexs laé 
Lax‘tlés laxa L!ema‘isaxs Ja@ nitnakwéda hanv!énoxwé laxés 
g@okwe. Wa, la Lalis nitnmak® laxés hesaq g'okwa laxés k !éts!é- 
nafyé yayanaxs qi‘naktlaé ‘nemala. 

Wa, lat‘mé@é genemasa hinui!énoxwé hémenala—em L!awentasa 
he‘madmasé lax Lalisés lafwinemé qa hémenéltem xat!a ha‘miis. 
Wa, lana k'l!e4s aékilasdsa genemasa hanui!enoxwe. Wa, héem 
Légades g‘ildélk®, yixa hé gwégila Letwa ogit‘la ts!edaqa. Wa, 
hérm hé gwegiléda hin !énoxwé yixs nendidés genEmasxa ts!Eda- 
qaxs qayrlkwaé Loxs k‘at!alaé Loxs Llasgasaéxa k!éasé q!al lax 
aék‘ilase¢wasa hin. !énoxwaxsem ts!Edaqa. 

Wi, léx'a‘més waldemsa hani!énoxwaxés gEnEmé qa k'!ésés 
Labalax kiilélasas, yixs laé hanat!a laxa an!e LOxs séx‘widaéda 
hini!énoxwé. Wa, lapm Jlaba lax gwa*‘yililasasa genEmasa 
hint !énoxwe. : 
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Now I will talk about the notice for the | wife of the hunter, which 
way the hunter her husband goes, || for the bed of the hunter is not 
near the bed of his | wife, and generally the hunter hardly speaks | to 
his wife. When the hunter dreams | that he is making love to a living 
woman, and when he dreams that he cohabits | with the living woman 
to whom he makes love, he immediately arises out of his || bed and 
quietly goes, takes his powder-box | and his gun and the mat which 
serves as his seat and his paddle, and | he goes quietly out of the door 
of the house. | 

As soon as he goes out of the house, he puts a mark on the | ground 
with the tip of his hunting-paddle. || The mark runs in the way in 
which he goes out paddling; and when | his wife arises and sees that 
her husband is not in his bed, | the woman knows at once that her 
husband had a good dream | for hunting. She goes out of the door of 
the house | and looks at the ground. There she sees her husband’s 
mark, || and then she knows which way he has gone. | 

As soon as she knows which way he has gone, she goes back | into 
her house, not fast, and sits down, and she takes some food | and eats it, 
and she chews for a long time what she is eating, | and she swallows it 
in very small pieces; that is, if || the hunter's wife is an experienced 
woman. She does not stop eating until her | cheeks ache. | 


Wa, lafmésEn gwaigw éx's‘ilal laxa mamalt!ek!la qaéda gr- 
neEmasa hinw!énoxwe lax la gwagwaagasasés hiint!énoxwe latwt- 
nema, yixs k*!ésaé Lalalilé kt¢le‘lasasa hin !énoxwé lax kit‘lélasasés 
genemé. Wii, li q!iinaila k'!és Alaem yaéq!rgatléda hin.!énoxwe 
LeEwis genemé. Wa, hé*mésexs g*ilfmaéda hin.!énoxwé méxela 
L!etaxa q!tila ts!edaqa. Wia, gilémésa hin !énoxwé méxala nexwa- 
laxés LiEtasp'we q!iila ts!ediqa, li héx-‘idarm Laxsilit laxés 
kiilélasé qa‘s seltaléxs laé daxidxés hinhaintkédzats!é gvildasa 
LEfwis hinLemé LE‘wis k!watyé lé*watya LEfwis sé‘wayowe. Wii, lii 
sEltalaxs laé lawels lax t!pxiliisés g-Okwe. 

Wii, gilfmésé liwels lax Llasanityasés goOkwé laé xiit!elsaxa 
iwinak!iisé yis géxtdtyasés hanatlax’safyasé sétwayd. Wii, la‘mé 
gwebale xiilta yas lax gwagwaagasas laé séxtwida. Wi, g'ilfmésé 
Lax¢widé genemas laé doxtwaLelaxés la‘witnemaxs k*!easaé kutlila. 
Wii, héx-‘idat‘mésa ts!edaqé q!iKarelaxés laowitnemaxs méxalaasa 
ék-é laxés hin. !éno‘xwéna‘yé. Wii, lii lawels laxa t!exilisés g-dkwé 
qa’s doxwidéxa fiwinak!iisé. Wi, li ddx*warrlaxa xtiltatyasés 
lacwiineme. Wii, la‘mé q!altacelax gwagwaagasas laxéq. 

Wi, gilfmésé q liistax gwagwaagasas ‘laé fem xwélaqa la laé. 
laxés g° ‘ok k'lés yayatna qa‘s la k!wigralila qa’s &xtedéxa hémad- 
masé qa‘s himx~idéq. Wi, latme gegrg lit malékwaxés hatmatyé 
qa‘s nextwidéqéxs laé dla la Am*emayasta yixs égflwataéda gE- 
nemasa hini!énoxwe Wa, al*mésé gwal hismapexs laé ts!éts!e- 
nEmMyax*ida. 
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When the front of the house is stone| at the place where the hunter 
sits and when he dreams of making love to the wife of | another man, 
he has no way of letting his wife know that he goes out || hunting on 
account of his favorable dream, for he immediately arises and goes 
out in his canoe. When he goes out of the house, he takes | a long split 
piece of cedar-wood and places it on the ground, the end near | the 
door of the house pointing down to the beach, and the lower end | is 
pointing south; and when the hunter goes straight out from his || 
house, then he puts the cedar-stick on the rock (pointing away from 
the door); and when he | goes north, he lays the cedar-stick (pointing 
north); and when | he goes back into the woods, he puts the cedar- 
stick pointing backward at | one side of his house. | 

Tn the same way are the marks which he puts on the| ground about 
which f talked first. || 

This is only done by the hunter when he dreams of making leve to 
a| living woman. When he dreams of making love to a dead woman, | 
he knows that he will not catch any animal. This is the same | dream 
for the hunter and trapper; for when | the trapper dreams of making 
love to a living woman, || he knows that scmething will be in his trap, 
and he at once goes to | look at his trap to take out what is caught in it; 
and when the | trapper dreams of making love to a dead woman, he 


Wa, gilfmésé tledzek!wa L!asandfyasa gOkwasa haini!enoxwé 
axés hanar!aédzasé. Wa, gilfmésé méxela nexwalaxa geneEmaxa 
dgti‘la begwanrma, wii, li k leis gwex‘idaas nélaxés genemax lire 
hanavt!al qaés ék’@ méxatya qaxs Acmaé héx*‘idanm Lay‘tilila qa‘s li 
aléxswida. Wa, @ilémésé lalawitlts!a laxés g-okwaxs laé dag ilxna- 
laxa gilt!a x6k" k!wa‘xLa‘wa qa‘s k'at!elsés Obatyas lax max’sta- 
‘lasas t!exilisés gokwé, gweébala Jaxa L!Emat‘isé, la gwagwebala 
laxa ‘neldzé. Wi, giltmésé lira hini!énoxwé laxa neqawilasés 
geOkwe la kat!alotsa k!wa‘xiatwé laxa gwiilaasa.! Wi, gilfmésé 
gwagwaaqa laxa gwanakwé laé kat !alotsa k!watxtatwé. Wii, g‘il- 
Fmésé aaLaaqa laxa aL!é Jae kat!alotsa k!wa‘xiatwé aLebala lax 
ipsanatyasés gdkwe. Wi, héemxadwisé egwiila xiltatyas laxa 
awinak!tisé laxen giilx'dé gwagwéx's‘ilasa. — 

Wai, léx‘arm hé eweg'ilatsa hin. !énoxwé yixs méxelaé nexwalaxa 
qitila ts!ediqa. Wi, gil*mésé méxela nexwalaxa la In‘l tsedaqa, 
wi, li q!anelaxs k'!eAsité yanems laxa g‘ilg'‘admas, yixs ‘nemax‘is- 
fmaé méxa‘yasa hint !énoxwe Lefwa k'!elk elk !enoxwe, yixs gil- 
smaéda k !elk-elk:!@nodxwé méxela nexwalaxa q!itla ts!edaqa laé 
q!atblaqé lazm miits!awés k:!ple‘ayo. Wi, héx‘idatmésé la do6- 
qwaxa k‘lelg'ayowé qa‘s k!ilséx mits!awas. Wi, gvil‘mésé k:!rl- 
k lelk!enoxwé méxela nexwalaxa Inlé ts!edaiqa; wi, li q!aiie- 


1 Straight down to beach. 
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48 knows | that his trap did not catch anything, and that his trap is 
broken by a large animal. | That is the end. || 


Means or Havine Curi_prRen 


1 [We will talk about the means of making a woman have children. | 
There was T!at!#ndzid, who had been married eight | winters to his 
wife, and his wife had never been pregnant; | and this is what he 

5 said:—] Now,I have been married eight || winters to my wife, and she 
has never been pregnant. | I am sorry; for that was the reason | I 
married, that I might have children. Then I went to the Koskimo, | 
and I told the old man Qwa‘x'iladzé that I | felt badly because my 

10 wife had not been pregnant in eight || winters. Then Qwa‘x'iladzé 

laughed. He | said: ' “O my dear! listen to me, and I | will inform 
you. Just listen! When I first | married Born-to-be-given-Pres- 

15 ents-First, she | got no child, and I had her for my wife four winters. || 

Then I was really sick at heart. | I invited the experts in medicine 
of the first Koskimo; | and I spoke, and said, ‘O you experts in 
medicine among the | Koskimo, listen to me! I pray you, have 
mercy on me, | and treat my wife so that she may have children.’ 
20 Thus I said to || those experts in medicine among the Koskimo. 


48 laxés k'!elg-ayixs whyOLaé LoOxs L!énkwaasa ‘walasé gile-admasés 
k'lelg'ayowé. Wi, larm laba. 


Means or Havine CnuitprReNn 


1 [Gwa’gwéx's‘alatens la’xa ba’wek!tl*yo qa brwé’x‘widésa ts!E- 
da’qé. Wi, hé’*maé T!a’t!ents!idé, yixs la’e ma‘tgii‘na/lenxélaxa 
ts!efwi’nxé grga’tsés genn’/mée. Wi, la héwi’xa brwe’x‘wida. 
Wi, gafmés wa'Idemség'a:] Hé’*maaxgin 1é’g'in la ma‘tgtitna’- 

5 Fenxélaxa ts!p*wi/nxé gre‘a’tsen la genn’ma. Wii, la héwi’xa 
bewe’x‘wida. Wis, la ts!ex‘ilen na’qatyé qaxg‘in hé’méq la’gcila 
grg'a/dex‘id qmn xt’ngwadex‘idé. Wi, len la’xa G6’sg'imoxwé. 
Wii, Jen né’laxa q/!i’lfyakwe Qwa‘x‘iladzé, yisen na’qa‘yaxs 
fya’x’sE’maé qak’n gene’maxs k’!é’saé bewe’x‘widxa la ma‘tgt- 

01 ‘na’fenx ts!ewii/nxa. Wi, la daki/dé Qwa‘xii/ladzé. Wa, la 
‘né’ka:' “Sya, a’dats, wé’g'aka’stela hoxé’lat g-a’xEn, qEn ts!é- 
kla’Frlak'asadL. Wé’Lela ho’rélak'astoL. Wa, hé’k-as‘maéxg-in 
la’‘kasaék’ gpgeadkatsox G'a’laxaa’kwé‘lakwéx. Wai, 1la’k:asond 
k'!@’as qr’lxéla; wii, la’k‘asen mO’x‘tinxélaxé ts!E*wE/nxé gEeg-a’d- 

15 k‘atsono; wii, la’k-asé &’lak‘!alak-as ts!exi’len na’qékase. Wai, 
la’‘k'asen Lé’laxé wifwa’nd‘lénoxwasé g'i/lk‘asdii_ GO’sg'imoxwa. 
Wii, len do’t!ng:atta. We, lak‘asin ‘néx'a: ‘ya, wiwand‘lénoxs Gos- 
gimox". Wi’k:asrela ho’LeélaLo ii’safyOLEnLOL qak-a’sds wafxa’ds 
wa’nolidk'asxEn grnk’mk‘aséx qa qe’lxelé‘sox,’ ‘né’x*k‘asentax 

20 witwa'nd‘lénoxwasé GOd’sg'imoxwé. Wi, la’k-aslaéné do’t!eg-a‘té 


1 The following is spoken in Koskimo dialect. 
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Then one of them spoke, | and said ‘O Chief Qwa‘xiladzé! | let 
Born-to-be-given-Presents-First go out of the house, else | she will 
hear what we are talking about here.’ Then | Born-to-be-given- 
Presents-First was driven out. | 

“ As soon as she had gone out, the expert in medicine spoke, | and 
said, ‘O chief! go and | send the little children to search for one | 
male lizard and also for one female | lizard. They shall be husband 
and wife; and as soon as || they have brought them, you must take 
them and put them together, chest to chest, | and tie them together 
in that way, while | they are still alive. Then tie them on the right 
side of your | waist, and let them be there thus for four days. | 
Then untie them and || take some food;’ and I chewed it. | 

“Then I took the fore-feet of one of the lizards | and put them into 
the food, and I chewed it again, | and then I put it down on the 
floor of the house; and then I also | took the hind-feet of the lizard || 
and put them into what had been chewed. Then | I put it down on 
the floor of the house. Then I did the same with each one. | Then I 
took it up, and 1 took the fore-feet, | both of them; and I chewed 
them together | with the food, and I put it down on the floor of the 


‘nemo’xwe. Wa, la’k-as‘laéné ‘né’x‘a: “ya gi’ga*ma, Qwasx'i’/ladzeé, 
wie’ ELElax’6nd 1a’welsk-asLox G-a’laxaa’kwélakwax, a’/Lak:asond 
wuLEla’ 1a’xens do’det!alagililemka’sax.’ Wi, la’k-as‘laéneé k-a’- 
‘yasokwaseé G-a’laxaa’kwe‘laxwe. 

“Wii, gi/lfmm‘laené la’wels 1la’k-asé do’t!eg-a‘tk-asé wa’no‘laéno- 
xwe. Wa, la’k-as‘laéné ‘né’x‘a: ‘ya, g‘i’gi‘ma, wi’kastela ‘ya’- 
lax‘idk‘asLesé gi/ng'ina/nemk-‘asbédza‘wa qa 1a’k‘asésé a/laix ‘ne/m- 
k-asa wi’sem gwa’lasa. Wii, hé’kas‘méséné ‘ne/mk-asa ts!eda’x 
ewa’lasa. La’k-astené ha’yasek-Alar. Wa, gii’/lk-as‘emixaéné 
ga/xk'asi qak‘a’s_esond Ax‘é/dk‘asteqéné qak‘a’ts ha’qodk-asad- 
saq. Wa, la’kastaxaas ya’Lodkasteqené qaxs_ hé’k-as‘maéné 
a/lék-as q!tlai’. Wa, la’/k-ats yi/lfarelo’ts la’k-asxds hé’Ik !odeno- 
dzatyéx qemna’sa. Wi, la’k-astexaé mo’p!enxwa‘sk‘asLé ‘na’liis 
hé gwii’laréné. Wa, la’k-astaxaas qwe’bidk‘astaqéné. Wa, 1a’k-ats 
axe/dk'asxé ma’*malék!wemak‘asé,’ qak'd‘sen ma‘léx‘widaéx. 

“Wa, la’k-asen ix‘édk‘asxé ma‘lé’ afyaso’kwatsé gwa’lasé qak’a’- 
sen a’x‘rqés la’k'asxé ma’‘malék!wema qak‘a’sen @/t!édé ma/le- 
x‘widkasqéné. Wa, la’k-asxapn &x‘a’lilaqéné. Wa, 1a’k-asxat!en 
é’/tléd &xté’dk-asxé male’ g'd/g-ngutyo’sé, gwa’lasé qak‘a’sen 
é’/t!édé a’x‘mqis la’k-asxen la’k-asé ma‘lékwasodkwa’sa. Wa, la’k-a- 
sEn 4x‘a’litak"asag. Wi, la’k-asxat!en hé gwé’x:‘idk'asxé ‘ne/mé. 
Wii, lan’mxat!mn ax‘e/dk-asqéné qak‘a’sen &x‘6/dk-as@x a‘yaso/- 
kwasas, yik'a’sxé ma‘lé’. Wai, la’kasen é’t!éd ma’léx*widqéné 
Lokwa’sé ma’‘malék!wema. Wa, la’kassemxarn 4ax‘a’lilaqéné. 
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house. || Then 1 took the hind-feet of the other one, | and I chewed 
them also with the food. | Now I had finished four mouthfuls. | 
Now they were on the floor of the house. Then IT called my wife, 
and I | asked her to eat what had been chewed; and she chewed it 
and ||she ate it up. Deinde | in cubiculum vocayi uxorem meam. 
Deinde nos in lecto collocavimus. | Ego iacui ei in dextra parte et 
cum ea concubui. Postquam | perfeci, non sivi || uxorem meam se 
illo die commovere et sivi eam femina illo die distinere | et supinam 
illa nocte recumbere. Menstruare quidem modo destiterat. | Num- 
quam rursus menstruavit. Tum | facta est praegnans. Then she 
had a little boy. | She first had a child when I had been married }j 
five winters to my wife; | and now I had this child, Melnéd.” 
Thus said the chief, | speaking the Koskimo language. | 

At once I went home, and I was already looking for | lizards on 
the trail of Gwadzé. I found two—a || female and a male lizard, 
At once | I tied them together, chest to chest, and I tied them to my 
belt | and put it around my waist, and I kept them on my right 
side. | I went home to Newettee. I arrived there where | I had left 
my wife. For two days I kept the lizards || on my waist. Statim 


Wi, la’k'asen a&x‘e’dk'aspx a‘lemxa’‘ya g'0’g'Egtifyo’sé ‘ne’mée 
qak-a’smn @’t!édé ma’lexfwidqéne Lokwa’s¢ ma’malék!wema. Wi, 
la’k-as gwa’ta, la’keas‘emxaéné mo’sgemé ma‘léx"sE‘makwé 1a’k-as 
ixétkasa. Wi, la’kasen weka’litxen genr’mé. Wii, 1i’k-asen 
ixk !a/lak‘asqéné qak-a’saés ma’lextwidxé ma‘légikwe. Wii, 1a’ 
k'aséné mia’léxtwidk'asqené. Wa, la’kasene ‘wilq!esaqéné. Wii, 
la’/k‘asen Lé’Its!Alilak‘asxen genk’mé. Wi, 1a’k'asenu'x" kii’)x-fid- 
k'as Lefwe’né. Wii, hé’k-'asen kti/Ix‘idk:asé hé Hk: !6taga’ wa‘lita- 
sEn genk’mé. Wii, la’k'asenufx" gex‘wi’da. Wa, gi/Ik‘as'*mésen 
gwa'tkas gexwa’ Lefwe’neé; wi, la’k'asen k'!é/tyas ‘nex’ qa 
Lé’/kilitésen gene/maxé ‘na/la qa o’kwas‘méséné se/nba ‘yili’/laxe 
‘na'la tle’git Letwe né/gikwe, yi’xé hé’kas‘maéné a/lék'as gwal 
katte. Wa, la’k-as hé’hék-a @’t!éd k-lake’da. Wii, li’k-as*méné 
qelxk'!aé’s‘idk'asa. Wii, la’k-as*meéneé qp’lxélax“‘id, yik-a’tsé ba’ba- 
gtimé. Wii, a’ikas qr’lxadex“‘idk‘asg‘anu®x" la’k‘asaéx’ sek: !a’ 
xfenxélaxé ts!efwt/nxe ga’kfila Lokwa’skn géne’mk‘aséx. Wai, 
la’k-astmaég'in qr’/Ixadk‘atsox Mn/Inédéx,” ‘ne/k-éda_ gri’giimatyé 
la’xés g0’ts!alaéna‘yé." F j 

Wai, hé’x‘idafmésen g'ix nii/‘nakwa. Wii, gwa’lela‘mésen a/lixa 
gwa’lase la’xa t laxiliis Gwadzetye’. Wii, len q!a’xa ma‘té’, ‘ne’ma 
ts!eda’qé, ‘ne’ma begwa’nemé la’xa gwa’lasé. Wii, hé’x*‘ida‘mé- 
sen ha’qodeq qrn ya’Lodéq. Wa, len yile’nts la’xen witsé’g-and, 
len wuse’x“its. Wii, lan’m axa’la la’xen hé’tk:!odenddzatye. Wi 
len ni/nakwa lax Xt’mdasbé. Wii, la‘men la’g-aa liq, yixs 
a’mléxwarn gene’mé lag. Wii, la ma‘tp!n’nxwa‘sé ‘na’liisa gwa’- 


1 The following is again Kw ig-ul dialect. 
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voluit | uxormeautsecum luderem. Deinde eam rogavi, et | “Quan- 
do,” inquam, “menstruavisti?” sclebam enim eam tum menstruare. | 
‘“Menstruo,”’ inquit, “quattuor iam dies.” Deinde | statui cum ea 
illa nocte non coire. || Cum uxor mecum ludere conaretur, | iratum 
me simulavi. Deinde duas noctes dormi. | When the lizards had 
been on my waist four days, | I took a biscuit and chewed it, 
and I took the | lizard and cut off the fore-legs of the one, the 
male. || Then I put them in with what I had in my mouth and 
chewed them. When I | had done so, I put it (what I had 
chewed) down on the floor of the house, and [ again took a biscuit. | 
and bit off a piece; and I cut off the hind-feet | of the lizard and put 
them in with what I was chewing. When | I had finished, I bit off 
again a piece of biscuit; and I cut off |! the fore-feet of the female 
lizard, and I chewed them with the biscuit, | and I put (what I had 
chewed) down on the floor of the house. Then I bit off another 
piece of | biscuit, and I cut off the hind-feet of the lizard and | put 
them in with the biscuit I was chewing. Now there were therefore | 
four piles of chewed biscuit on the floor. || 

Then I called my wife to come to the place where I was sitting. | 
She came at once. I put my arm around her, and I gave her | one 
of the pieces of biscuit. I told her to eat it. | She ate at once the 


lasé Axa’la la’xpn qpena’se. Wii, hé’x‘ida‘mésen gEnE/mé ‘néx’ 
qenuex" ama’lox¢widée. Wa, len wtita’q; wii, len ‘né’k-a: “ We’- 
laqwas @’xenté,”’ qa‘xgin q!&’LEla‘még'aqéxs @’xEntaé. Wa, la 
'né’k'Exs la’é mo’p!enxwa‘sa ‘na/lis la é’xenta. Wa, len 1a- 
k!wé’masa’masxEn na’qa‘yé qen k !é’sé nexwa’lax“id LE‘wé’xa ga/- 
nue. Wi, wa’x*mésen gene’mé ak/miq !En‘wa g’a’xen; 4/mésEn 
ti’wisbolaq. Wi, hé’t!en la ma‘tp!e/nxwa‘s hé’la mé’xé. Wai, 
lak’/m m0’p!enxwa‘sé ‘ni’liisa gwa’lasé axa/la la’xg'in qena’sik:; 
wi, len &x'@/dxa bi’sg@ité qun ma/léx¢widéq. Wa, lmn Ax‘é’dxa 
gwa’lasé qen t!6’sddéx e‘e’‘yasf’sa ‘ne’méxa wi’sEmé. Wi, len 
a’x*mqas la’xen la hi’/msermésefwa qen mi‘léx‘widéq. Wa, len 
gwat ma/lékwaq; wii, len &x‘a’lilaq. Wa, len 6’t!éd &x*é’dxa_ bi’s- 
gite qen é’t!lédé qr’mx‘wid lag. Wi, len t!0’sddex g’d’g-Egi- 
‘yasa gwa’lasé qmn a’x‘Eqés la’xen 1a ma’lékwase*wa. Wai, 1a’xae 
ewa'la; wii, len é’t!ed q!e’mx‘widxa bi’s@ ite. Wa, la’xamn t!0’sd- 
dex efefyasi’sa ts!eda’qé gwa’lasa qen ma‘léx?widéq LE‘wa. bi’s- 
gite. Wa, len e’t!éd ax‘a’litaq. Wa, len é’t!léd q!n’mx‘widxa 
bi’s@ité. Wii, laxarn t!0’sodex g’0’g'Egu‘yasa gwa’lasé qeEn a’x‘E- 
qés la’xen la ma‘lekwasr‘wa bi’sg‘ita. Wa, lan’m ‘wi’‘la. Larm 
modsgEma ‘mex’mEgwi'té ma’lég' ek" bi’sgita. 

Wii, len 1élalaxen gene’mé qa ga’xés la’xen k!waé/lasé. 
Wii, hé’x*‘ida‘mésé g'i’/xa. Wa, len k‘!ip!exo’deq. Wa, len ts!A’sa 
‘ne’/msgemé liq. Wi, len‘ne’ka: ‘Hamx*‘i/dasxwa bisgité’x.’ 
Wi, hé’x‘ida‘mésé ‘wi‘la hamx-‘i’dqéxs mo’sgemae. Wa, len Lél- 
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95 four pieces. Then | I called her into my room || and barred the door. 
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Peccavi, | nam uxori in sinistra parte me posui. Deinde | cum uxori 
mea concubui. After I had done so, I spoke | and said, “O my 
dear! don’t wish to move about this | day and night; just le on 
your back with legs extended.”’ Thus said I || to my wife. | 

Then she obeyed me; and my wife said that she | guessed that I 
was treating her with medicine, that she might have a child. | Pos- 
tea menstrua | uxoris meae destiterunt. Praegnans erat et puellam 
peperit. | Etenim in sinistra parte jacebam dum cum uxore || con- 
cumbebam. Quare infans erat puella. Now 1 | had a child; and I 
believe in the medicine, for my wife never | had had a child for 
eight winters. 1 | gave her the medicine and she was pregnant at 
once and when | we had been married nine winters we || had a 
daughter. | 

The girl was four months old when my wife was pregnant again, | 
and she had another girl. | Now we have been married sixteen 
winters, I and my wife, | and we have four children, all girls. Fight || 
winters we had no children. Now for eight winters we have had | 
children. The only reason why I am sick at heart is that the children 
are all | girls, for there is no boy. [Thus said | T!at!endzid of the 
Seaward-Dwellers.] | 


ts!alétaq la’xen g’aé’lasé. Wii, g‘ilfmésenu‘x" la lats!a’lila; 1e’- 
gin Lené’x‘idxa t!éx‘i/lisen g'aé’lasé. Wii, la‘men Lé’xreqiilila, 
qaxgin hék: ktIx‘idaa’sé gemxa’gawalilasen genk’mé. Wa, len 
nexwa’lax“‘id LEewen geneme. Wii, len gwala, Wi, len yaq!pg‘a‘ta. 
Wii, len ‘né’ka: “fya, a’dé, gwa’la ‘néx* qas ya’‘wixililéLosxwa 
enalaLéx Letwa ganutéx. A’pmuns t!0’g itor ‘yila’laL,”” ‘né’k-en- 
Laxen gene/me. 

Wii, la na’nagégi g-a’xen. Wi, la ‘né’k-en gene’maxs le‘ma’é 
k-d/ten lanem prta’q qa bewe’x*widés. Wii, la‘mé gwal é’xenten 
gene’/mé la’xeq. Wii, laimé bewe’x‘wida. Wii, la ‘ma’‘yolitsa 
tsla’ts!edagemé. Qi’Laxg'in gemxagawa‘lileg-axg’in lek’ nexwa’- 
lax“id LEfwE’n geEnkE’mé, la’gilas ts!a’ts!edagemeé. Wii, laf‘mn’n 
xi/ngwadex‘ida. Wii, la‘men 6’q!tis‘idxa peta’ qaxg‘in héwii’xék: 
bewé’x‘widaémasxen ¢gEnk/maxa ma‘lgtifna’enxé ts!pfwt’nxa. Wai, 
len pit!e’deq; li hé’x‘idaem brwe’x‘wida. Wi, len na/‘nema- 
xfenxélaxa ts!efwi/nxé ha’yasek‘dlaxgin la’ganu‘x" xti’ngwa- 
dex“‘itsé ts!a’ts!edagrme. 

Wai, hé’mis a’lé’*s mo’sgemékiléda ts!a’ts!edigemaxs la’é é’t!é- 
den gEngE’mé bewé’x‘wida. Wi, lan’mxaé ts!a’ts!edagema. Wi, 
la‘nux" q!anlax'n/nxag‘ogwilaxa ts!e¢wit’nxé gak‘d’la Le‘wEen gE- 
ne/mé. Wii, la mo’kiin sa’semé ts!é/daxsii. Ma‘tgti{na’ienxa ts!B- 
fwil/nxé k:!ef’s sa’spma. Wii, lanuSx" ma‘lgtina’kenxa ts!efwi/nxé 
la sa/seEmnokwa. Wii, lée’x‘afmés ts!enr’msen na’qa‘yaxs ‘na’xwa- 
‘maé ts!é’daqen sa’smmé, yixs k'!ei’saé ba’baguma. [fné’k-e T!la’- 
t!ents!édiisa Lla’Llasiqwila.] 
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The woman has not had a husband for a long time, when she is 
with child; | and when she thinks that she is with child, both of 
them at once | are careful. | 

Her husband takes nothing that he sees || that is hurt by a man, 
or a bird with blood on its head, or | a seal with blood on its head 
or with singed hair. He and | his wife take a little of it, and hide 
it at a dry place under | a cedar-tree. They leave it there until the 
child of the woman is born. | I have forgotten this. When he first 
wipes off with soft || shredded cedar-bark the blood of whatever he 
sees, he carries it to his house; | and when his wife is lying down, he 
asks her to sit upon the floor; | and when she sits there, the man 
begins at the back of his wife’s head, | holding the bloody cedar- 
bark, and passes it down | her back; and as he is passing down the 
cedar-bark, he says, || ‘‘This would happen to you.’”’ He does this 
four times, | passing the bloody cedar-bark down her back, and says 
four times, ‘This | would happen to you” (he means to the child 
that she is bearing); and when | this is done, he goes and hides it 
at a dry place under a cedar-tree. | 


10 


15 


The man also takes the tail of a deer, and || the ends of the four 20 


arms of an octopus, and the tip of the tail of a snake, | and the feet of 


Brrru 


Wi, k!ést!a giila lawadéda ts!edaqaxs laé brwex‘wida. Wa, 
gilfmésé dq!tisid laem bewéx‘widéda ts!rdaqaxs laé héx“‘idanm 
naxwa. aékila. 

Wii, lazem k:!efs k'!és 4x‘@tsdsa la’wtinkmé lixés dox‘waxelé laxa 
yilkwafyasa begwanrmé LE‘wa Elktimala ts!ék!wa; wii, hé*misa 
mégwaté Elkiimala LOxs ts!ex‘aspwaé. Wii, hi‘stamm Ax‘édaatsé 
LE‘wis gEnEmMEe, yixa la‘wtinemeé, qa‘s li q!tlalelsaq laxa |emwa- 
gatya welkwé. Wa, la‘mé héxsiil gwésré lalaal lax iniyoldemrasa 
ts!edaqé. Wa, héxoren w!eléwesoxs g‘ilfmaé déx‘itsa q!oyaakwée 
k-adzekwa lax Elkwisés dogtilaxs gaxaé dalaq laxés gdkwe. Wii, 
gil'mésé qelgwilé genemaspxs laé ixk:!alaq qa klwag-alilés. Wa, 
gilmésé k!waélexs laéda begwannmé griigirela lax OxLaatasyases 
genemé daxsgeméxa El‘rlktila kadzekwa, qa‘’s lanaxwé hiixela 
lax ddzoxsdrfyasés genEmé. Wai, la‘mée ‘nég-ntewexs lae nasa 
kadzekwé; “Yiiems héydlaxsdox.’’ Wi, la‘mé mdp!ena nox"no- 
kwasa Elfelktla kadzekwa. Wa, lixaé mop!ena ‘nék'a: ‘“ Yoarms 
héyolaxsdox,” laxa boxwafyas:genkmas nox"sds. Wa, gilf'mésé 
gwalexs laé q!tlatelsaq lax lem‘wagatyasa wéelkwe. : 

' Wii, hémis ixsdsa begwanremé diyoxsda‘yasa géwasé, LEtwa 
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a toad. All these he keeps; | and he passes them over his wife when 
she gives birth to the child. | 

And when his wife has been with child for nine months, the man. | 
walks continually. He goes into the house || not fast; but when he 
goes out, he jumps | out. | 

And when his wife feels that she is going to give birth to the child, 
he asks | an old woman to act as midwife for her and to take care of 
her . |And when the-old woman comes, she at once asks || the woman 
to lie on her back, knees up, with spread legs. | When she does so, 
the old woman feels of her | abdomen [to ascertain] the position 
of the child. She takes | perch-oil and rubs her hands with much 
of it, and she rubs over | the abdomen of the woman from below 
the breastbone || to the groins. After she has done so she sits still | 
and waits. The man meanwhile is running about quickly. | He 
goes very slowly when he enters a | house, and he is very fast when 
he comes out. Now the old | woman takes the ends of the tentacles 
of the octopus and the || deer-tail and the snake-tail and the toad- 
feet, | and also four chitons; and she takes four | shells ef (medium- 
sized) clams, and puts them down next to the fire. | First she takes the 
tongs and picks up the deer-tail | and puts it on the fire. When the 


Immé; wii, hé‘misa goOg'Egityasa wiiq lise. Wii, hé‘staem ixélax"sé, 
qa‘s noyoLéxés geneme qo mayolidLo. 

Wa, gil‘mésé héfogwile genmpmaséxs laé hémenala‘méda brgwa- 
nemé la yax‘i‘liila qisa. Wii, gilfmésé late lixa g*dkwaxs laé 
klés yinétexs laé laéta. Wii, gil'mésé g-axiwiilsexs laé dzelxp- 
welsa. 

Wa, gil‘mésé p!ép!exwelé genrmaséxs laé ixk:!alaxa mamayial- 
tsilatnoxwé q!tilyax" ts!edaiqa qa liis mamayiultsilax genemas. 
Wii, gil'mésé liida qtilyakwé ts!edaqexs laé héx‘idanm Axk !alaxa 
ts!edagé qa tlex*‘alilés k'!dsala; wii, hé*mis qa ‘yilalés. Wéa, g7il- 
‘mésé hé gwaéléda ts!pdaqaxs laé plex*widéda q!tilyakwe ts!ndaiqeéx 
tek'liis lax gwaédzasasa gininemé. Wai, hé‘mis la ix°@daatséxa 
dzek hwisé, qa‘s q!elq!elts!anendésa q!enmmé, qa‘s li Lexiltsemés 
lax trk'!isa ts!ediqé gayabala lax benba‘yas L!emak!iibands 
lag'aa lax na‘xwas. Wa. gilfmésé gwalexs laé seltlalita. Wa, 
lafmé dlastogwalila. Wi, laemiéda begwanemé Alax‘tid la yax-i- 
‘lilaxs qisaé. Wi, lafmé Lomax‘id laital seltataxs laé laén lixa 
gokwe, qa‘s Alt!eqnléxs g'aixaé @tewiilsa. Wi, la‘méda q!ilya- 
kwe ts!edaq 4x‘édxa dzédzrlemsidzafyasa teq!wa Le‘wa doyoxs- 
dafyasa géwasé, LE‘wa Oxsdmfyasa sélmmé, LESwa g‘Og‘igttyowasa 
wiiq iisé, wii, hé‘misa modsgemé q!anasa. Wii, li &x*@dxa mowéx- 
La xAlaétsa gawéq!ineme qa‘s mexEnoliselés laxa legwilé. Wii, 
hé'mis gil Ax‘étsdséda ts!éstala qa‘s k'lip!édés laixa doyoxsda- 
fyasa géwasé, qa‘s aaxLalés laxés Ingwilé. Wa, g:ilfmésé ts!ex‘i- 
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hair begins to burn, || she puts the burnt hair into one of the | clam- 
shells. When she thinks it is enough, she passes the | deer-tail up 
and down the back of the woman, who is sitting up. | She does this 
four times; and she says four times, | “This would happen to you;” 
and after she has done so, she throws it into the || fire. She does this 
with all the other things; and when they | all have been burnt to a 
crisp, She pours some water on the remains of the deer-tail. | After 
doing this, she stirs it, and then she lets | the woman drink it. Then 
she takes the burnt tentacles | of the octopus and pours some water 
over them, stirs them, || and gives it to the woman and lets her drink 
it. | 

Then she takes some perch-oil, pours a little of it on the 
snake-tail, and she does the same with the | burnt toad-feet. She 
stirs 1t, so that it forms a paste, | and rubs it on the stomach of the 
woman, first the || snake and then the toad, so that her stomach is 
blackened. | When this is done, she takes water and pours it on the | 
burnt chiton, and stirs it until it is watery. When | the birth- 
pains come often, the old | woman takes the chiton water and gives 
it to the woman to drink; || and after drinking all of this, she waits to 
see what is going to happen. When | the pains come in quick 
succession, | the old woman pulls up her petticoat and places her 


burnt 


mx 


déda habkrsas laé axts!Alas tslax‘modtas hibrsas laxa ‘neméx ia 
xalaésa. Wi, gil'mésé k-dtaq lanem hétaxs laé nox‘witsa ts!ax:- 
moté doyoxsdésa géwasé lax awig'afyasa ts!edaqaxs k!waélaé. 
Wi, laemxaé mop!enaxs nfias. Wi, laxaé mop!ena ‘néka: “Ya- 
Ems héyolaxsdox.”’ Wa, g‘il‘mésé gwatpxs laé ts!extendeq laxés 
legwilé. Wa, lai hé‘staem gwéx“‘idxa wadkwe. Wii, g'ilfmése ‘na- 
xwa la ts!olkitxs laé gtiq!eqasa ‘wapé laxa ts!dts!almoté doyoxs- 
désa gewasé. Wa, gikmésé gwal xwétaqéxs laé naiqamats lixa 
ts!edaqé. Wa, la‘mé ét!éd ax‘édxa_ ts!ots!almotasa dzédzelembal- 
tslana‘fyasa teq!wa, qa‘s gtiq!Eqésa ‘wapé laq. Wii, laxaé xwét!é- 
deq. Wa, laxaé ts!is laxa ts!edaqé@, qa nax‘idéséq. 

Wa, la ax‘éd laxa dzek!wisé, qa‘s xailaqé gtiq!mqas lax ts!6- 
ts!latmotas OxsdE‘yasa sélemé. Wa, lixaé héem gwex*<idxa 
tsldts!almotas g°og-Egtiyasa wiiq!isé. Wa, la xwét!édeq qa gen- 
kés. Wa, la dzex'semts lax tek-lisa ts!edaqé.. Hérm g-aléda 
sélemé. Wi, li mak-iléda wiiq!aisaq. Wi, A‘mis la ts!olé tek: lis. 
Wa, gilfmésé gwalexs laé ax‘édxa ‘wapé qa‘s gtiq!mqés lax ts!d- 
tslalmotasa qlanisé. Wii, li xwét!édeq qa ‘wapalés. Wa, gil 
‘mésé nEnxwaakiilé séx'séx‘aénatyasa ginanemaxs laéda q!tlyakwé 
tsledaq &x‘édxa q!ana‘stala ‘wapa qa‘s naqdamasés laxa ts!Edaqé. 
Wa, gilfmésé ‘witla nax‘idgéxs laé ét!éd dlastogwalita. Wa, gil- 
‘més@ LOomax“‘id la nenxwaakiilé séx‘s@x‘aénafyasa g’indneEmaxs laé 
néxostodéda q!tlyakwé@ts!edaqxés saixsdatyé, qa‘s dzéxwaliléxs 
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68 legs | on the floor as she sits down. She takes much soft shredded 


cedar-bark and | places it between her knees; and after this has 


70 been done, || she calls the woman to sit on her knees. | The woman 
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has her legs outside of the thighs of the old | woman, and the old 
woman puts her arms around her. The | old woman puts her arms 
around the waist of the woman; and when the child is about to be 
born, | the old woman blows down each side of the neck || of the 
woman; and after the child has been born, she tries to get the | 
afterbirth; and when it does not come quickly, she takes a small 
dish | and places it in front of the woman, and she puts her finger 
down her throat | untilshe vomits. Then the afterbirth comes out. | 
Then the woman moves away, and they call her husband. || As soon 
as he comes, they take a knife, and twisted cotton thread | with 
which they tie the umbilical cord of the child. | After this has been 
done, they cut it off; and when it is off, they take a washtub | and 
pour it half full of water. Then the old | woman puts her left foot 
into it, and || she places the child on it so that it sits on the instep, | 
while she is holding it with her left hand. She washes it with the 
right hand; | and when this is done, she takes soft shredded cedar- 
bark | and wipes the child’s body with it. After this is done, she 
takes red ocher | and puts a little in its mouth in order to make its 


k!waélaé. Wii, li &x‘édxa q!enemé q!oyaak" k-adzekwa, qa‘s 
ix‘olilés lax Awigawa‘yasés Okwiix'atyé. Wa, gilfmésé gwal‘ali- 
texs laé Lélalaxa ts!mdaqé, qa liis k!wak-ixéq. Wi, la‘mé w!ée- 
Llasot!Enatyé g-Og"ngttyawasa ts!edagé lax @wandlg:atyasa q!tilya- 
kwé tsledaqa. Wi, la‘mé kip!mxaiwa‘yéda ts!edaqaq. Wii, liida 
q!tilyakwe ts!ediq k‘iboymnwéxa ts!mdaqé. Wa, gilfmése séxidéda 
ginainemaxs laé poxwots!odéda q !iilyakwe ts!ediqex ‘wax'sandlxa- 
wa‘yasa ts!edaqé. Wa, gil'mésé lawiiyéda g‘inainemaxs laé laloLlaxa 
maéné. Wii, gilfmésé k:!és geyol g'axexs laé ix‘étsesweda lalogtime, 
qa‘s li k-agemlilas lixa ts!mdaqé. Wii, li gelx*witsés q !waq !wax"ts !a- 
nafyé. Wii, g'il'mésé hox‘widexs laé lawiiyéda maéné. Wii, g'il'mésé 
lawiixs laé Léqtlitxa ts!edaqé. Wii, la‘mé Lé‘lalasp‘we la‘winrmas. 
Wi, gil’mésé g-axexs laé ix*édxa k !Awayowé LE‘wa mEdEkwe yawa- 
brdzowa. Wii, hé‘mis la yil*idxa ts!»yOxLa‘yasa g'inineme. Wai, g‘il- 
‘mésé gwalexs laé t!ots!edeq. Wii, g'il'mésé lawiixs laé Ax‘édxa ts!A- 
ts!é, qas giixts!ddésa koxsta ‘wap lag. Wii, la‘mé dzéx"stéda q !itlya- 
kwé ts!edaxsés gemxdltsidzatyé g‘dgiiyo liq. Wii, hé‘mis la 
q!pkatelodaatsésa g'inainemé, qa k!walés lax Awig-altsidzatyaséxs 
laé dilasés gemxdlts!inatyé laiqéxs laé kwiisasés héltk:!ots!ana‘tyeé 
lag. Wii, gilfmésé gwatexs laé ix‘édxa q!dyaakwé k‘aidzekwa, 
qa‘s dég'it!édés laq. Wi, gilfmésé gwatexs laé Ax‘édxa gigum- 
yimé,fqa‘s tobrensés liq, qa halabalés k'!ixfitsa ‘yax'simeé g-aés 
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bowels move, so that the bad things || in the belly of the child come 
out; and when this is done, she puts an | old blanket around the 
child. Now, if it is a boy, it is called Tsaxis, | because it is born 
at Tsaxis, and that name is given to him. | 

When the child is ten months eld, straps are put on him. Then 
his father invites | his tribe, and all the men go into his house. | 
They sit down and watch the singeing of the hair of the child; for 
they put | a comb under the hair of the child, take dried split cedar- 
wood, | and light the end in the fire. With these | they singe off the 
hair of the child. When it is all off, | they take the knee-straps of 
skin and put them around the knees, || and the ankle-straps of skin 
are put around the ankles, and | the arm-straps are put on and the 
wrist-straps. When this is done, | they put red ocher on the child’s 
head; and after this is done, they | put asilk handkerchief around the 
head. Then all the | men paint themselves with ocher; and after all 
this is done, || the father gives a silk handkerchief to each | man. 
After the father has given a silk handkerchief to them, he | says, 
“This is given by my child Déyad.” Heisno longer called | Tsaxis. | 

I have forgotten about the afterbirth of the child, which is kept in 
the house for || four days. Then the man takes | yew-wood and cuts 
one end of it so that it is sharp like | a needle. It is four finger- 


lax tek lisa ginaneme. Wa, gilfmésé gwala lae q!enépsemtsa 
p!elp!elxamadzese laq. Wa, la‘mée LégadEs Tsaxisé yixs babagt- 
maé, qaxs hié mayutemé Tsaxisé. Wai, la‘me yala Léqélasos. 

Wa, li hélogwilaxs laé kinxwédrekwa, yixs laé Lelalés Ompaxés 
ge dkiilote, qa liis ‘witlaéx lax giokwasxa begwanemx’'si. Wai, la‘mé 
‘naxwa_ k!tisémilxa la ts!ex‘iltsemdex sp*‘yiis, yixs axabayaéda 
XEgEMax sE‘yiisa g'inanemaxs laé ix‘étsESwa lemxwa xO0k" k!wa‘x- 
Lawa. Wa, la‘mésé méxbentso® laxa legwilé. Wa, hé‘mis la 
ts!ex-Eltsemdayox sk‘yiisa g'inanemé. Wi, gilfmésé ‘witlixs laé 
ix étsE'weda qéqEx’p !éga‘yé k!tits!a, qa‘s qéqex’p !ég indayowe laq. 
Wa, laxaé qéqpx'sidzentsdsa kitts! qeqrx’sidza‘ya, LESwa qé- 
qEx’sEyap!a‘yé, LESwa qéqEx'ts!ana‘yé. Wii, gilfmésé gwalexs laé 
qobrltsemtsr‘wé x‘dOmsasésa gtimsé. Wa, giilfmésé gwalxs laé 
qrx'imtsosa silk-é lalaxwiwa‘ya. Wii, gilfmeése gwalexs laé ‘naxwa 
etims‘idéda ‘naxwa bébrgwanrma. Wai, g‘il‘mésé ‘naxwa gwalexs 
laé Ompasé yax‘witsa ‘nalfnemé silk’ lalaxwiwe? laxa ‘naxwa 
béebegwanrma. Wa, gilfmésé ‘wilxtosa silk’é lazlalaxwiwa‘yaxs laé 
‘nekéda Ompé: “ Hisdoxwa Déyadéxen xtinokwéx. La‘mox gwal 
TsaxisLa.” 

Héxoien Leléwésr‘wa maénasa ginainemé yixs gil‘maé mop!En- 
xwa‘sé ‘nalas Axét laxa go dkwaxs laéda begwankmeé Ax‘édxa 
Liemq!é qa‘s k'lax*widéx aipsba‘ya qa éx’bés, qa yuwes gwex’sa 
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widths | long. When he finishes what he is making, he takes 
twisted | sinew of the black bear and the afterbirth, in the evening, 
and he pushes || the point of the yew peg into its hollow end, where 
the | umbilical cord has been cut off. When it is three | finger- 
widths in, he takes the | twisted sinew and ties it on. He ties the 
end of the | afterbirth around the end of the thing that has been 
pushed in and that is like a needle of yew-wood in | the hollow 
end of the afterbirth. He ties it as firmly as possible, | and it is 
in this way: | 


When this is done, he takes an old mat and | wraps 
it around it. Late at night, when everybody is 
asleep | in the village, the man himself takes the 


clam-digging stick || and the afterbirth that has been tied up; and 
he digs a hole at a place where | all the men walk on the street. 
He | just wishes the old mat containing the afterbirth to fit into 
the | hole that he digs, and he puts it into it. He wants it to be 
one span | deep under the surface of the soil. || Then he covers it up 
and levels down the | soil. He takes a bucket with water and pours 
it | over it, so that it can not be seen that the soil has been moved. 
When this has been done, | he goes home. | 


q!enayowé. Wi, li moddrn laxens q!waq!wax'ts!ana‘fyéx, yix 
‘wasgemasas. Wi, gil'mése gwale axa‘yaséxs laé Ax‘édxa medE- 
kwé at!emsa L!a°yé Le‘wa maénéxa la dzaqwa. Wi, li LenLE- 
q!pqas éx'bafyasa Llemq!é lax kwax"ba‘yas g’ax’saasas t!dts!en- 
da‘yé lixa ts!myOxnatyé. Wa, gil‘mésé la ytdux"den laxens 
q!waq!wax'ts!anafyéx yixa lalaéltsa L!emq!iixs laé ix‘édxa médE- 
kwe at!ema qa yilfaLelodés. Wa, la‘mé yaLots lax dbatyasa 
maénaxs laé LlengeLElé dbatyasa hé gwéx's q!ena‘yo L!emq!a lax 
lolp !pgE*yasa maéné. Wii, la‘mé falak!iit!aqéxs laé yilfarelodmq 
ga gw iileg a (fig.). 

W: i, gilfmese gwalexs laé ax‘édxa k-!ak’!obana, qa’s q !enép- 
srmdés ‘ia: Wii, gilfmésé giila la gaindrexs laé ‘naxwa méx‘é- 
déda g'dkiiliixs laé xamax“‘ida‘méda begwanemé Ax‘édxa k:lilakwé 
LE‘wa q!enépsemala maénaxs laé qas‘ida, qa‘s li ‘laplida laxa 
hémenala‘mé qiyatsa naixwa bébregwankmaxa t!ex‘ila. Wi, la‘mé 
ipm ‘nex’ qa héldzeqrlésa k !ak'!lobanasgemala maéné laxés 
‘lipa‘yaxs laé ixbetents lag. Wi, la‘mé &em ‘néx: qa ‘nemp!en- 
gikrliséxa dzeqwa lixens q!waq!wax'ts!ina‘yéx yix ‘walabrtel- 
dzasas; yixs laeé dzemégendeq. Wa, gvilfmesé la ‘nemik-iléda 
dzeqwiixs laé ix‘édxa ‘wabrts!ila nagats!i, qaxs lii gtqrlsrlas 
liq qa k'!ésés iwtlx'ns yawénkwa dzeqwa. Wii, gilfmésé gwalexs, 


5 
gixaé nifnakwa laxés g-okwe. 
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Now I will talk about the woman, the wife of || the man, when she 
gives birth to her child. Then the man heats | some water; and 
when it is hot, he | puts a little oil into it, and gives it in a spoon to 
his wife. | He puts in front of her the hot water and the oil, and | his 
wife continues to drink it, || that the two ‘‘pillows” and the blood of 
the womb may come off. | Much soft cedar-bark is also given by the 
man to his wife | to sit on, and when it is soaked with blood | he 
changes it. Then he puts the bloody cedar-bark | into a basket. 
When the ‘pillows’ come out and || the blood, and the child is 
four days old, | the man washes his wife in hot water, and she wipes 
her body with | soft shredded cedar-bark; and after doing so, | she 
throws the cedar-bark that had been used as a towel on the other | 
cedar-bark in the basket. Then the man goes up to the || rear of the 
house, and hangs up behind the post the basket with the cedar- 
bark. | There he leaves it to dry. After this has been done, | he 
cuts off the hair of his wife down to her neck. | When the umbilical 
cord comes off from the child, and he wishes | the child to become 
rich, he ties up the cord and puts it || into a box in which he keeps 
his expensive copper. Therefore | the child will be able to obtain 
coppers easily when he becomes really a man. | That is all about 
this. | 


Wi, la‘mésrn gwagwéx's‘ilal laxa ts!medaqé, yix grnemasa 
brgwankmaxs laé mayulida. Wi, la‘mé ts!elxstag“iléda begwa- 
nEmaxa ‘wapé. Wa, gilfmésé ts!elx"stax“‘idéda ‘wapaxs laé 
xat!astentsa L!éna liq. Wa, li ts!4sa k-ats!enaqé laxés genEme. 
Wi, li hingemlitasa ‘wabrts!alaxa ts!elxYsta Lefwa Liéna. Wii, 
la‘mé hémeEndlag‘flikmé genemas ‘ydsaq, qa halabalés lawik-ilisa 
maltsrmé qéx‘qrndlitsa g'indneEmé LE‘wa Elkwa lax bats!is. Wa, 
hé*mis la q!enem ts!ewésa bregwanEmaxés geEnEMa q!enEme q!o- 
yaax" k-adzekwa qa k!waxtawésos. Wa, g‘il'mésé Lex‘itsa Elkwiixs 
laé Llayoq. Wa, lanaxwé texts!ots laxa lexa‘yéda El‘elktla k-adzn- 
kwa. Wa, gilfmésé lawiyéda qéx‘qrnolisasa ginaneEmé LESwa 
Elkwiixs laé modp!enxwa‘sé ‘naliisa g‘indnemaxs laé ts!elqwét !edé 
gEnkmasa begwanEmé laxa ts!Elx"sta ‘wapa. Wa, li dég itlitsa 
qloyaakwé k‘adzekwa laxés ok!winatyé. Wa, gvilfmésé gwalexs 
-laé lexts!oynwé dégidanas k‘adzek” laxa oktiya‘yasa  el‘elktila 
kadzek" texts!4 laxa lexafyé. Wa, léda brgwanrmé lag-ostaé lax 
dgwiwalilasés gOkwé, qa‘s lii tex"SwaLElotsa kadzegwats!é lax 
iwaplafyasa Lamé. Wi, la‘mé lemxwaq. Wa, gil‘meése gwalrxs 
laé tspx“idex sE‘yiisés genemé, qa tsétsegindtxawakwés. Wii, 
lafmé lawiiyé ts!eydxLatyas xtindkwas. Wa, giilfmésé ‘néx’ qa 
qléq!adés laé yilts!smdeq Jlaxa ts!kyOxLatyé qa‘s lai g‘its!ots 
laxa gildasé gits!ewatsés la‘xtla Ll!aqwa. Wa, hé‘mis lagitas 
holtemalé xtindkwaxa Llaqwiixs laé flax‘‘id la begwinkma. Wii, 
la‘mé gwalwista laxeéq. 
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TREATMENT OF INFANTS 


Washing the New-Born Child.—When the child is born, | it is 
taken out of the hole by the midwife, who cuts | the navel-string 
after she has tied the end with twisted yellow cedar-bark. She | 
takes a wash-basin and pours cold water into it. She || puts four 
stones, not very large, into the fire. Then the woman takes | well- 
rubbed yellow cedar-bark, and with it she wipes the body of the 
child, | so that what the midwife calls the “tallow” of the body of 
the child | that is just born comes off; and after she has wiped the 
body of the child, she takes | a pair of tongs and picks up one of the 
red-hot stones; and || the midwife speaks to the red-hot stone, and | 
says: “TI pray to you, Supernatural-One, to give to our darling | the 
power to withstand sickness.” | 

And after she has finished her speech, she puts (the edna stone) | 
into the wash-basin of the child. Then she takes another || red-hot 
stone, speaks to it also, and | says, as she holds the child in the left 
hand, and | the tongs in the right hand: “TI pray to you, Super- 
natural-One, | that the curses of those who are jealous | of the 
name of his father may not harm him.’’ || 

And after her speech is at an end, she puts (the stone) into the same 
place where she put down the first one | she prayed to. Then she 


TREATMENT OF INFANTS 


Washing the New-Born Child.— Hé‘méxs g'alaé mayoltidayowéda g'i- 
ninemeé, wi, li q!etelélemsa mamayoltsila ts!edaqa qa‘s tots !endéx 
ts!pyOxLafyaséxs laé gwal yiLoyodrq yisa médekwe déxwa, wi, li 
isxtedxa kwiidzats!@ qa‘s gtixts!odésa ‘wapé wiida‘sta laq. Wa, la 
mosgema k*!és Aiwa t!ésem ixiala laxa Ipgwile. Wi, la‘mé Axsedéda 
ts!edaqaxa aék !aakwe q!oyaak” déxwa qa‘s dég'ités laxa g'inanemé 
qa‘wilawésa gwetyisa maimayoltsila yasex*tinésa g'indnemaxs g’alaé 
mayoLema. Wai, gilf'mésé gwat dégitaxa gindnemaxs, laé ixtédxa 
tsléstala qats k-liplidés laxa xixsemala t!ésema. Wa, la yagq !E- 
galéda mamaydltsila ts!edaq laxa xixsemala t!ésema. Wa, la 
‘nék'a: “Wa, lafmen hiwaxelor nawdlak" qa‘s lasadsasés k !éts!é- 
na‘yos labrdpx"sa ts!éts!ax'q!olemé laxg-anufx" wawatk‘ineék-.”’ 

Wii, gilfmésé q!tlbé waldemas laé k'!ipstents laxa la q!ots!4 ‘wap 
laxa kwidzats!éLaxa ginainemé. Wai, li ét!ed k*!ipsemdxa ‘nems- 
gpmé x‘ixsemala t!ésema. Wis, laxaé édzaqwa yaq!rg‘atta. Wa, 
laxaé nék'a laxés q!ptk*!eqelaénatyaxa ginanemé. Wii, la dalasés 
hélk:!0lts!anatyé laxa ts!éstala: ‘Wa, latmen hiwaxelo, nawilak" 
qa‘s lisadsasés k*!éts!énatyos labedex'sa hingwatyisa odzegemé- 
qeliis Legemas Ompasek’.”’ 

Wii, gilfmésé q!ilbé waldemas laé k!ipstents lixa laasasa g“ilx*dé 
ts!elwaqaso‘s. Wa, la éet!led k-liplidxa ‘nemsgemé x ‘ixsemala 
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takes with her tongs another red-hot | stone. She speaks, and says: 22 
“Now I | pray to you, Supernatural-One, to protect our darling, 
that | no trouble may befall him as he is growing || up.’ | 25 

When her speech is at an end, she puts the stone where she put the | 
former ones, and she takes with her tongs the (last) | red-hot stone, 
speaks, and says: ‘‘ Now, I | pray to you, Supernatural-One, to give 
to our darling that he may grow up without BONG: | and that he 30 
may never be weakly.” | 

As soon as her speech is at an end, she puts the stone into the water 
in the | dish basin in which she is going to wash the child. She 
feels of the water to ascertain | whether it is warm; and when its 
temperature is right, | she takes out the four stones and puts them 
down. || Then she puts her left foot into the water in the basin, | 35 
and lets the child sit on the instep of her foot. | She takes well- 
rubbed yellow cedar-bark and | puts it into the water, and washes 
the child with it, so that all the “tallow” of the body may come off | 
and the blood. When this has been done, she wipes the body with 
soft yellow || cedar-bark. | 40 

Forming the Head of the Child.—When the body of the child is 
dry, | she takes a kelp bottle containing oil of silver-perch, | opens 
the end, and pours some oil into her right hand. She | rubs it 


tlésema. W4A, lixaé yaq!nevatta. Wi, laxaé ‘neéka: “Wa, latfmen 22 
haiwaxelor nawalak® qa‘s dadama‘yéLosaxg:anusx" wawalkinék qa 
k-leaséltsek’ Odzemalats laxa q!waxtnaktilaénéLaxg:anufx" wawal- 
kinék:.”’ 25 
Wii, gil:mésé q!iilbé waldemas laé k'!ipstents laxa laasasa g:ag‘i- 
liryé x'ix'ixsemala t!ésema. Wai, la ét!ed klip!tidxa ‘neEmsgEmé 
xixsemila t!ésema. Wa, la yaq!mg'atta. Wa, la ‘nék'a: “Wai, 
lafmen hiwaxelon nawalak" qa‘s l’sadsasés hélolésrlaénatyés k:!és 
q!ults!énoxwa laxg'anu'x" wawalk-inék:.” 30 
Wai, gilemésé q!ilbé waldemas laé k-!ipstents laxa q!ots!alilaxa 
kwidzats!énaséxa ginainemé. Was, li p!a‘staxa ‘waipé qa‘s p!éx‘wi- 
dex ts!rlxstaémafyas. Wi, gilfmésé helalée la ts!elxstaénatyas laé 
ixwtstalaxa mosgEmé ts!éts!nq!tiltsem t!ésema qa‘s Ax‘alités. Wi, 
li dzéx"stasés gemxdltsidza‘yé lax ‘wabrts!4wasa kwidzats!éLaxa 3: 
ginanemé. Wa, li k!wigvaltsidzentsa ginanemé laxés Awig-al- 
tsidzatyé. Wai, la 4xédxa aék' !aakwé q!oyaak" déxwa qa‘s ixstEn- 
dés laxa ‘wapé qa‘s kwis‘idéxa ginfinemé qa ‘witlawés yaspx‘it- 
na‘yas LE‘wa Elkwa. WéA, gil*mésé gwala laé dégit!itsa q!oyaakwé 
dex" laq. 40 
Forming the Head of the Child.— WA, gil‘mésé lemx‘tin‘idéda g’ina- 
nemaxs laé ix*édxa ‘waSwadé pents!pfwatsa dzek!wisé. Wa, li 
qwélexstendnq qga‘s x'ixts!anendés laxés hétk:!olts!anatyé. Wa, la 
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on the body, face, and || head of the child, and she does not stop until 
the | child is covered with fish-oil. Then she takes a well-rubbed, 
split, medium- | sized (piece of) kelp, covers it with the oil of the 
silver-perch, and after | this is done she puts it around the head of 
the child just above the | ears. The piece of kelp goes four times 
around the head. || It is two finger-widths wide. | After this has 
been done, she takes the cradle and puts it down in front of her. | 
Cradling the Child.—She takes a well-prepared soft | skin of the 
kid of a mountain-goat and spreads it out behind her. She puts | the 
child on it. Then she takes well-twisted, thin, | long, cedar-withes, 
and places them lengthwise on the cradle; and the husband of the || 
woman who has given birth to the child takes 
his drill, and drills a hole one | span away 
from the head of the cradle, | in this way: | 
and when the hole goes through, he drills another hole | four finger- 
widths away from the first one that he | drilled; and he continues 
drilling holes four finger-widths apart towards the || foot-end of the 
cradle along its side; and after he has drilled these holes, he takes | a 
narrow strip of deer-skin and pushes it through the first hole, and 
places | the end of the long cedar-withe along with it. He sews on 
(the cedar-withe) | firmly. After he has done so, he takes another 


Lexwitas lax Ok!wina‘fyasa g‘ininemé LEfwis gogiimatyé LE‘wis 
x'dmsés. Wii, al*mésé gwalexs laé lak lala Leqé@ ‘witwtilx:zaliisa 
gininemasa dzek!wisé. Wa, li ax‘édxa aék'!aakwé q!oyaak" 
Lepsaak" héla ‘watwadi qa‘s aék*!é q!elétsdtsa dzék!wisé laq. Wa, 
gilfmésé gwaltexs laé qex'semts lax x‘Omsasa g'inainemé ék’!ago- 
dalax p!ép!nsp!nfyas. Wi, li mop!nné‘staxa ‘watwade lax x‘Omsas. 
Wa, Ja matiden lixens q!wiq!wax'ts!anatyé yix ‘wadzewasasa 
fwatwade. Wa, gilfmésé gwala laé ix‘édxa xaap!é qa‘s k-ag-alilé: 
laxés 1 !asalilé, ’ 

Cradling the Child.—Wii, la &x‘édxa aék'!aakwé papéq!waak* 
k!tits!6x qa®néxé qafs Lep!alités lixés atatyé. Wii, la q!edzolitasa 
ginanemeé laq. Wa, li &xsédxa aék'!aakwé selbek® wiswilen gils- 
gilt!a deweéxa qa‘s katiigendés laxa xaip!e. Wa, li la‘winemasa 
mayora ts!ediq uxédxés selemé qa‘s selx‘sodéxa ‘nemp!enk‘é 
laxens q !waq!wax'ts!anatyé g:igitela lax Oxta*yasa xaap!é g'a gwii- 
lég'a (fig.). Wa, gilfmésé Jaxsiwé selatyas laé ét!éd sElx“idxa 
modené laxens q!waq!wax'ts!anafyéx fwalagilaasas LO® gilx-dé 
sElés. Wai, lii hanal stlaxa mémodenas iwalagilaas gwe‘yolela lax 
oxsda‘yasa xaap!é lax dgwiigatyas. Wa, g'ilfmesé gwal selaxs laé ix- 
fedxa ts!éq!adzo k: !elxiwakwa qa‘s néx'sodés lax (1). Wa, la k-a- 
tlaLelots Gbafyasa g'ilt!a wil selbek" dewex laqgéxs laé t!emg*aaLElots 
aklas. Wa, gvilfmesé gwala laé étléd ix‘edxa ogtifla ts!éqladzo 
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strip | of deer-skin and puts it through the second hole; and the 
long withes are not tight, in this way, and he 
sews them on. | When this has been done, he 
again takes a strip of deer-skin, which iscalled | 
“Sewing of the cradle-sewing,”’ and pushes it through the third 
hole, | and he sews on the cedar-withes. He continues doing so 
through the | fourth and fifth holes; and after he has done so, 
he does the same on the left-hand side of the || cradle. Then he 
finishes the ‘‘strip for holding in the child,” for that is the name 
of | (the cedar-withe) (2). | 

Then the man takesa piece of cedar-wood and cutsit | thin, one finger- 
width wide; | and after he has done so, he puts four of these into the 
cradle || a little more than half way down the depth of the cradle, 
in this way: | One These are called “ back-holders.”’ 
At the same time the midwife | splits cedar- 
withes about the thickness of the little fin- 
ger, about | one span less two finger-widths shorter than the 
inside of the | cradle; and when she has split enough of these, 
she takes four thin || cedar-sticks a little shorter than 
the back-holder, | and she takes the 225 split long cedar- 
bark, | and ties them on like this: When | this is 
done, she places it on the back-holder. This is 


called | the ‘‘back- [EES |) rest;’’and when it has been put 
in, itis like this: || 


k- lelxiwakwa qa‘s néx’sddé lax (ma‘lé). Wa, li k !és twk!ttalaxa 
gilt!a dewéxa, g'a gwilég'a (fig.). Wi, laxaé t!emg-aaLeElots. Wa, 
giltmésé gwala laé ét!éd ax*édxa ts!éq!adzd k !ilx-Iwak'xa Légadiis 
tlemak-iigésa tl!ex't!emag'exsé qa‘s néx‘sodés lax (ytidux). 
Wii, laxaé t!emg-aarelotsa dewéxé. Wa, asmésé la hé gwenakiilax 
(mowé) LO: (sek'!a). Wa, laxaé héem gwéx*‘idxa gpmxanodzatyasa 
xaap!é. Wi, gilfmésé gwala t!px't!emag'pxsé qaxs hé*maé Légems 
(ma‘t). ‘ 4 : 
Wa, li axedéda begwinmemaxa k!wa‘xLa‘weé qa‘s k'!ax*widéq qa 
pEldzowés. Wa, li ‘nemderné ‘widzpwasas laxens q!waq!wax'ts!a- 
nafyéx. Wa, gilfmésé gwala laé ax‘alexsas lixa xaaip!éxa mowe. 
Wa, lame babanalagawé ‘walasgemasasa xaap!é ga gwilég-a (fig.). 
Wi, hépm Légades Ladenég’éx-dema. Wi, latéda mamayoltsila 
ts!edaq papex's‘alaxa texeméxa yo ‘wag‘itens seElt!ax, maldenbala 
laxens q!waq!wax'ts!ana‘yéx yix ts!ekwagiwa‘yas lax Ots!&wass 
xaap!a. Wa, gilfmésé hélalé patyas laé Ax*édxa mots!aqé wiswittd 
k!wa®xLawa. Wai, hilsrla‘mésé ts!elts!ekwagawésa LadEnég’éx'dE- 
ma. Wa,la Ax‘édxa_ ts!élts!rq!lastowé grilsgilt!a dzexek"  dE- 
nasa qa‘s yibedzodéxa texEemé qa g’és gwiilég'a (fig.). Wa, g:il*mésé 
gwaltexs laé pax‘ents lixa Ladenégéx'drma. Wa, hérm Légades 
Ladgnég’é. Wai, la‘mé ga gwiilé lax ots!Awasa xaaplég'a (fig.). 
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35 Now the cradle is placed on its side, for you know that the back- 
rest | is so placed that it does not reach up to the back of the head of 
the child. It | is put in in this way that the child may have a long 
neck when it grows up. If | the back-rest should reach to the occi- 
put, the child would have a | short neck when it grows up; there- 

40 fore || the neck of the child is bent backward when it is put into the 
cradle. | 

When the back-rest is finished, the midwife takes | shredded 
cedar-bark and measures the length of the | inside of the cradle, so 
that it is the same length as the back-rest. Then she cuts | it off 

45 and puts it on the back-rest. There are four layers of the || under- 
bedding. This is un-rubbed cedar-bark. After the under-bedding 
has been finished, | she takes well-rubbed cedar-bark and | measures 
the length of the inside of the cradle, beginning at the head of the | 
cradle down to where the feet of the child are to be. Then she | cuts 
it off, and she spreads it over the under-bedding. This is called || 

50 “soft bedding.” There are four layers of this over the under-bedding. 


Now it is in | this way, the soft bedding is the 
first togo in at the place | ==y/ where the head of the 
child lies. | 


When this is done, she takes mountain-goat wool | well spun, and 
55 spreads it over the soft bedding. || The soft wool does not extend 


35 Wa, larm qogwiléda xaap!é qats q!aladsax gwiilaasas LadEnég’a- 
fyaxs, yixs k‘lésaé lag'aa lax iAwaplafyasa g'inanemé. Héem 
lag‘ilas hé gwilé qa gilt!exowésa g'inanEmeé qo q!tilyax*widLo. Gil- 

. ‘em lag'aéda Ladenég’atyé laxens ‘mrgwap!atyaxsEns x*Omséx, laé 
ts!rk!iixowéda g'inanemaxs laé q!ilyaxtwida. Wa, hé'mis lag-itas 

40 Llot!exfléda g'inanemaxs laé xaapts!Ala laxés xaap!é. 

Wi, larm gwaléda Ladenég'atyé. Wi, li &xsédéda mamayodl- 
tsila ts!edaqxa k-adzekwé qa‘s mens‘idés lax ‘wasgemg'rg‘aasasa 
ots!iwasa xaap!é qa ‘neEmasgEmés LE‘wa LadEnég‘a‘yaxs laé t!os‘i- 
deq qa‘s ts!ak'nyindés laxa Ladenég‘a‘yé lax hi*moxsagilaénatyasa 

5 tslaxts!é k!es q!o*yaak® kadzekwa. Wai, giilfmésé gwaléda 

ts!axts!axs laé Axtédxa aék’!aakweé q!dyaak" k‘adzekwa qa‘s mens- 
‘idés lax ‘wisgemasas Ots!4wasa xaap!é g'ig'itela lax Oxtrwilts!Asa 
xaap!é lag'aa laxa ixalaastas gdg'Rgtiyasa g'inanemé. Wii, laxaé 
tlos‘ideq. Wa, li Lepryints laxa ts!ax'ts!awé. Wa, héem régades 

50 telxts!iwé. Wi, lamsmxaé hi‘mox"sagdilaxa telxts!4. Wi, latmé 
ga gwiilég'a (fig.). Wai, hérm alés “nema telxts!4 lag'aa lax 
ixilaasLas x‘Omsasa g-inanEmé. 

Wa, gilfmésé gwatexs laé &x‘édxa p!alemasa ‘meElxLowexa lai 
aék*!aak" yibekwa qa‘s Lepryindés laxa telxts!4. Wii, latmé héem 

55 walalaxa p!alem telx‘tinéyé Obatyasa Ladenég’a‘yé lix OxLaatifyasa 


_ 
Or 
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beyond the upper end of the back-rest towards the back of the head 
of the | child, and the child les on its back | on it. | 

She takes some more well-spun mountain-goat wool for the cover 
of the | child. This is called “woolen cover.’’ Now, when || this is 
done, she takes the well-rubbed soft skin of the mountain-goat kid | 
and spreads it over the cover, namely, the cover-mat of mountain- 
goat kid. | After this has been done, she takes wool not spun, and | 
puts it in where the feet and the legs of the child will be, beginning at 
the | calf of the legs and down to the feet. This is called || ‘soft 
_ wool for the feet.’’ When this is done, she takes wool and | pats it 
between her hands to press it together thin. | Then she lays it on the 
soft cedar-bark, | where the back of the head of the child will be. 
This is called | ‘‘soft wool for the head.’ Then she takes well- 
rubbed || cedar-bark and pats it between her hands until it becomes 
rounded; and | she puts it down over the soft under-bedding at the 
back of the | child until it reaches down to the soft wool for the feet. 
It is called ‘put | under for passing water.’’ | 

Then she takes well-rubbed cedar-bark, || not very much, and pats 
it between her hands until it becomes thin; and | she folds it up 
until it is three finger-widths | wide and of the same length as the 
width of the | head of the cradle, just like a small pillow. She lifts 


gininemé yixa plalemé telxttne, Wii, la‘mé neLedzewé‘ya gina- 
nEmaq. 

Wii, laxaé ’x‘édxa ogti‘la‘maxat! aék !aak" yibekwa qa ‘nawidzésa 
ginineme. Wi, hépm tLégades plalem ‘nawidzé Wii, latmé 
gwala. Wi, la axtédxa hip!enafyasa qanéxé aék !aak" q!oyaak’. 
Wi, hépm Lepryésa p!alemé ‘nawidzé, yixa qanéxé ‘naktiye. 
Wa, gilfmésé gwatexs laé axtédxa plalemée k!és yibekwa qa‘s 
texédés lax katalaastas g‘og'Egtiy’sa g‘inanemé, giigitula lax 
Awabédzafyas lag'aa lax gog'Egtiyas. Wa, hérm Légadrs p!alem 
telxsidzé. Wa, gil*mésé gwalexs laé ixédxa p!alemé qa‘s aék:!é 
Laqi‘lilasés e‘eyasowe laq qa q!esmenkwés qa prEldzowés. Wii, 
gil‘emésé gwalexs laé paqryints laxa telxts!4 kadzekwa lax axa- 
faasLasa dwap!afyasa g'indneEmé. Wi, héem égades plalem tel- 
q!wap!e. Wi, gil*mése gwalexs laé ax‘édxa aék laakwé q!o°yaak" 
k-adzekwa qa‘s Laqi‘lilésés efeyasoweé laq qa kilx'semés. Wa, li 
pax‘its lax walalaasasa obatyasa telxts!4 lax ddzoxsda‘yasa g‘ina- 
nemé lag'aa lax telxsidzé. Wa, héem Légades k’!exsaak" k:!ak: !nl- 
gtiidzowé. 
~ Wa, gilfmésé gwatexs laé ix*édxa aék'!aak" q!o¢yaak" k-adzek¥ 
k!és q!enrma qa‘s Laqi‘lilésés efeyasowé laq qa peldzowe. Wiai, li 
q!anépi‘lalaq qa ytdux’denés laxens q!waq!wax'ts!ana‘yéx yix 
‘wadzosgemasas. Wi, la hérm ‘wasgemé ‘wadzEgrg aasasa xOmdza- 
sasa xaap!6 hé gwéx'stemé qrenolé Wa, li ‘wibendxa p!alem trl- 
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up the end of the wool | under the head and puts the small pillow 
80 under the || soft woolen pillow, for the back of the head of the child 
rests on it when its neck is bent back, | so that it may have a long 
neck when it grows up. It is called | ‘cedar bark pillow near the 
bottom.” | 
When this is done, she takes wool and does as she did | before with 
85 the preceding cushion. She places ||it on the upper side of the 
woolen pillow, where the head of the child will | rest, and it is called 
“wool next to the pillow.” | Then she takes well-rubbed yellow 
cedar-bark, | which is very soft, and measures with her hand until it 
is| one span long. There she cuts it off. She gathers up one end of it, |j 
90 so that it is round, splits off a narrow strip of yellow cedar-bark, 
and ties up| one end of it so that it is like this: 
This is called | ‘“cedar-bark cushion for the side of =: 
the face.’”’ Two of these are made, and the ends| 
of these show on each side of the face above the ears when the child 
lies on its back in the cradle. | These cedar-bark cushions are made 
95 so that the child may have a rounded || face when it grows up. | 
After this she takes yellow cedar-bark and measures off a 
length of | one span and two finger-widths. There she | cuts it 
off. Then she splits a narrow strip of cedar-bark, | gathers up one 


q!wap!é qa‘s ixabodésa qendlbidatwé lax Swabatyasa p!alemé 
80 telq!wap!é qa hiis ixalé OxLaatityasa ginadnemé qa L!dt!pxdlés qa 
gilt!exowés qo q!tilyaxtwidLto. Wi, héem Légades max'ts!4 ka- 
dzrk" telgwap!é. 
Wii, gilemesé gwalexs laé ix‘édxa p!alem qa‘s hé*méxat! gwex’- 
idqés gwég ‘lasaxe max'ts!a kadzek" telgwap!e. Wa, axdzodts 
85 lax ék!adzatyasa p!alume telgwap!e laxaax xistas OxLaaté- 
fyasa g‘inanemé. Wi, hérpm regadrs p!alem mag‘ap!é telgwap !e 
Wa, gilfmésé gwalexs laé ixtédxa aék'laakwé q!dtyaak" déxwa 
qa alés telqwa. Wé, li balitsés q!waq!wax'ts!anafyasa ‘nemp!en- 
kaxs laé tlots!endxa déxwé. Wa, la‘mé léx‘iindeq qa léx’tenés 
90 ipsbafyas. Wai, li dzpxaxddxa ts!eq!adzowé déxwa qa‘s k !ilx‘idés 
lax Apsbatyas qa g’és gwiilag’a (fig.). Wii, hépm vegades déx" 
trltelginoLemé. Wi, li malts!aqé ixatyas. Wa, hépm neéntbala 
lax @wanoLematyasa g'inanemaxs Jae tlex'ts!Axés xaap!la, yixs 
hé‘maé lagiilas 6xendLtemalaxés tultulgtindLematyé qa kilx'Emé- 
95 gogitmatyasa giniinemé qo q lilyax¢widLo. 
Wai, gilfmésé gwalpxs laé ixtédxa déxwé qa‘s baltidésés q!was 
q!wax'ts!anafyéxa ‘nemp!enk’é, hémisa maldené ‘wasgemasas laé 
tlots!endkq. Wa, li dzexddxa ts!rq!adzo. Wa, li aék !a q!ap!é- 
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end well, and ties the thin end with the strip of yellow cedar-bark 
in || this way: This is called ‘“cedar-bark head-presser.’’ 
It is | put on the forehead of the child so that its face 
may be flat- tened a little, and so that the | forehead 
may not grow to be too round, and so that | the upper end of the 
nose may be flat, and the eyes not set deep in the face. | The cedar- 
bark cushion for the side of the face and the forehead-presser together 
bring the face of the child to a good shape, || in the way the Indians 
want to have it. | 

When the cedar-bark forehead-presser is finished, she takes wool 
and | pats it with her hands until it becomes thin and pressed- 
together. | Then she measures it across the forehead of the child, | 
beginning at the eyes, and going to the back of the head. This is || 
to be laid under the forehead-presser, and it is called “soft wool for 
the forehead.” | 

When this has been done, she takes a drill and drills a hole | one 
span from the head-end of the | cradle; and when the hole goes 
through, she drills another hole | the same distance as the one she 
made on the upper side of the cradle; and || when it goes through, she 
takes a red-hot, long, thin stone and | pushes it into the hole, in order 
to enlarge it ore to make it smooth, | in this way: y, 
This is called “hole for the twisted hair | rope of we sit cae 
the head-presser.”’ | 


x‘idxa iipsbatyé qa‘s yiltidésa ts!éq!adzowé déx" lixa la wilbésg-a 
gwilég'a (fig.). Wai, héem Legades déx® tlakemé. Wai, hérm 
ixala lax ogwiwa‘yasa g’inadneme qa papagemalés ¢ gogtimatyas LO qa 
k!ésé xEnela qoqtiya ogwiwatyas. Wi, hé*mis qa prxtmnés ék: !n- 
bafyas x‘indzasas qa k'!ésés walwtnxsté. Wi, lanm g:awaraléda 
déxwé tlakemé Le‘wa teltelgtindLemé na‘naqéstaaxa gdgtima- 
eyasa g'inanemé lax gweE‘yasa bak!umé qa gwex'sdems. 

Wai, gilfmésé gwaléda dexwé t!ak-eméxs laé ax*édxa p!alpmé qa‘s 
Laqi‘liilésés e‘eyasowé laq qa preldzowés. Wa, hé‘mis qa q!esmel- 
kwés. Wa, laem hé—em men‘yats!€ dgwiwafyasa ginanemé wigi- 
Lela lax gégryagesas lig’aa lax OxLityas. Wa, héem la telgwabr- 
ewese déxwe tlak'imatya. Wii, hérm Légades p!alem telqwiwe. 

Wa, gilfmésé gwalexs laé ecdae selene qa‘s sElx'sddéxa ‘nEm- 
plenké laxens q!waq!wax'tslanatyéx giigitela lax Oxtd‘yasa 
xaap!é. Wéa, gilfmésé lax'siwé srla‘yas i ét!éd sElxidxa hé- 
‘maxat! walala giigitela lixa apsaxdza‘yasa xaapl!é. Wa, gil- 
emésé lax'sixs laé axedxe x‘ixsemala gilt!a wil léx'en t!ésem qa‘s 
L!enx'sddés |axés sElatyé qa iblesecdales: Wai, hé*mis qa qéstowésés 
sbla‘yéxa g’a gwilega (fig.). Wa, héem Legades néx'salatsa sE‘ya- 
k-!ené lamagenoLema‘yé, 
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After she has done so, she takes the long hair of a woman and || 
20 makes it into a string. She stops when the string is five spans | 
long. Then she puts one end through the hole. | It serves to tie 
down the forehead-presser, |*so that it fits closely to the forehead of 
the child on the upper part of the | nose. It is called “hair rope for 
head-presser.’’ || 
25 After this has been done, she takes strips of dressed deer-skin, | 
and measures off a strip three finger-widths wide and cuts it off. | 
Now it is a long strip. Then she measures off three | spans, and she 
cuts off | four of these. These are called “deer-skin head-strips.’’ || 
30 There are four of these three | finger-widths wide, and three | spans 
long. When this is done, she | takes cedar sticks and splits them 
into thin pieces one finger-width wide, | and half a finger-width || 
35 thick, and a short span long. | After she has made | four of these, she 
takes two more cedar-sticks and measures | the width of the head- 
piece of the cradle near the bottom. | She breaks them off in this 
length. Then she takes another measure at the end of the back-rest |j 
40 and she breaks it off. She takes a strip of | narrow split cedar-bark, 
and with it she ties them together, making a grate of the| four pieces 


Wii, gilfmésé gwalexs laé ix‘édxa g'ilsg'ilt!a se*yasa ts!edagé qa‘s 

20 mét!édéq. Wa, gil'mésé sek: !ap!enk’é ‘wasgemasas laxens q!wa- 
q!wax'ts!anatyé laé gwala. Wi, la néx'sdts laxa néx’sflatsa sEtya- 
k'lené lamagendLematya. Wii, héem Irk!idayoxa déxwe t!a- 
k'pmé qa 4lés q!esila lax ogwiwa‘yasa g‘iniuemé 16° ék !ebatyas 
x‘indzasas. Wi, héem Légades médek” setyak’!en lamagenoLemé®. 

25 Wa, giltmésé gwata laé ixtedxa iligim t!emakime. Wa, la 
mens‘idxa yadux"dené laixés q!waq!wax'ts!inatye laé t!os‘ideq. 
Wii, latmé giilsgildedzowa. Wis, la ét!éd mens‘idxa yidux"p!enk’é 
laxés q!waq!wax'ts!anatyé laxa Alag'imé qa ‘wasgemats. Wa, la 
mox"sé t!osatyas hé gwex'se. Wa, hérm LégadEs ilag'imdzo t!r- 
30 mak‘imé. Wai, latmé modxsa yidux"den laxens q!waq!wax'ts!a- 
naf‘yex yix Aiwaidzetwasas. Wa, la ytdux"p!enk laxens q!wa- 
q!wa'xts!anafyéx yix i&iwdsgemasas. Wai, gil’mésé gwalexs laé 
ixtédxa k!watxLaweé qa’s papex'sendéqxa ‘nemdenas Swadze- 
‘wase laxens q!waq!wax'ts!anatyéx; wa, li k-!oden laxens q!wa- 
35 q!wax'ts!anatyéx yix wigwasas. Wa, li ts!ex"ts!anatyé Awasge- 
masas laxens q!waq!wax'ts!anatyex. Wa, gil‘mésé gwala mo- 
tslaqé Axis laé ixtédxa malts!aqé dgii‘la k!wa*xLawa qa‘s mens‘idés 
lax ‘widzrgEwasas Oxtewilts!4wasa xaap!é lixa mag*jxsé laé k6- 
xsendeq. Wi, li ét!éd mens‘itsa ‘nemts!aqé lax dbafyasa La- 
40 denég’é. Wi, laxaé kOxstendeq. Wi, li Axtédxa dzexekwé 
ts!éq!adzo déxwa. Wi, latmé k'!elg-emnox"s yixs laé yibrdzodxés 
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of cedar-wood that she split before. The four pieces of cedar-wood 42 
are held by those | which she broke last. After they have been tied 
together, they are in this way. (They form the head-rest.') | This is 
put under what has already been put in at the || head end of the 45 
cradle. Then she takes the four pieces of dressed deer-skin| (for 
pressing the forehead), three spans in length, and puts them under 
the middle | of the head-rest in this way, and she straps 
them over the cedar-bark | forehead- == presser; and 
after she has tightened them over the forehead, | she 
puts the head-string over it, and || puts the other end on the other 
side of the cradle. She pulls it through backward and forward | 
many times on each side of the head of the cradle. This is really 
put on tightly by the midwife. | 

When this has been done, she takes yellow cedar-bark, splits it 
into | narrow strips, and makes a mat one | span and four finger- 
widths || long and of the same width. | This is called ‘yellow cedar- 55 
bark woven head-cover.’’ | It is used to cover the head of the child 
when | he sleeps in the cradle with the forehead-presser on, and it 
covers the small part of the face that shows | and the cedar-bark 
forehead-presser. || 

When this has been done, she takes cedar-bark, and splits it into | 60 
long, narrow strips, and she makes a thin | rope. When she thinks 


50 


gilé xaya mots!aqé yixs hé*maé yipdemasa malts!aqé k!wa‘x1o alé 42 
koqwés. Wa, g-ilmésé gwal k:lilk-aqéxs laé g'a gwiilé*g'a Lidap!é.1 
Wa, lacmé axabots lixa la‘maral ixts!&4 qa q!edzexsés laxa Oxtr- 
wilts!4awasa xaap!ée. Wa, la 4x‘édxa moxsa érlaig’im t!emak-imé 45 
xa yudux"p!enk'as iwasgemasé qa‘s axabodés nénegoya‘yas laxa 
Ladap!é laxa g:a gwiilég-a (fig.). Wi, héem qrk'ntyéxa déxwe 
tlemakimé yixa alagimé t!emakimeé. Wa, gilfmésé gwal tak!titi- 
‘lalasoxs laé qek'ryindayowéda médrkwé se‘yak'!en laq qa‘s li néx’- 
sofyo laxa apsotigatyasa xaap!é. Wa, li q!ép!enx'sd lixa ‘wax'sa- 50 
noLEma‘yasa xaap!é, yixs laé alak:!ala tek!tlaso‘sa mamaydltsila. 

Wi, giltmésé gwatexs laé ix*édxa déxwé qa‘s dzedzpxs*endéq qa 
ts!élts!eq!astowés. Wa, li yibedzddeq. Wii, la ‘nemp!enk: laxens 
q!waq !wax'ts!ana‘yéx, wi, hé*misa modené laxens q!wagq !wax'ts !a- 
na‘yéx yix ‘waisgemasas. Wa, héemxaawisé ‘wadzowés ‘wasgEmasé. 55 
Wi, hérm Légades déx” yibedznwak"® ‘naxumé Wa, larm ‘naxu- 
mésa ginanemaxs laé t!ak‘imilaxés déxwé t!akimatyaxs laé 
méxts!axés xaap!é. ‘witla ‘naxwala laxa xaL!ala nélalas gdgiima‘yas 
LE‘wis déxwé t!ak‘ima‘ya. Ree 

Wa, gilfmésé gwatexs laé ax‘edxa denasé qa‘s dzEdzExs*rndéq 60 
qa gilsg: altstowe ‘tslélts tng lasta. Wa, la melx‘ideq qa‘s wilrnés 


1See Feo on p. 660. 
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63 she has twisted enough | she stops, and puts it on to the cedar-bark 
loops. She | pulls it backward and forward (lacing it on). Its 
name now is “string for lacing the child into the cradle.”’ |) 

65 When this has been done, she takes cedar-bark, splits it, and | 
twists a long rope. When she has enough for | hanging the cradle, 
she stops making the rope; and she takes the | cradle-rope and ties 
its end to the | end of the elastic branch, from which the cradle is 

70 suspended. || Then she puts up the branch near to the place where 
the mother of the child is sitting; | and after it has been done she 
ties the end of the thin rope | to its end.’ Thisis called the “ pulling- 
rope,” which is used when the child cries. | Now she has finished 
the work at the cradle. This is all about the ways of the | 
Nak !wax'da‘x" and Kwag'ul, and the various things that belong to 

75 the || cradle, and their names. | 

‘1 Treatment of the Infant.—After four days | the kelp band around 
the head of the child is taken off. | The head of the child 
well oiled with oil of the silver-perch. When | this has been done, 

5 the kelp band around the head is also oiled, | and then it is put 
back around the head of the | child. It is put on tight; and when 
this has been done, | the child is put into the cradle, and | the skin 
strips and the head-string are put on tightly; and | after the woman 


62 denrma. Wa, giilfmésé k‘otaq lanm hél‘asgem laxés melagitaqéxs 
laé gwala. Wi, ax‘avelots laxa tlex-t lEmag- exse. Wi, latmé 
néx'sawi‘lila liq. Wi, héem Légades densen t!eEmak-édeme. 

65 Wa, gil*mésé gwalexs lae ixsédxa denasé qa‘s dzedzpxs‘endéq. 
Wa, la melxideq qa giilt!@s denema. Wa, gilemésé helala lax 
tegwelemsa xaap!é laé gwal mela. Wii, la &x‘édxa tégwildemasa 
xaap!e. Wa la axfarelotsa tégwélemsa xaap!a lax dba‘yasa 
xtisElabatyasa tégwéldemasa xaap!é. Wa, gilfmésé gwalexs laé 

70 Lag’alilas laxa raEware lax k!waélasas Abempasa g'inanemée. Wa, 
eilemess gwilexs laé mox"bentsa wilé denem lax dba‘yas.' 
Wii, héem Légades néxayo denrm, yixs q!wig'alaéda ginanemé. 
Wa, lamzm gwala éaxeElaxa xaaip!. Wi, lamm gwala yix gwég’ilasasa 
Nak!wax'da'xwé Lefwa Kwag'ulaxa ‘waxax‘idalaasasa ewelgwiilasa 

75 xaap!é LO® LELEgEMas. 

1 Treatment of the Infant.—Wii, g‘il*mésé mop!enxwa‘sé ‘nialiisexs 
laé qweloyowéda ‘wa‘wadé qrex’seEmés x'Omsasa g’'inanemé. Wa, la 
aék'!la q!elsétse‘wé xOmsasa g’indnemasa dzéek!wise. Wa, gril- 
‘mésé gwalexs laé q!rlédzotse*weda ‘wiSwadé qex’sEmésa X*Omsasa 

5 wininemée. Wa, g'ilfmésé gwatexs laé qex’semdayo lax x'dmsasa 
ginanemé. Wi, lamé tek!itela. Wi, gvilfmésé gwatexs laeé 
xaapts!odayo lixés xaap!é. Wa, la‘mé ‘naxwa la lak!iiti‘liilasesweéda 
lag’! ime t!emak‘imé Lefwa sefyak'!iné lamagenoLtemeé. Wii, gvil- 


1See_Vol. V, pl..31, Publications of the Jesup North Pacific Expedicion. 
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has cared for the child (the cradle) is hung up on the branch of the || 
cradle. | 

If the child is a girl, the mother of twins, | a good-looking woman, 
is called to come to the house of the parents of the child | when they 
untie the head-band the second time. This is after eight | days, 
when the mother of twins is coming to put her tongue to the eyes and 
face of the child; || and then she presses her mouth on the child’s face, 
so that she may be good-looking when she grows up. When | the 
child has had the head-band of kelp around its head for eight 
days, | they call a woman, the mother of twins, to come in the | 
morning, and to take the child out of the cradle. As soon as | she 
comes, she sits down where they put down the cradle. She first. || 
unties the head-line, and opens the | ends of the skin strips. Then 
she turns back the forehead-presser, | takes the wool off the fore- 
head, and she also takes off the cedar-bark|cushions on the sides of 
the face. | Then she unlaces the cedar-bark rope. And when | all 
this is off, she takes off the bedding of the child; and when all this is 
off, || she takes the child in her arms out of the cradle. (I forgot that 
she | unties the kelp head-band of the child, before the woman | puts 
her feet into the water.) The father of the child brings her the | 
wash-basin, and puts it down where the mother of twins is sitting, | 
for she will wash the child. Then they pour || cold rain-water into 


‘mésé gwala aaxsiliixa g'inanemé laé téxtwalélem laixa tégwélemasa 
xaap!é. 

Wa, giiltmésé ts!ats!adagemé laé Lé‘lalasn*wéda yikwilayag-olé 
éx'sdk" ts!edaqa qa g'axés lax g'dkwasa g‘ig'adInokwasa g-indnemé 
qo ét!édet qwéloyoLé qex’sEma‘yas x’Omsaxa malgitnalp !enxwa‘sia 
‘nalal qa El‘elxstowésa yikwélayag'ulé ts!edaqxa g'inanEmé LO‘ qa 
plép!nq!igeméséq qa éx'sokwés qo q!ilyax*widLo. Wa, gvilsmésé 
malgi‘nalexsé ‘nalisa g'inanemé qex'semalés x‘Omsaxa ‘watwadé 
qex'sEmésa x’Omsa, laas Lé‘lalase*wéda yikwilayag'dlé ts!edaqaxa 
gaala qa g’axés qwéltsemdxa g‘inanemé laxés xaap!e. Wii, gil- 
‘mésé g'ax k!wag'alila lax hatnélasasa xaap'é. Wa, li héem gil 
qwelétsdséxa sBfyak'!mné lamagenodLemé. Wai, li ét!edxa Swax's- 
bax“idxa Slagimé t!emaikimé. Wii, la nerodxa déxwe t!ak-imé. 
Wa, li &xddxa plaleme trlqwiwé. Wii, laxaé Sxddxa déxwe 
teltelgindteme. Wai, li qwélalaxa t!ex't!emag'exsé. W4§, gil‘mésé 
ewitlaxs laé ‘witla ixilax ma‘masa gininemé. Wai, gil*mése ewitlaxs 
laé q!elwtits!odxa ginanrme laxés xaap!ée. (L!ElewayenLagéxs 
qwélodaaxa ‘watwadé qEx’sEmés x'Omsasa g’inaénemax, k°!és*maé 
dzéx"stéda ts!edaqaxa ‘wapé.) Wa, la Ompasa gindnemé, ixsédxa 
kwiidzats!éLaq qa‘s g'axé hing-alilas lax k!waélasasa yikwilayag’dlé 
ts!edaq qaxs hé*maé kwiisilxa ginanemé. Wii, la giixts!oyowa 
‘wiida‘sta tsatsoxLé lixa kwiidzats!éraq. Wa, li k !ipstanowéda 
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the wash-basin, and put | one red-hot stone into the water in the 
wash-basin | for the child. When the water is just getting warm, 
they take out | the stone. The mother of twins puts her | left foot 
35 into the water in the wash-basin, || and puts the child on her instep. | 
Then she takes well softened yellow cedar-bark, and | she squirts 
water on it out of her mouth four times, and she says, | ‘ Now, my 
darling, I give you my good health, for I never get sick, | and every- 
thing comes to me without difficulty. You shall grow up well, || 
40 and you shall marry princes of the chiefs of the tribes.” |—| 
After she has prayed, she takes a | small chamber-vessel that she 
kept hidden, and which is almost full of | her urine. She holds it in 
45 her right hand || and speaks again, and says: “Now, | my darling, 
I will put on your body this of which all kinds of sickness are afraid, | 
that it may protect you against danger, and that the spirits may be 
afraid of you.” | 
And when her prayer is at an end, she pours this water into the 
chamber-vessel | in which she is going to wash the child. She 
50 takes yellow cedar-bark, and dips || it into the urine and water. 
Then she begins at the | right-hand side of the head of the child and 
washes it with the yellow cedar-bark, going along the right side of the 
body; | and after she finishes the right side, she | washes the left side 


31 ‘nEmsgemé x‘ixsEmala t!ésem laxa la q!ots!& ‘wap lixa kwidzats!e- 
Laxa g‘ininemé. Wai, gilfmésé k-ox"staxidexs laé k:!ipwista- 
nowéda t!éseme. Wi, lida yikwilayag'ole ts!mdaq dzéx"stasés 
gemxoltsidzatyé g'ogiityo laxa ‘wabets!iwasa kwidzats!éLaxa g'ina- 

35 nemé. Wii, la k!waig-altsidzetsa ginanemé laxés Aiwig-altsidza‘ye. 
Wa, lii Axsédxa aék'laakwé titelq!waakwe q!oyaak" déx" qa‘s mo- 
p!ené srtboqasés ‘wapaéL!exawa‘yé lag. Wai, la ‘néka: “ Wii, aida- 
tsagii, la‘men lfsasen héléts!éna‘yé lax, yixg'in k'!ésék’ ts!x'q !aé- 
noxwa Loxgiin atmék walilatsa didrk'asé; wi, hé‘mis qa‘s hétem- 

40 gustids gig igemdalax LoLarlgema‘yasa g*ig'Egima‘yasa lélqwila- 

Lafyé qa‘s lafwiinemx'‘idLos.”’ 

Wa, gil'mésé gwal ts!elwaqaxs laé 4x‘édxés q!ilatekwexés kwa- 
kwidzeméxa halstlarm k'!és qot!axa kwiits!exa hes*maxa yikwila- 
yag ole ts!ediq iismésa. Wi, li datasés hélk:!olts!anatyé laxa 
kwakwiidzemé. Wiis, la édzaqwa yaq!ng‘atta. Wii, la ‘néka: “Wa, 
adatsagi, larmk’ lalg'ada k-ilemg'asa ‘naxwa ts!éts!ex-q!olema 
lag‘aaLelal lin qa dadamewexol qa‘s k‘ilemadsasa hadyatilalagasé.” 

Wa, gilfmése q!ilbé ts!elwagatiiyis laé gtixstentsa kwiits!é 
laxés kwiidzastaxa g'inanemé. Wii, la ixtedxa déxwé qa‘s dzop- 
50 stendés laxa kiikwéqrla ‘wapa. Wi, hé*mis g'ig‘itela hélk' !ote- 

mafyasa g'indnrmaxs laé kwiis‘ideq hixela lax hélk:!ot!ena‘yas 

giisetasa dexwe. Wa, g*ilfmésé gwalxa hétk:!ot!enatyaxs laé ét!ed 


ns 
or 
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of the body. After this she wipes the body with | soft yellow cedar- 
bark, head and body. || After doing this, she lays the child face down 55 
across her knees, | with the head towards the left (of the mother of 
twins); | and she puts the thumb of her right hand at the left of the | 
small of the back of the child, and she puts the middle finger | at the 
right hand of the small of thé back, and pulls them together towards 
the middle; || and while she is doing so, she says: ‘ Dear girl, you shall 60 
have a slender waist | when you grow up; and you shall not eat so 
much, | so that you will be stout.”’ | 

She pulls together thumb and middle finger four times | over the 
back of the child, and she repeats four times || what she said before. 65 
After doing so, she turns the | child on its back, so that it lies on the 
knees of the woman; and she puts two | fingers of her right hand into 
her mouth, the first | and second one, wets them, and | presses them 
on the face of the child. First the region under the || eyebrows on 70 
each side of the nose is pressed into shape. Then she | presses the 
face of the child allover. This is called by the Indians | “putting the 
face of the child into shape;” and after this has been done, she | licks 
the child’s eyes; and the mother of twins says before | licking the 
child: “O darling! now I give you my good looks, || and the power of 75 
my eyes, that you may not have bad eyes hereafter when you grow 


kwiistidex geEmx0t!enafyas. Wa, g'ilfmésé gwalexs laé dég‘itasa 53 
tatelq!waakwé q!d¢yaak" déx" lax x‘dmsas LE‘wis 6k!winatyé. Wa, 
gilemésé gwalexs laé hixtka’xintsa ginanemé laxés okwiix'a‘tyé 55 
gwextalaxa g'inanemé lax grmxodt!ena‘yasa yikwilayag’dlé ts!n- 
daiqa. Wa, la 4x‘arelots qdmisés hétk' !olts!ana‘tyé lax gemxddég‘a- 
evyas qrnasasa gininemé. Wa, li ax‘arelotsés ‘ndlax'ts!anatyé 
lax hélk!odég-atyas qenatsa. Wa, la kimge‘naktilas lax negégatyas 
iwig'atyasa g'indnemé. Wa, la ‘nék‘axs hié gwegilé: “Hélox"LEs 60 
adatsagé qasd q!tilyax“widLo; k:!ésies q!éq!rk !est lax ha‘mapé, 
aLas pen !ésiol.”’ 

Wa, la mop!ena k‘imge‘nakilasés qoma’ LE‘wés ‘nolax'ts!ana‘yé 
lax Swig'atyasa gindnemé. Wa, la mop!endzaqwa dem negeltod- 
xés galé waldema. Wa, gil'mésé gwalexs laé neltsé‘stendxa oina- 65 
nemé qa nétk ax-élités lax Okwix'afyas. Wa, 1a p!aq!msasa malé lax - 
q!waq!wax'ts!anatyasés hélk!olts!anatyexés ts !emalax'ts!anatyé 
LEfwe ‘nolax'ts!anatyé. Wa, la k!iingé q!waq!wax'ts!anatyas laé 
p!ép!eq!tigemaxa g'inanrmé hérm g'il p!éq!wasosé benk:!ot!ena‘tyas 
aknas LO® ‘wax'sdt!enafyas x‘indzasas. Wa, li ‘naxwa p!éq!wi- 70 
‘Jilax gogtima‘yasa gininemé. Héem gwetydsa bak!umeé naqe- 
‘stendeEx gogtimafyasa ginanemé. Wa, giilfmésé gwalexs laé 
pk elxstod gigr‘yagesas. Wa, li ‘nék-éda yikwilayag dlaxs k !és‘maé 
Elelxstodeq: ‘Wa, aidatsagi, latmen lasasgin éx’sdk!wéndk" lan 
Login éx'semstoénék qa‘s k-!éséids ‘yagrilxstdl qasd q!tlyax‘wi- 75 
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up, | and that the princes of the chiefs of the tribes may fall in love 
with you, | and that your beauty may be praised by all the princes | 
of the chiefs of the tribes.’ | 

When her speech is ended, she takes oil of the silver-perch and || oils 
the body of the child; and after oiling the body of the child, | she 
oils its head; and she does not stop until the head of the child | is 
soaked with oil. When | this has been done, she puts the kelp band 
around the head of the child; | and she puts on the bedding, and || 
everything else that belongs to the head of the child. After doing ~ 
this she | gathers the cedar-bark with which the body has been wiped, 
and puts it into a | water-tight box,—the same one into which she put 
the cedar-bark on which the mother of the | child sat after giving 
birth to the child; and into which the first excrement of the child, | 
and what was used for wiping its body, were put. This || box is 
called “‘cedar-bark box.’ | 

When the mother of twins finishes taking care of the child, | she is 
paid four pairs of blankets. | The midwife who took care of the woman 
receives the same pay. | They take off the kelp || head-band every 
eight days, and put it back around the head | after putting oil on the 
head of the child. | It is kept on for four moons. After four moons | 


deLo qa‘s mamawidalagéLos yis LoLarlgema‘yas g‘igigima*‘yasa 
lélqwilatatyé; hé*mis qa‘s Se aS ee HOB ‘naxwa LOLaEl- 
gimatyas gigigima‘yasa léelqwilaratya, idatsaga.” 

Wai, g'tlemesé qitilbé waldemas laé &x*édxa dzék!wisé qa‘s q!el- 
sit!édés lax 6k!winafyasa g'indinemé. Wai, gilfmésé ‘witla q!elékwe 
ok!wina‘yas laé q!eltsemdex x‘dOmsas. Wi, altmésé gwatexs laé 
dak lala la Leqsa dzék!wisé x'dOmsasa gininemé; wi, g'il*mésé 
ewalpxs laé qex'semdex x'Omsasa g'indnemasa Swatwadé qEex’srmés 
xomsé. Wii, a:mésé ‘witla ax‘acelodalas mémamasa g'inanemé 
Lefwa gwelgwilas x‘Omsasa g‘inanemé. Wi, g'il*mé-é gwaltexs laé 
qlap!éx"idxa dég-édayo .déx" Letwa k'adzekwe qa‘s ixts!odés laxa 
apmxaakwé gildasa yix la g-éts!swatsa k!wa*xLawésE‘was ibempasa 
ginanemaxs g'ilaé gwat mayoLa, Lefwa g'alé dimax"‘idayosa g'ina- 
nemé Lefwa dég‘idandgq la ‘witla g'éts!& fais. Héem regadéda g'il- 
dasas k'adzrgwats!e. 

Wa, gilfmésé gwila yikwilayag'olé Gaxrlaxa g'ininemaxs laé 
hilaqasd‘sa moxsa p!elxelasgema. Wii, héemxaawisé ‘waxa hila- 
grEmaxa mamayoltsila ts!ediqaxa aaxsilixa ts!edaqaxs g'alaé 
mayorasa g'inanemé, Wii, la hémenilaem qweloyowéda ‘watwadé 
qPx'sEmésa x*Omsexa malgténdilexsa ‘nila qats xwélaqé qex'Emda- 
yoxs laé gwal q!nltsemtse*wé x’Omsasa g*indnemé lalaa laxa 
mosgemé ‘mekila. Wa, g'il*mése mosgemgilaxa ‘mektliixs laé 
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they stop putting on the kelp head-band around the head of the child. | 
And after this it is put into the cedar-bark || box; and nothing is 
taken off from all the things belonging to the child, | for they will be 
taken off only when it is ten months old. | 

As soon as the child is ten months old, the cedar-bark, | the yellow 
cedar-bark, and the wool bedding of the child are put | into the 
cedar-bark box; and after the hair of the child has been singed off, || 
and the anklets and arm-rings have been put on,—for the mother of 
twins | also singes off the hair from the head of the child, and | puts 
on the anklets and arm-rings,—she goes and hides the cedar-bark 
box | under the rock under which the cedar-bark is hidden. | 

This is the custom of the Kwag'ul, Nak!wax'da‘x", Gwa‘sela, || 
and Awik’ !énox®. | 

The reason why the long-heads of the Koskimo and | Gwats!énox", 
Gap !énox", Llasq!énox", and | ular !asiqwila, and Naqrmg ilisila 
are different, is that | the kelp head-band is kept on for twelve days 
at a time, until the girl || is ten months old. It is a little different 
when the child is a boy, | for then the kelp head-band is tied around 
for ten days, | and is taken off after eight months. | The head of the 
child is also rubbed with oil of the silver-perch in the same way | as 
the Kwag’ ul women do with their children. || 


ewal qpx'semalé x'Omsasa g‘inanemaxa ‘waSwadé qrEx’spmésa 
xomsé. Wa, gilfmésé gwalemx’s laé lats!oyo laxa k‘adzngwats!é 
gildasa. Wi, lina k:!é’s lawofyo lixa ‘naixwa gwélgwiilasa g'ind- 
nemé, yixs al'méré lawivexs lit hétogwilata g'inanemé. 

Wai, gilfmése hélogwilaxs laé ‘witla lawoyrwe k‘ék:adzek" Lefwa 
déxwé Lefwa p!épalemeée gwélgwiilasa g'inanemé qa‘s li lats!oyo 
laxa k‘adzngwats!é gildasa. Wa, giltmésé gwal ts!ex'iltsemtse:wé 
xOmsasa ginanemé Leewa ktinxwédem yixs hé*maéxa yikwilaya- 
eolé ts!ndaq ts!exilttsemdex x‘Omsasa ginanemé. Wai, hépmxaa- 
wis kiinxwétaq. Wai, hépmxaawis la q!tlaraxa k‘adzegwats!é 
gildas laxa k-adzek!waasé. 

Wi, hérm gwayrliflatsa Kwakwikwakwé Le‘wa Nak!wax'da*xwé 
LE‘wa Gwa‘skla Le‘wa Awik: !énoxwée. 

Wa, gatmés lagitas dgtiqila gilse-iltema Gosgimuxwé LEfwa 
Gwats!enoxwé LE‘wa G‘ap!énoxwé LEfwa Liasq!énoxwé LEtwa 
Liatlasiqwila LE‘wa Niqemg‘ilisila yixs malexsag’iyuwaé ‘nalis 
qex'sEmalés ts!ats!adagemé xunOdx"xa ‘wiSwadé qex’spmés x'Omsa, 
lalaa laxés hélogwilaéna‘yé. Wa, lii xai!a dgtiqala laqéxs babagi- 
maé, yixs nEqap!enxwa‘saé ‘nalis qex'sEmalés x‘Omsaxa ‘waSwadé 
qpx'sEmés x‘Omsa. Wai, la malgtnaltsemg‘ilaxs laé ixodyé. Wa, la 
hérmxat! q!eltsemdaydséx x'Omsasa g’ininema dzék!wisé lax gwé- 
gilasasa Kwaktg‘dlaxsemaxés xtinokwé. 
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20 Now you know why the women of the Koskimo have long heads. | 
All the bedding in the cradles of the Koskimo women | and Kwag' ul 
women is the same. Therefore | the mountain-goat wool is prized 
highly when it is bought by the Koskimo women from the | Kwag' ut. || 

25 The only difference is in the lacing of the child among the Koskimo 
women. | They use deer-skin, and they cut a narrow strip | half a 
finger-width wide and | very long. Two pieces are cut off. After 
they have been cut off, | the woman takes the back-rest and lays it 

30 down flat || where she sits. Then she takes the long strips of thin 

dressed cedar-withes | and puts them on the edge of the back-rest, 

in this way: She takes the | narrow strip of deer- 
skin and uses +> sit to sew on at (1). | After that she 
measures off ===: the cedar-withes and sews it on at 

(2),| and then °—*<s she also sews it on at (3), || and finally 

at (4). She does the same | at the other edge of the back-rest. 

After doing so, | she places the back-rest on the back-rest holder. 

Then it is finished. | It is called “deer-skin rope sewed on to back- 

rest.” | This is the old style of the Koskimo women. || 

40 If a child dies, the cradle and | the clothing are taken to the 
cedar-bark cave; but when | the child grows up to be healthy, they 


3 


on 


20 Wii, lamms q!ilavelax lag‘ilas g‘ilsgiltema ts!édaqasa G-dsg'imu- 
xwé. Wi, la naxwarm ‘nemaxisé gwélgwilasa xaap!isa Gogi- 
tslaxsemé Lefwa Kwakig‘olaxsemé, yixs hé*maé lagita q!eyoxwa 
plalemasa ‘melxtowaxs k’elxwase‘waasa Gogiits!axsemé lixa 
Kwag'ulé. 

25 Wi, lexatmés ogtiqalaxa t!ex't!emag'pexse laxa Gogtits!axsemé, 
yixs laé ax‘édxa k*!elx-éwakwasa géwasé qa‘s t!OsoOdéxa ts!éq!adzowe 
laqxa k:!odené laxens q!waq!wax'ts!anatyéx yix ‘wadzewasas. Wii, 
la gilsgildzowa. Wi, la matexsa t!dsatyas. Wi, gilfmésé gwala 
ts!edaqé t!osaqéxs laé Ax*edxa Ladenég'atyé qats pax‘alilés laxés 

30 k!waélasé. Wai, li &xtédxa giilsg‘ilt!a wiswiltowé selbkk" dpwéxa 
qa‘s kat!arelodés Gbatyas laxag'a gwiilég'a (fig.). Wa, lit ix*édxa 
ts!éqladzewé k-!nlxiwakwé qats t!emg:aarelodés lax (1). Wai, 
gilfmésé gwala laé k-!msplaxa dmewexé laé ét!éd t!emg*aaLrlodex 
(2). Wa, giltmésé gwatexs laé é!téd t!emg-aatelodex (3). Wa, 

35 g'ilfmésé gwalexs laé et !éd t!emg'aaLelodrx (4). Wii, lii héemxaat! 
gwex‘idxa ipsenxatyasa Ladenég’atyée. Wa, g*ilfmésé gwalexs laé 
pax‘entsa Ladenég'atyé laxa Ladenégéx'dema. Wa, lamrm gwala. 
Wii, héem régades k:!elxiwak" t!emak-iigésa t!ex't!emag'Pxse. 
Wii, héem Alak: ‘ala gildzesé gwalaasas lixa Gogtits!axsemé. 

40 Wa, gil*mésé In‘léda gininemé laé ‘witlaem layowa xaap!é laxa 
kadzek!waasé Letweés gwelgwiila laxeés ‘waxax'‘idalaasé. Wi, giil- 
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keep the cradle and the | back-rest, and they hide the clothing and 
the | cedar bark forehead-presser in the cave. They keep || the cradle 
in case the first-born child should have a younger sister. | 

Twins.'—They only change the cradle when a woman has twins: | 
for if she should have twin-children after having many other chil- 
dren, | the cradle is put away. | 

Then a wood-worker is asked to make for the twins cradles || with 
notched head-pieces. Then the wood-worker goes to work at once | 
trying to finish the cradles with the notched head-boards | before the 
twins are four days old; and when | the cradles with the notched 
head boards are finished, and the twins are three days old, | they 
put two feathers from the | tail of the eagle into 
two holesdrilled in thenotched headboard | of the 
cradle, two at each side, in this way: | 

Now the twins are wrapped up well in | soft yellow cedar-bark and 
in red cedar-bark. The faces of the | twins are painted red, and also 
those of the mother || and father. And the father of the twins must 
sit still; | he is not allowed by his tribe to do anything; he is not even 
allowed to get fire-wood | and water. His relatives | always sit 
by his side in the house in order to get the fire-wood | and the 


‘mésé héltemg'usté q!waxéda ginaneEme li axélaseeweda xaap !é LESwis 
Ladenég‘atyé. Wi, lata ‘witlaem la q!tlata gewélgwiilas Leéwés 
déxwé tlakpma‘yé laxa kadzek!waasé, yixs hé:maé lagilas Axéla- 
sE‘wéda xaap!é qo ts!afyanox"Lés gale mayoOLema. 

Twins.—Wi, léx'a‘més L!ayowatsa xaap!ixs yikwilaé yixa ts!n- 
daqé, yixs al‘maé yikwilexs laé q!eydkwés sasemé. Wii, Asmésé 
g’éxasE‘wéda xaap !é. 

Wii, la gag O‘nasE‘weda git !@noxwe qa‘s xaapéléex yikwe‘lats!aé ma- 
IpxLa qéqExEg’E’yO xéxaap!a. Wa, héx‘ida‘mésé @4x‘idéda git !é- 
noxwé qaxs hayalomalaé gwalamasxa malexta GeqEXEg’EyO xé@xa- 
aplaxs k:!és:maé mop!enéla yikwilemé -g'ing'inanema. Wa, gil- 
smésé gwala malexLa qéqeXEg’Eyo xéxaap!axs laé yidtixtixsék nléda 
yikwitlemé ging inanema laé Lasédayowéda maémalts!agé gatyol lax- 
naxsdry‘asa kwéekwe laxa la maémaldzek" selé laxa qéqexpg‘iwa- 
‘yasa x@xaap!éxa g'a gwiilégva (fig.). 

Wi, lanm drm q!nq!enépsemlitéda yikwi‘lemaxa aék: !aakwé tatel- 
q!waakwe déxwa LE‘wa k'adzekwe. Wi, la gomex"sa_ gtig-um- 
yema yikwilemeé ging inangma. Wi, hépmxaawisé gwiilé ibrmpas 
LE‘wés Ompé, yixs &*maé la seldéla Ompusa yikwitlemé g-ing-ina- 
nema yixs k'!ésaé hélq!6lem axax’silasés gOkwloté, wax*ma leqwa 
Le‘wa ‘wapé la k'!és héelq!olem la ax*édeq. Wi, la‘mé héda LéLE- 
Lalis la hémenala k!wiimeleq qa‘s ixexa Naxwa x*exstsd%sxa leqwa 
LESwa ‘wapé LE‘wa hé‘madmasé qaxs k'!ésaé hélq!olem a‘mélas- 


1 See also pp. 631-635. 
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water and food | for the couple, and the twins who belong to the 
Salmon, are not allowed to have misfortune | — |. 

As soon as the twins that belong to the Salmon are four days old, | 
When the navel-string comes off, they take the cradles with the | 
notched head-boards, put them down on the floor one on the right-hand 


side of || another woman who has been the mother of twins, and they- 


put down | the other one on the left-hand side; and when everything is 
ready, | they put the bedding into the two cradles with notched head- 
boards. There is | no difference between the bedding of twins and 
that of single children. | The only difference is that a cradle with a 
notched head-board is used, and that the four || feathers from the tail 
of an eagle stand on the | notched head-board of the cradle, and that 
the faces of the twins are | always painted red every fourth day, 
together with the faces of their parents, and that this continues | 
until the twins are ten months old. | 

As soon as the woman who has had twins before, finishes arranging 
the bedding || in the cradle that was put down at the right-hand side 
of the | woman who has had twins before, she takes on her arms | the 
first-born child belonging to the Salmon. She takes off the| wrap- 
pings of yellow cedar-bark and of red cedar-bark; and, after taking 
them all off, | she takes the split kelp and puts it around the head of 


the child belonging to the Salmon. || And this is different in regard to 
! 


nokwa hayasek ala Lefwis yikwitlemé L!at!pyadzatya ging ina- 
nema. 

Wi, wilfmésé moxsekiléda yikwilemé L!an!ryadzatya g‘ing’ina- 
npmeé yixs laé lawiiyé ts!eyOxLatya. Wi, la‘mé ix*étsEsweda malexta 
qeqEexpg’ byoweé xéxaap!a qa‘s li hanalitlema ‘neméxta lax hétk!o- 
tagawalilasa ogt‘la‘maxat! yikwilayag'dl ts!ediqa. Wa, hing-alis- 
lema ‘neméxta lax gemxagawalilas lax laénatyas ‘witla gwatalé 
ixts!iweé gwélewiiliisa malexta qéqexeg'Eyowe xéxaap!a, yixs 
klefisaé ogtixits gwélewiiliis lax gwélgwiilasa ‘nemodk!wéedzatyé 
mayoLema lax dgtili laxa qéqexEg’ eyowe x@xaap!a Leewa maémo- 
tslaqé ts!plts!plk-s naxsdptyasa kwekwaxs laé Lavata lax Ag‘iwafyasa 
qéqmrxEg byowé xeéxaap!a; Wii, hétmisa yikwélemé ging’ inanemxs 
laé hémenalapm giimsa LEfwés gigadmokwaxa maémoxsa ‘nala 
lalaa lax hélogwilax'demtasa yikwitlemé ging ininema. 

Wa, gilfmésé gwalta yikwilayag‘ole ts!ndaq hélax gwélewiiliis 
Ots!4fwasa ‘neEmMéxLa qEXEg’ByO xXaap!axa hatnitté lax hélk: !otaga- 
walifasa yikwilayag‘olé ts!edaqa. Wa, grilfmésé gwala laé q!eleli- 
axa galé mayolidayd Llat!eyadzé g‘inanema. y Wi, li ixddex 
q!enép!enafyas déx” Lefwa kadzekwe. Wii, gilfmésé ‘witlixs laé 
ixtédxa ‘waSwadé LEpsaakw a qa®s qEx’sEmdeés lix x‘Omsasa L!aL!E- 
yadzé gininrma. Wii, hépm ogtiqalayosa yikwi‘lemé g'inanrema, 
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twins; | that they do not put on the head-band until the navel-string 
comes off on the | fourth day; and after putting the head-band 
around the head of the | child belonging to the Salmon, the woman 
who has had twins (before) speaks | and says (Prayer for the twins): 
“O friend! || that is the reason why you come. You come to benefit 
those who have come to be your | parents, and you have come to 
make them rich and to | defend them against sickness, O friend 
Salmon! you, Supernatural-One!”’ | 

As soon as the prayer has been ended, she puts the child belong- 
ing to the Salmon | into the cradle with the notched head-board, 
-and she | follows the way that is done with those who are not twin- 
children. | 

When this has been done, she turns her face to the other | cradle 
with the notched head-board, arranges everything in it; and after 
that, | she takes in her arms the child belonging to the Salmon, takes 
off the bedding | of yellow cedar-bark and red cedar-bark; and when 
it is all off, she takes the || split kelp and puts it around the head of the 
child | belonging to the Salmon; and after this she puts it into the | 
cradle with the notched head-board; and the woman who had borne 
twins before speaks, | pressing with her left hand on the chest of the 
child belonging to the Salmon, | and says (a prayer for the second || 
twin-child in the cradle): ‘‘O friend! I beg you, Supernatural-One, 
to | grow up well with your brother, Yayaxwe‘ya, and that you do | 


yixs alfmaé qEx’sEmtsE‘wé x‘Omsasexs laé lawiiyé ts!EyOxLa‘yasxa 
la mop!enxwé‘as ‘nala. Wa, gilfmésé ewal qex’semdex x‘dmsasa 
Liat!eyadza‘yé ginanema, wa, la yaq!ng'a‘léda yikwilayag'dlé ts!n- 
daqa. Wa, la ‘néka (ts!elwaqaxa yikwi‘lemé g‘inanema): “Yat, 
qastii, héq!amaaqés gaxelé qa‘s gaxads ék'andOmaxds g'Axaqds 
gigadmokwa. Wi, hémeés g:axelos qa‘s q!éq!omgiladsaq"; wa, 
héemis qa‘s dadamayadsaq”, qastaé, mEyOxwa‘na, yuL, ‘nawalak".”’ 
Wi, gilfmésé q!tlbé ts!elwaq!éna‘yas, laé q!elts!dtsa L!an!eya- 
dzatyé gininrkm laxa qExEg’Eyowé xaap!a. Wé, la‘mé 4em negel- 
tréwex gwayllilasée qaéda k!ésé yikwitlema. : 
Wa, gilfmeseé gwalexs laé gwégemg'ilit laxa ‘neméxLa qexrg’E- 
yowe xaap!a qats héhilailéx gwélewilas. Wa, gilfmésé gwalexs laé 
q!rtelitaxa L!at!eyadza‘tyé gindnema. Wis, li ixalax q!enépsema- 
fyasxa déx" Lefwa k'adzekwé. Wi, gilfmésé ‘witlaxs laé ix:édxa 
LEpsaakwé ‘waSwadé qa‘s qex’sEmdés lax x‘Omsasa L!aL!nyadzatyé 
wininema. Wa, gilfmésé gwalexs laé q!elts!otsa g'inadnemé laxa 
qpxbg'Eyowé xaaip!la. Wa, li yaq!mga‘léda yikwilayag‘dlé ts!n- 
daqa laxés LeExwalaénafyasés gemxolts!anafyé lax obafyasa L!au!r- 
yadzatyé g'inanema. Wi, la ‘nék‘a (ts!elwaqaxa alé xaapts!oyo 
yikwitlema): “Yur, qasté, latmen hiwaxelaLoL ‘nawalak" qa‘s 
wig iLos hélmalag‘ilisLot Le‘wox ‘nEmweyotéx Yayaxwe‘ya, yix qa‘s 
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not leave us! Make your parents happy! | for they will always give 
away property, so that you may always obtain | new names, O 
Ek! éqelag ila! friend Salmon! || you, Supernatural-One! Do not come 
to bring us misfortune! Come to do good! You bring | wealth, you, 
Abalone-Maker! You have come from the sea to us with your | 
brother, Supernatural-Salmon, friend.’ | 

As soon as the prayer is ended, she puts on the bedding | of yellow 
cedar-bark and of red cedar bark and that of wool; and || after this 
has been done, she puts on the cedar-bark forehead-presser, and the 
pillow; | and when this has been done, she puts down the cradle with 
notched head-board. She | puts the first one, with the child belonging 
to the Salmon, on the | right-hand side of the bed of the mother (of 
the new-born twins); and she puts the | other cradle with the 
notched head-board, and the || child belonging to the Salmon in it, 
on the left-hand side of the mother; | and after the mother of twins 
has done this, she puts in order the sleeping-place | of the twin- 
children and of their mother. | 

She takes cedar-poles, not thick, and | one fathom long, sharpens || 
the points, and drives them into the floor, one of them backwards | 
from the place where the heads of the mother of twins | and of her 
husband are; and the other one she drives into the floor at the | 
place where their feet are; and she drives one into the floor | outward 
from the place where their heads are, and the other one outward from 


k' !éséLos awéq!walaLol; wii, hé*mis qa‘s hémenalamads ék: !éqela- 
masxox g’igadlndkweéx qa hémenalaf‘mésox ‘watwalasdemx’sila qa 
alég'ésés LeLEgEmOs yULaxs ék léqelagilaéx, qast mryoxwa‘na, 
yun ‘nawalak" ‘yak'andmasos laixés g'ax‘énatyos yixs ék'andmaaq6s 
yixs q!omx‘salisaaqos yuL 6x‘ts!emg‘ila, yLaxs gaxsalisaéx Logwa 
‘neEmweyotek’ ‘nawalak® meEyOxwa‘na, qist.” 

Wai, gilfmésé q!tlbé ts!elwaq !énafyas laé mamélalas ‘waxax*‘idala- 
asasa déxwé LEfwa k'adzekwé Lefwa plalemé. Wai, gilfmésé gwa- 
texs laé Axsavelotsa déx" tlak'emés LeEfwis hélewabia‘yé. Wa, 
gilemésé gwila laé k-agililaxa qexeg'Eyowé xaap!a, yixa gale 
qirits!odaatsésa Llat!nyadzatye ginanema qa‘s li kagvalilas lax 
héetk: !odenoLemalilas ktlée‘lasas abempas. Wa, lai kagvililaxa 
‘MEMeXLa (EXEg Eyowé xaip!a, yixa ale q!elts!odaatsésa L!aL!eya- 
dzatyé ginanema qa‘s li kag’alilas lax gemxano_emalilas ibempas. 
Wii, gilfmése gwala yikwilayag‘ole ts!edaqa laé éax*édex kilé‘la- 
sasa L!aL!EL!eyadzatyé ging inineEm LEfweés ibempe. 

Wii, lafmés 4x*édxa mots!aqé dzp‘seqwaxa k*!és@é LesLeEkwa. Wii, 
li ‘nalfnemp!enk laxens baxiiq@ iwisgemasas. Wa, la dzodzox'- 
bendrq wilétatyas. Wa, la déx‘walilasa ‘nemts!agé laxa aLodeta- 
litasa ktléflasasa yikwilé ts!edaqa Letwis L!aL!eL!myadzafyé sa- 
skma LEfwis latwtinemé. Wai, li ét!ed déx‘watlitasa ‘nemts!aqé lax 
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where their feet are; || and after this has been done, she takes an 
olachen-net and | hangs one corner to the top of the rear post at the 
head,| and she hangs one corner to the rear post at the foot of the 
bed; and | after this has been done, she takes red cedar-bark and 
measures off two spans. | There she cuts it off. She || splits it into 
narrow strips. After she has split them, she | folds them in the 
middle, and hangs them to the net | which has been hung up. They 
are placed two spans apart. | When she reaches the end of the bed of 
the| mother of the twins, she puts them in, two spans || under the 
first row. There are four rows of red cedar-bark. | Then she takes 
the tail of a white-tailed eagle, pulls out the feathers, | and, when 
she has them all off, she takes spun nettle-bark. | This is used 
to tie on the feathers, which are hung between the | red cedar- 
bark, in this way: Now it is done. || Then she 
takes two thin poles and puts them across 
the two | posts over which the net has 
been hung, and she places the | other pole 
over the outside posts. Thenshe takes anew, | large mat and places 
it across as a roof, and she also puts a new | mat at each end 


walalaasas goog ngttyds. Wa, la ét!ed déx‘waslilasa ‘nemts!aqé lax 
Liasodptatyas; wii, li ét!ed déx‘watlilasa ‘nemts!aqé lax L!as‘alilas 
g og Egtyas. ‘Wa, gilfmése gwalée axatyas laé &x*édxa p!egwayaxa 


dzaxtn qa‘s poe icies ipsenxa‘yas lax Oxtayasa aLodptalilé Lama. 
Wi, lai géx¢wttdts Apsenxatyas laxa Lamasa Ox"sidzalilé. Wa, 
go ilemésé gwala laé Ax*édxa L!agEkwé qa‘s balidésa ma‘ip!enk-as 
awasgemasé lixens q !waq !wax'ts!ana‘yaxs laé t!os‘ideq. Wa, lii dzr- 
dzexs‘rndEq qa t!élts!eq !astowés. Wa, gilfmésé gwal dzpxaqéxs 
laé bes‘ideq qa narngExxiilés. Wii, tétrgidzddalas laxa p!egwayo 
la géwila. Wi, la maémalp!enk'é aAwalagdlaasas laxens q!wa- 
q!wax'ts!ina‘yéx. Wa, gil‘mésé labendex ‘wasgemasasa ki‘lélasasa 
yikwilé laé ét!édxa matp!enk-é lixens q!waq!wax'ts!ana‘yex lax 
batnételisés galé aixatya. Wa, li mots!age‘naktlaxa Llagrkwé. 
Wii, li &x*@dxa naxsdeyasa ‘mElfmelba kwékwa qa‘s nexaléxa ts!El- 
tslelk'as. Wa, g-il*mésé ‘witlamasqéxs laé 4x°édxa mEdekwé gin. 
Wii, hémis la yitemséxs laé tétak‘odalasa ts!elts!elk-é lix iwigawa- 
fyasa LlagEkwé g'a gwiléga (fig.). Wi, lat‘mé gwala. Wi, la 
ixédxa malts! ae wiswitl dzoxtima qa‘s k‘adrtodés laxa malts!aqé 
LéLama yix la géxtitalaxa p!egwayowé. Wai, la k:adetotsa ‘nem- 
tslaqé dzdxtim laxa iasalilé LéLama. Wa, la ax‘édxa ts!ex-asé 
‘walas lé‘watya qa‘s Lepryindés laq qa silas. Wa, ts!éts!ex‘as- 
‘Emxadwise ‘naltnem lérlfwa‘yé saisEbatyas ‘wix'sba‘yasa kt‘lé‘lasa- 
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5 of the bed of the || mother of the twins and her Salmon children. 
After this has been done, | she takes eagle-down and puts it on the 
red cedar-bark, | and the feathers which hang from the net on the 
rear of the wall of the bedroom. | 

When this has been done, she takes the after-birth of the twins ° 

and washes it, so that all the blood comes off; and after:doing so. 
10 she || hangs it up near the bed of the | mother and of the twins; and 
she takes the wrapping of the children, and | puts it into the cedar- 
bark box, which she places at the | outside of the head of the bed 
that she made for the mother of the twins, for that is the name of 
the | bed of the twin mother and of her children. When this has 
15 been done, the |) woman who has had twins before speaks, and says 
to the mother of the new-born twins and her | husband, to her who 

is still sitting on the floor where she gave birth to the | twins near 
the fire of the house, and she says: | ‘‘ Now, take care, friends! for you 
will take up in your arms these | cradles with the supernatural ones, 

20 when you go to this house which I made for them; for you || will 
really take care of both of those whom you have obtained by good 
luck, your | friends, so that they can not complain of us if they should 
get sick. | I say so, that you may do everything in the right way. | (I 
mean that the Salmon children are jealous; | for it kills one of the || 

25 twins if one if them is treated well. And | the one whom you do not 
treat well will become weak at once, go away, and leave behind his | 


5 sa yikwilé Lefwis L!an!eL!eyadzafyé sasEma. Wii, g*ilfmésé gwalexs 
laé Ax*édxa qemxwiisa kwékwé qa‘s qemyx‘widés laxa L!at!egekila 
LEfwa ts!elts!elkilisa la k !ogwig'alit p!egwatyos kt‘lélasa. 

Wa, gil'mésé gwalexs laé ixtedxa maénasa yikwitlemeé ging ina- 
nema qa‘s aék'!é ts!ox¢wideq qa ‘witlawés rlkwa. Wa, gvilfmésé 
10 gwal ts!oxwaqéxs laé gexwalilas laxa ‘nexwala laixa kit‘lélasasa 
yikwilé Lefwis sasemé. Wii, li &xtédxa q!enépemx-diis qats &x- 
ts!odés laxa k'adzrgwats!é gildasa. Wa, li hing-alilas lax 1 !asodp- 
talilasés ixafya yikwilats!@ gaélasa, qaxs hé*maé Legems kislé- 
‘lasasa yikwilé Lewis sasemé. Wii, giilfmésé gwala, laéda yikwi- 
15 layag'dté ts!edaq yaq!ng'atta. Wa, la ‘nék‘a laxa yikwilé Le‘wis 
laswiinemaxs hé*maé k!tdzilé mayovélasasa yikwilasa ma‘lokwe 
yikwitlems laxa ‘nexwanilisé lax lmgwitasa g'okwe. Wii, la ‘nék-a: 
“Wagil la yan!arex ‘né*nemok" qa‘s ‘nemax‘‘ida‘méLos q!rtelital- 
xa xéxaapts!ila ‘nafnawalakwa qaso gaxt laxgin gOkwélek’ qadx, 
20 qaxs Alak’ !alinaqds ‘nemalal aék‘ilal qaoxs wawalk'inatyaq6s, ‘nénE- 
qaxsmok", qa k ledsés q!emk:!alaydltsox qo lelagtilxsédlaxo. Wii, hé- 
‘mésen lag*ila ‘néx’ qats walemkalaxda‘xwads aék ila laxés ‘naxwa- 
Lads gwayitlilasteq'. (Héden ‘nénakilé yixs 6dzegemak'aéxwa 
Lian!eyadzatyeéx g'inginanema, yixs hé*maé gayalatsa ‘nEmokwe 
25 laxa yikwitlemé ging'inainemxs aékilaseswaéxa ‘nemokwe qa‘s hé- 
x‘‘idafmés lélagiilxtidaxa k'!@s@ aékilasetwa qa‘s li lowalitsés 
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brother, and will go home to the Salmon tribe from which he 
came.) | That is what I mean, friends! that you may take good care 
of those | whom you obtain by good luck.’ Thus says the woman 
who has had twins before, || to the woman and her husband. | 

As soon as her speech is ended, the young mother of twins | and 
her husband arise, and both take up at the same time the cradles 
with the notched head-boards. | Together they go,—the woman who 
has had twins before and | husband and wife,—side by side, going 
towards the bed in the room; || and when they reach it, they put 
down the cradles on each side of the | place where the mother of the 
(new-born) twins is going to lie down. Now she les down between 
the twins, | and her husband sits down near her bed. | After this 
the woman who has had twins before takes a rest, for they | never 
pass four days without changing the || kelp head-bands of twin- 
children. | 

When four days have passed, the woman who has had twins 
before unties | the head-band of the twin-children. She takes 
perch-oil and oils their heads and | also their bodies. When the 
heads of the twin-children are soaked with perch-oil, || she takes the 
kelp head-bands and | puts them around their heads, with the 
right tightness; | and after she has done so, she paints their faces. 
She paints them both in the same way, | and she also puts the same | 


yuemésen ‘nénak id né‘nemok" qa‘s asméLos yaL!al laxés aéki- 
lasLads, qads watwalkina‘yéx,”’ ‘néx~‘laéda yikwilayag‘olé ts!edaqa 
laxa yikwilé hayasek Ala. 

Wa, gilfmésé q!ilbé waldkmas laé ‘nemax~id Lax‘tliléda yikwilé 
hayasek’dla qa‘s ‘nemx*‘idé dag‘ilitaxa qéqexEg'EyO xéxaap!a qa‘s 
la galagiwaléda yikwilayagolé ts!ediaqa. Wa, la ‘nemagoLemaléda 
yikwilé hayasek‘dlaxs laé gtiydtela laxés ktlélasré. Wa, giil- 
emésé lag'aa laqéxs laé ‘nemx‘fid hing‘alilas lax ‘wix‘sanddza‘yas 
ktelélastasa yikwilé. Wa, latmé ktlkwagodxés yikwitlemé. Wa, 
asmés la k!wag'alilé a:wtinemas laxa ‘nexwalalilé laxa ki‘lélasé. 
Wa, lat‘mé gwat laxéq yawas‘idéda yikwi‘layagolé ts!mdiqa, qaxs 
kl!ésaé hiyaqax mop!enxwa‘sa L!an!pyadzatyé qex'semalés x‘dm- 
saxa ‘watwadeé. 

Wa, gilfmésé mop!enxwa‘sa g'axaasa yikwilayag’dlé ts!edaq qwé- 
lodex qex’sEMafya x’Omsasa L!aL!eL!eyadzatyé; wi, la ax‘édxa 
dzék!wésé qa‘s q!nls‘idés Jax x‘Omsasa L!aL!EL!pyadzatyé. Wai, 
li Ogwaqax Ok!winafyas. Wii, gilfmésé Leqasa dzék!wésé x‘Omsasa 
Llat!pL!myadzafyaxs laé axsédxa ‘waswadé qrex'sEmés x‘Oms qa‘s 
qex'sEmdés lax x'Omsas. Wii, la hel até Iek!titalaénatyas. Wa, 
gilfmésé gwalexs laé gums‘idex gogtimatyas ‘nemala LEfwa ‘nE- 


‘nEmweyote qa‘s la nisnakwa laxés g'atyatnaktilasé miesila.) Wa, 
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painting on the faces of the mother and father; that is, two bands 
running across the eyes, || one beginning at the end of the eyebrows 
and passing the ends of the | eyes to the lower end of the cheeks, the 
other across the | middle of the eyes down to the lower end of the 
cheeks.! | After this has been done, she puts the children into the 
cradles; | and the woman who has had twins before comes back 
every four days to || untie the head-bands of the twin-children, and | 
to oil with perch-oil their heads and bodies. | This continues for four 
months. | 

After four months she stops putting the head-bands around the | 
heads of the twin-children. All the time || the faces of the children 
and of their parents are painted with ochre, until the twin-children 
are ten months old. | Mostly the | children continue painting with 
ochre even when they are grown up. | That is all about this. | 

I did not talk about this. When the woman who has had twins || 
first puts the twin-children into the cradles with the notched | head- 
boards, when they are four days old, another person who has had 
twin-children, a man, | is called to come and sit down, and the | 
numaym of the father of the (new-born) twin children is called to | 
come into his house. When they are all inside, || the chief of the 
numaym of the father of the (new-born) twins speaks, | and says: | 


mok". Wii, lafmé ‘nemax‘isé gtimsatyas. Wa, héemxaawisé gwiila 
giimsa‘yasa ibempas LE‘wis Ompé, yixs LALEXstdlaaxa maémalts!aqé 
gigitplaxa ‘nemts!aqé gtims lax dbafyas apnas la ‘wabendalax 
eryagesas lag'aa lax benbafyas Awodzatyas. Wa, la nexsemdalaxa 
‘nemts!aqé giimsé lax gefyagesas g’ax‘aLEla lax benba‘yas awo- 
dzatyasg'a gwiilég'a.! Wa, gilfmésé gwatexs laé xaapts!ots. Wai, 
hémenala gaxéda vilewilayag: ole tsledagxa mop!Enxwassé qa‘s 
qwelodéx qex'sEmatyas x‘Omsasa L'aL!eL!eyadzatyé ging inanema 
qa‘s q!els‘idésa dzek!wésé lax xix'Omsas LEfwis GOk!winatye. Wai, 
li mosgemg’ilaxa ‘mektila hé gwéegilé. 

Wa, gilmésé modsgemg'ilaxa ‘mekilixs laé gwat qrx'semala 
x‘omsasa Llan!eL!pyadzatyé. Wi, lara hémenalarm gtimsaso‘sa 
gigiim’yEmé Lewis gwigadnokwe lag'aa laqéxs laé hélogwilaxa 
LianleL!pyadzatyé g‘inginanema. Wii, ‘nalfnemp!ena hémena- 
lama g‘ing‘inanemé gtimsasa gtigtimSyemaxs wax’*maé la q !tilsq !il- 
yakwa. Wa, larm gwal liixeq. 

Wa, len k-lés gwagwéx'sex"id laqéxs giilfmaé gwala yikwilaya- 
dle ts!edaq xaapts!otsa yikwitlemé ging'inanem lixa qéqexrg'r- 
yowé xéxaap!laxs laé moxsékilaxs laé Lé‘lilase*weda dgiifla yikwi- 
layag’olé begwainrma qa gaxés k!waéla. Wa, la ‘witla Lélalasr- 
‘we ‘nbf‘mémotasa Ompasa yikwitlemé L!aL!EL!pyadzafya qa gaxés 
ewiflaéLela lax g'Okwas. Wii, gilfmésé ‘witlaéLexs laé yiq!ng-a‘lé 
‘igimafyasa ‘ne*mémotasa yikwilé begwankma. Wii, la‘mé ‘nék‘a: 


1 On each side of the face one vertical line running from the outer end of the eyebrows, and one from 
the middle of the eyebrows down to the level of the mouth. 


e 
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“This is the reason why you were called to come into the house of 
the twins, | that you may make a dance for these children belonging 
to the Salmon, for | we will let our world know about these who came 
from the sea, from the house of Swimmer (the Salmon). || We will 
take these supernatural ones who belong to the Salmon out of this 
house. | Now he shall carry them in his arms.’’ Thus he says, and 
salls the name of the | man who has had twins before, and he also 
‘alls a woman who has had twins, whom he calls | his wife, although 
the | man who has had twin-children may not be her husband. | 

As soon as his speech is ended, the man who has had twin-children | 
goes to where the woman who has had twin-children is seated, | and 
for a short time they act as though they were husband and wife. He 
asks for ochre | and eight tail-feathers of an eagle. | Then the elder 
brother of the (new-born) twin-children || is called by the man who 
has had twin-children before to come and sit down by his side | and 
by the side of the woman who for the time being acts as his wife. | 

When Salmon-Head, the elder brother of the twins, comes, he 
sits | down with them, and they paint themselves with ochre,—the 
three (the man and the woman) | and Salmon-Head, for this is the 
name of the woman’s child || born before she has given birth to twins. | 
As soon as a woman gives birth to twins, | the name of her elder 
child is Salmon-Head; and if the child born before the twin children 


“Yixs hié vélalag il qa gaxés ‘witlaéLela laxa yikwi‘lats!é gokwa 
qa’s wig] kwéxelaxa L!aL!eL!pyadza‘yé ging'indnrma qens wiig'i 
nélatxens ‘nalax yisa gaxs‘aliséx g'ax'‘id la g6kwas mémEyoxwa‘na. 
Wa, la‘mésens lawilsaltsOxwa L!an!EL!pyadza‘yéx ‘na‘niwalakwa. 
Wai, la*mésox q!plelatox,” ‘néx' Leéextédex LégEmasa yikwilayag’dlé 
bregwanrma. “Wii, yu:mésox genEmaxs’’ ‘néx’ Léx*édEx Légemas 
genkmasxa yikwilayag olé ts!edaqa, yixs wax*maé k-!és latwadrsa 
yikwilayag'dlé begwanema, ‘nék’é. 

Wa, gilfmése q!tlbe waldemas laé héx‘ida‘ma yikwilayag:ole 
begwanem q!ap!égalil Le‘wa yikwilayagolé ts!edaqa. Wa, la‘mé 
yawas‘id ha‘yasekogwalila. Wa, la‘mé dak: !alax'da‘xtiq gtigtimsyn- 
ma Lo malgiinalts!aga tstelts!mlk'sa naxsdpfyasa kwékwe. Wai, 
héemisé ‘nolisa yikwitlemé.!av!eL!eyadzé ging ininema. Wa, la‘mé 
Lélalaso‘sa yikwilayag’dlé brgwanem qa g‘axés k!wagvililaxa 
yikwilayag olé begwanrm LE‘wis yawas‘idé genrma. 

Wi, gilemésé g'axe Hex't!atyé yix noliisa L!an!eL!eyadza‘yé k!wa- 
gilitaq. Wa, laxdatxwé gtims‘itsa gigtim‘yemé laxés ytidukwaé 
la Lo: Héx'tlatyé, qaxs hé:maé Légemsa g'alagawa‘yé miyoLemsa 
ts!edaqaxs k:!éssmaé yikwila. Wi, la et!ed bewex'wida. Wa, 
gilfmésé maydlitsa ma‘lokwés yikwitlemé, wii, la héx-‘idazm la 
Légadé nolasés Hex't!latyé, wixé ts!ats!adagnme ‘noliisa yékwi- 
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is a girl, her name is Salmon-Head-Woman. After | they have been 
painted, they put red cedar-bark around the heads of the three 
children; and || then the man who has had twin-children before 
takes eight | tail-feathers of the eagle, and puts one over the middle 
of the forehead in the | red cedar-bark head-ring of Salmon-Head, 
and he puts one in the head-band behind; | he puts one over the 
forehead of the woman who acts as his wife, | and one behind. 
There are two on her. Then he does the same on his own head-band 
as he did with the woman || who acts as his wife. Then he asks for 
eagle-down; hen it has been given to him, he ! takes it and 
scatters it so, that the down is fine; and | after doing so, he puts it on 
Salmon-Head; and after | putting it on, he puts it on the younger 
brothers of Salmon-Head, the || two twins. And after he has put 
down on them | he puts down on the woman acting as his wife, and 
finally on himself. | After he has done so, he and the woman who acts 
as his wife arise, | and he calls Salmon-Head to stand between them. 
Then | the man who has had twin-children speaks, and says: || 
“Stand up, friends! and let us go out and | follow the rules of 
Salmon-Chief!’’ Thus he says. And all stand up. | They all have 
on the one side of the | cedar-bark head-rings a tail-feather of the 
eagle, | and four feathers are on the head-band of the || parents of 


‘lemé ging'inanema la Légadexits Héex't!éga. Wii, gil‘mésé gwal 
etimsaxs las naxwa qPXx' imtsa LlagEkwe laxés yudukwaée. Wi, la 
Axtédxa yikwilayag’olé brgwanrmxa malgu‘nalts!aqé@ ts!eltstelk-sa 
naxsdrfyasa kwékwé. Wai, la L!ag'EyOtsa ‘nemts!aqé lax neqéwa- 
eyas LilageEkumatyas Hex'tlatyé. Wa, li Llaap!entsa ‘nemts!agé 
laxaaq. Wi, li Llag'Eyotsa ‘nemts!agé lixés genembola. Wa, li 
Liaap!entsa malts!aqé laq. Wa, héemxaawisé gwiilé hisaqé la 
ewillaatsé geneEmbola. Wa, li dak-!alax qemxwiisa kwekwe, yixa 
yikwilayag: ‘Olé begwanrma. Wa, la ts!Aso°sa qemxwa. Grilfmésé 
dax'idqéxs laé k!tlk!ilpsilaq qa im‘imayastowésa qemxwa. Wai, 
gilsmésé gwaila, laé qemyx‘widex Hextlatye. Wa, giltmésé gwal 
qrmxwagqexs laé qemx‘widex ts!ats!atyis Hex'tlatyexa ma‘ lokwé 
yikwi‘lem wlav!et!eyadzatya. Wai, gilfmésé gwal qemxwaqéxs laé 
qrmx‘widxés genrEmbola. Wa, g’ élemase gwata laé q!alx'stem qem- 
x‘wida. Wi, g°ilfmésé gwala laé Lax‘ ‘ulit Letwis genembola. Wi, 
la Lélalax Héx‘tlafyé qa lis Latexwawéq. Wi, li yaq!rg'a‘téda 
yikwilayag’dlé begwanema. Wai, la ‘nék’a: 

“Wigit la q!wagilicex, ‘né‘nemok", qens lalag il hoqtiwilst qens 
nafnaxbaaméx waldemas miiesilii,”” ‘nex‘laéxs laé ‘nemax"‘id q!wa- 
gililéda ‘nixwa bébegwanrm la ‘naxwa LaLanilis qéqEex’eEmatye 
Liagex’xa ‘nal‘nemts!aqé ts!elts!elk'asa mnaxsdetyasa kwekweé. 
Wi, la maémots!aq ts!elts!elké q!waq!wanffyax qrex'Ema‘yé L!a- 
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the (new-born) twins. Then the parents who had_ twin-children 
before | take up the cradles with notched head-boards. And their 
leader is | Salmon-Head, who is followed by his father; and last by 
his mother. | Then follows the man who has had twin-children before; 
and | next to him, the woman who acts as his wife; and behind 
follow || allthe men. They go out of the house of the twin-children. | 
Salmon-Head and those next to him— | that is, the father of the 
(new-born) twins, and behind him the mother of the (new-born) 
twins,—that is, | the parents of Salmon-Head. Next to them is the 
man who had twin-children, | who is carrying one of the twin-children 
in its cradle with the notched head-board; || and next to him followshis 
wife with the | other cradle with the notched head-board and the 
other twin-child in it; | and behind them goes the numaym of the 
father of the young twins. | Now, Salmon-Head turns to the | right 
when he comes out of the door of the house, || and the whole number 
follow him; and when they come to the space between | the house in 
which the twins were born and the next one, they walk through the 
passage, | come out behind the house, and they walk behind the house 
in which the twins were born. | They come out at the right-hand side 


of the house | in this way: ,=-----.. Then they walk along the front 
of the house from which : : they started, || and walk (past) | 
the house in which thetwin- !|_+ |} children were born and the 
next house, and) through + *-----" the passage between (that 


gpx'sa yikwilé hi‘yasek ala. Wa, la‘mé q!nteliteda yéyikwilaya- 
gdlxa ‘nakneméxia qéqexEg Eyowé xéxaap!a. Wii, la g:alagiwatyé 
Hex'tlatye. Wa, li mak ilé ompaséq; wi, li Elxnatyé Abempa- 
séq; wii, hé'mis la mak-rléda yikwilayagole brgwanemq. Wa, 
latmés makilé genremboliséq. Wa, latmésé ‘witla la kblxtatya 
‘naxwa bébegwanemqéxs laé hoqitwels laxa yikwi‘lats!é gdkwa. 
Wa, li hémaktlé galabatyasé Heéx'tlatyé Le‘wa mak‘iliq yixa 
yikwilé begwanrmq. Wa, la Elxtatya yikwilé ts!edaqa, yix g‘ig‘a- 
dlIndkwas Hex't!atyeé; wa, hé'mis makilaqéxa yikwilayag ole br- 
gwinkrma laxés kalaéna‘yaxa xaapts!alasasa L!aL!nyadzatya qEXE- 
gryowe xaapla. Wa, la makilaqés genemé ogwaqa k-alaxa 
‘nNEMéXLa qEXEg’Eyowe xaap!a xaapts!alatsa ‘nemokwe L!aL!pya- 
dzatya. Wai, hé*mis la Elxiatyaa ‘ne‘mémotasa yikwilé begwann- 
ma. Wi, latmé hégrm‘naktlé Héxtlatyé lax gwiigawa‘yaasasés 
hétk !dlts!anafyaxs g‘ilaé lawnls lix t!nx‘iliisa yikwilats!é g-dkwa. 
Wai, la qas‘id ‘witla laxés ‘waxaasé. Wa, g‘ilfmésé lag-aa lax iwaga- 
watyasa yikwilats!@ godkwa Lewis Apsalasé laé qiqrsdlsaq qaés lit 
néla lax abLandfyasa gdkila. Wa, gaxé anak'axa yikwi‘lats!é 
@Okwa. Wai, @axé nélfid lax hét-k!odenwa‘yasa yikwitlats!é g okwa; 
ga gwiileg'a (fig.). Wa, gaxé L!asanddalaxés g*ig'ililasé gokwa 
qa‘s léxat! qaqrsElsa dwagawatya gemxagawalasé gokwa. Wa, la 
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and the next) house to the left, and | do the same as they did with 
the first one. In this way they go around four houses | to the left 
in this way: When they have | gone around the 
four houses [4]: proceeding toward the left, until 
theycome “ssa *4 to the last | house they go along 
the rear of the four houses and || come out of the right-hand side 
of the house in which the children were born and they all go in. | 
When they are inside, the father of the young twins, | and _ his 
wife, and Salmon-Head, and also the man who had _ twin-chil- 
dren, | and (the woman acting as) his wife, who are carrying the 
cradles with the notched head-boards | in which the twin-children 
are, stand up, and || stand ina row. Then the father-in-law of the | 
father of the young twin-children stands up and gives a copper 
plate as a marriage gift to his | son-in-law to give away to his tribe. 
He gives him no names | for the twin-children, for the right to give 
names | to twins belongs to a grown up male twin; || often a grown 
up twin-woman names them. | 

Now, the tribe invited by the father of the young twins come | and 
see the two twin-children, and they just | mention the name of the 
copper until the property of the father-in-law of the | father of the 
young twins is ready for the potlatch. This is called “buying the 
copper’’ when || it is done in this way. | 


eck sh 


a 


hérmxat! gwéx*‘idés gilx'dé gwéx*idaasa, yixs mosgemaé gig'Okwé 
gemxsé‘stalase'we licstalasewaxag'a gwilega (fig.). Wii, gil’mésé 
‘witla lisstelsklaxa mosgemé gig'dkwalaé gemxagelselaxa atelxsda- 
‘ye g Okwa qaés li héyék'a Atanodalaxa mosgemé g'dkwa. Wii, la v!a- 
spx'sd lax hétk:!odenwatfyasa yikwi'lats! gdkwa. Wii, li hogwira 
ewila laq. Wi, gilfmésé ‘witlaétexs laé fem q!wag'a‘litéda yikwilé 
brgwinrm LEfwis genEmé Lot Héx't!latyé Lefwa yikwilayag'olé br- 
ewankrm LEfwis genEmé laxés q!walxe‘wnekilaénatyé k-alaxa qéqp- 
xpghyowe xeéxaap!axa xéxaapts!alasasa yikwélemé L!aL!eL!eyadza- 
‘ya laxés yipemlilénatye. Wii, hé‘mis la Lax‘iili‘lats begwanemé ne- 
giimpsa yikwilé begwanrma. Wa, la‘mé wawalqiilasa L!aqwa laxés 
neEgtimpé qa p!es*édayoséexés g'oktloté. Wi, lak leas Legem layos qa 
Légemsa yikwitlemé g'ing'inanema qaxs héts!emasaa Léex%éd qa 
LéLpgemsa yikwitlemé ging inanema la q!ilyak" begwanem yikwi- 
‘lem. Wii, la hé q!iinala Lexsed qa LéLegemsxa yikwi‘lemé ts!Edaqa. 

Wa, latmé vélelasetwe gokilotasa yikwité begwanem qa‘s g'axé 
xits!axilaxa ma‘lokwé yikwitlem L!an!rL!nyadzafya qaxs ffmaé 
wiilfem Léx‘édxa L!laqwa, qaxs gwalifmaé dadekasas nrgtimpasa 
yikwilé begwanrma. Wii, héem régades k‘ilx"semdixa L!iqwaxa 
hé gwex'‘idé. 
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When the tribe have all come in, | the father-in-law (of the father) 
of the young twins buys his own copper. He does this, | that the 
twin children may have a name on account of the | copper sold at 
the time when they were born. Now, || the father of the young twins, 
and his wife, are dressed up. They wear blankets set with | abalone 
shells, for they wish the twins to be loved. | They are the ones who 
do no work for four years, and | they carry each a copper when they 
are going around the four | houses. The reason why they each carry 
a copper is that || they wish to be able to obtain them easily; for they 
often carry valuables when they do so, | going around the four 
houses. They do it, because they have to Titel | for their beloved 
one (that is, the chief’s daughter), who must not do any work. | 
Those who have many relatives do this, for it is said by the Indians 
that | all the relatives will die if they do not follow our customs; || 
that, although the father of twi and his wife may not want to fol- 
Jow the rules, all the relatives beg them to do so, | and to purify them- 
selves every fourth day in water after the twins are | four days old, 
and that they do not | forget to paint themselves with ochre after 
purifying themselves in water, || the twins as well as the married 
couple. They continue to do this until the twins are | ten months 
old. When the minds | of the married couple who are the parents 
of twins are really strong, they do not do any work for four eRe? | 


Wa, gilfmésé gax ‘wiflaéra yix goktlotas. Wa, li k ieee yix 


nEgtimpasa yikwile begwanEmxés tneanty Liaqwa. Hét! hég-ilts 
egwex'idé qa lis Légadaxa yikwitlemé ging'inanemé |axdtg-ilaxa 
Lilaqwixs galaé aes idayé. Wai, Ja‘mé “‘nemala q!walenkwa 


yikwilé pret LEWis @EnEMe yixs ‘neEx‘tinalaaxa ééx‘ts!ems- 
gremé ‘narnx‘tinafya, yixs ‘nék‘aé qa‘s laxtlandkwésés yikwitlemé 
ging inanema. Wa, hépm mox‘tnxéla k'leis @afxénafya. Hérm 
dalaxa ‘nalfnemsgemé L!aL!eqwaxs laé listelselaxa modsgEmé 
gigdkwa, yixs hie lagilas dalaxa ‘naknemserme LiaLleqwa qacs 
Hotere leur yixs renal dalaxa naxwa telxytlaémaxs hié gwex-side 
yixs li‘stelselaaxa mosgemé gig okwa. Wa, hérm ewer ilas 
qaéda lanl’wina‘yéxa k'!efsé @axénatya. Wa, héem hé gwex~idéda 
q!énpmas LéLELala qaxs ‘nékaéda ‘naixwa bak!umqéxs ‘witwiil- 
gililélaéxa LéLeELaliixs k'!ésaé ‘witla na‘naxts!e*waxens la gwa- 


gwex's‘ala, yixs wax‘*maé q!emsa aékilaxa yikwilé bregwanrem 7 


LEfwis gEnEmé; li ‘naxwafmé LéLELAliis hawaxelaq qa hémenala- 
emésé la‘sta laixa ‘wapaxa maémop!enxwa‘sé ‘nala giigitpla laqéxs 
laé moxsékilés yikwitlemé L!a_!eL!nyadzatya; wa, hémis qa k:!ésés 
Linléwé giims‘idxés gogtima‘yaxs laé gwal la‘sta laxa ‘wapé LEfwis 
yikwilemé wlan!eL!eyadza‘yaxa hiyasek‘dla, lilaa laxa hélogwi- 
lax'demuasés yikwitlemée. Wii, giil*mésé dla lok!wemasé nénAqa- 
‘yasa yikwilé hiyasek‘dlaxs laé mox‘tnxélaxa ts!’wtinxe k-!efs 
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that is, when there are many to look after them to get fire-wood 
and | food for them. |j 

This is the way of those who have twin-children and who have no 
relatives,— | those who do work before they have twin-children. 
When (a woman) gives birth to two | children, what she often does is 
to ask | the midwife to choke the twin- | children, that they may go 
back home to where they came from; and || the midwife is not 
allowed to disobey the wishes of the one | of whom she is taking care. 
Then she at once strangles the twins | that belong to the Salmon. 
She tries to do this | before anyone else sees the woman who has 
civen birth; and when | the twins are dead, they ask the father of 
the twins || to go and tell his relatives that his wife has given birth to 
two dead twins. | Then the midwife takes the afterbirth and washes 
it well; | after washing it, she hangs it up to dry. | Then the two men 
who climb the burial-tree are asked | to come and bury the twins. | 
When || they come, they quickly make two boxes for the | twin- 
children. They are of exactly the same size. | When they have been 
finished, they take a board out of the right-hand side of the | wall of 
the house in which the twins were born to take out the twins; | for 
they make the box outside of the || house, because the Indians say 


éafxénafya yixs q!énemaés héleg'imé qa Anéqaxa leEqwa LOf qa ha- 
‘mék pyala qaé. 

Wa, g'a‘més gwiiyi‘lilatsa k*!easé LéeLe_ala yikwilé hiyasek fla, yixa 
ééaxElaénoxwaxs k'!éstmaé yikwiltéda. Wa, g'ilfmésé mayolitsa 
ma‘lokwé ging'inanrma. Wa, hét!a q!inala gwéx’‘idaatséxs axl !a- 
laéda yikwilé ts!edaqxa mamayodltsiliiq qa q!wets!exodéséxa yikwi'le- 
mé ging'inadnem qa lis aédaaqa ni‘nak" laxés gi‘x'‘idaasa. Wai, la 
kleds gwex’‘idaatsa mamaydltsila ts!ediq Lalegweg’éx waldemasés 
maimayoltsilasr‘wé. Wai, li héxtidarm q!wéts!exddilaxa yikwi‘leme 
LiatleL!eyadzatya. Wiis, la‘mé hayalomalaa hé gwex’tidqéxs k !eds- 
‘maé g’ax dgtitla ddqwaxa mayora ts!edaqa. Wa, g'ilfmésé lételéda 
yikwi‘lemé ging inanema, laé héx'tidafmés 6mp laxsdis Axk’!ala qa 
lis nélasewé LéLELilisexs In‘lalaé yikwitlemasés genemé. Wii, la‘mé 
ixédéda mamayoltsila ts!ediqxa maéné qa‘s aék!6 tsoxwaq. Wa, 
gilfmésé gwal ts!oxwaqéxs laé géx‘walilaq qa lIemx‘widés. Wi, 
lamé wélailasefweda ma‘lokwé hehewénox” laxa dex'p!éqe Lasa 
qa gaxés winemtaxa yikwilemé L!an!en!pyadzatya. Wi, gilfmése 
gaxexs laé hailabala wtlx-idxa ma‘itseme qa g‘its!ewatsa ma‘lo- 
x"dé LlaL!eL!eyadze® ging inanema, yixs Alaé ‘nemalasa gilgfldase. 
Wi, g'ilfmésé gwalexs laé k'!exsdtsetwe hétk’!odenwalasasa yikwi- 
‘lats!@ g'Okwa qa q!eltsodaasxa la tétel yikwitlem 1!ar!en!eyadze 
ging inanrma qaxs hié wilise*wéda gits!ewasé L!asanifyasa yikwi- 
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that it brings short life to those who make the | box if the bodies are 
pat into it inside the house of the parents, even | in the case of 
those who are not born as twins. After the twins | have been put 
into the box, they paint their faces with ochre. Now, | the faces of 


the two dead children have been painted with ochre. || When this has ! 


been done, they put wrappings around them, | and put them into the 
box. Then | they take a long cedar-bark rope and put it around the 
burial-box | to hold down the cover, and also for the four men to 
carry them, | when they bury them. Then it is in this way: 

After || the ropes have been put around, eight Salmon people AAA 
come] and stand by the sides of the burial-boxes, two |on each 

side; so that there are four people carrying | each burial-box of 
those who are dead. Then they go to bury them. | The two men 
who climb the || burial-tree go a lene distance ahead, each carrying 
one short board, and they fone for a good tree with good branches on 
which to place the bo: rial boxes of the twins are 
placed. As soon as they find what they are looking for, | they climb 
up, and put down the boards where | they are to be. After they have 


done this, those who are going to bury them arrive, and || place the ‘ 


burial-boxes at the foot of the twin burial-tree. Then | the eight 
Salmon people sit on the ground. Now one of the tree-climbers 
comes down, takes the | rope, and puts it around the middle 


‘lats!@ g-okwa, yixs ‘nék‘aéda bak!umaqéxs wiwtlgilililaéxa wtlaxa 
grits !né ewasLasa telé lax AwiLelis g og Okwasa gig'adIndkwasa wax’*em 
k'!és yikwélema. Wa, giilé meee eretoromeds yikwitlemé laxa 
gits!pswasas laé gitmstitsosa gigtm‘yemé. Wa, la‘mé hamelqrm- 
dryowa gtigttmyEmé lax gogtigematyasa ma‘lokwé létn‘l ging: inane- 
ma. Wa, gilfmésé gwalpxs laé q!enépsemtsosés q! innepnrne. Wai, 
lawisLeé Tieioye lasers gigits!m.wasé. Wa, gilmésé gwalrxs laé 
ixétsr‘weda giilt!a densen denrma qa‘s qrx'sEmdayaxa giits!n- 
fwasé qa Blalayasa yiktiyatyé; wi, hé‘mis qa dalaatsa mokweé bebr- 
gwinrm qo lat wtinremtaLeqxa ga gwiilég'a (fig.). Wa, gil*mésé 
gwata wilxsema‘tyé g‘fxaasa matgtmalokwé L!aL!eL!eyadzatya 
qa‘s li LaLonelsaxa gvits!Efwasasa L!aL!eL!Eyadzafyéxa maéma‘lo- 
kwé lax épsana‘fyas lax maémodk!wina‘fyasa L!aL!ei!pyadza‘yé dalaxa 
‘nemsgEmeé gits!Efwatsa la léle‘la. Wa, la qas‘idéda wtinemta yixs 
gryolaaLat qistidéda ma‘lokwé béebrgwinrmxa héhr*wéenoxwaxa 
dex'p!éqé Lasa dalaxa ‘nalfnemxsa ts!ats!nts!ix'sema. Wa, lafmé 
alix ék'a Lis lax hélaliis Llenak'@ qa paqalaatsa hinx’dematasa 
degats!isa L!aL!EL!nyadzatyé. Wa, gilfmeésé q!axés alisn‘wé laé 
gwalelarm la hax‘wida qa‘s li pax‘aLelotsa ts!ats!ax"semé lax 
ixistas. Wai, g ilsmeéseé gwale ixafyas g’axaasa wtinemta qa‘s hin- 
gablséxa dédeg‘ats!é lax Oxnafyasa L!aL!eEL!Eyadzép!éqé Lasa. Wi, 
la k!tsElséda malgina‘lokwé L!an!ei!pyadzatya. Wai, gaxé g-ixa- 
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of one of the  burial-boxes. | He throws up the other end, 
25 which is used as a hoisting-rope. Then it is caught || by the other 
climber, who hoists up the burial-box. | The other climber goes up 
at the same time, holding the box,| so that it does not knock against 
the burial-tree while it is being | hoisted up. When it reaches the 
board on which the burial-box | of the twins is to be placed,the one 
climber || who has remained in the tree takes it and puts it on the! board 
where it is to stay. After this has been done, he | lets go of the rope; 
the other] climber goes down, and puts the end of the rope | around the 
35 middle of the other burial-box. Then itis hauled up by the || climber 
who stays behind, and the other | climber holds the box as it is being 
hoisted up. When it reaches the place, | itis put on top of the first 
one that they have put up. Then| the end of the rope of the burial- 
box is untied and is thrown down. | The one climber goes down with 
40 it; || and when he reaches the ground, he ties another board to the| end 
of the rope. This is hauled up by the climber who stays in the tree; | 
and when it reaches the board where | the two burial-boxes have been 
placed, it is taken by the climber'who remains | in the tree. He puts 


3 


> 


22 xéda ‘nemokwé laxa héhn*wénoxwe bebrgwanrem qa‘s ix*édéxa de- 
nemé qa‘s qEex’sEmdeés lix negoyiifyasa n‘emsgemeée drg‘ats!i. Wii, 
la ts!eqostots Apsbatyasa deng‘ostila‘yo denema. Wii, la dadala- 

25 sd‘sa ‘nrmokwe hiswenoxwa. Wai, li dang ustodxa drgats!é. Wii, 
léda ‘nemokwe hi‘wenox® la ‘nema‘nakiila ék*!olela dalaxa drg‘ats!é 
qa k'!ésés xemsavela laxa L!aL!er!eyadzep!éqé LasExs laé deng‘o- 
stailayé. Wi, gilfmésé lag'aa lixa ts!ats!ax"semé hindzosa drg‘a- 
tslisa L!an!pL!pyadzaxdé. Wa, li dadanodéda hiswenoxwe brgwa- 

30 nemxa héx'sii léda ék'!¢. Wa, li dax*idmq qa‘s hindzddés laxa 
ts!ats!ax'semé hindzosa deg‘ats!é. Wi, gilfmésé gwalaatelaxs laé 
ét!éd ts!enkwaxodtsa denrmé. Wa, la‘mésé@ lasgema‘tya ‘nemokwée 
hii¢wenox" qaés li lixa. Wi, li qex'semts Gbafyasa denrmé laxaax 
‘nhgoyéfyasa drgats!é. Wa, gilfmésé gwatexs laé deng'ustoyosa 


t=) 


35 hi‘wenoxwe begwanrm laxa ék!é. Wi, la‘emxaawisa ‘nemokwe 
hiswenox" dalagéxs Jaé ék'!olela. Wa, gilfmése lageaaxs laé 
hinkiyendayo laxa g'alé la hinalatela. Wa, gilfmésé gwala laé 
qwéloyowé Obafyasa denrmé laixa dngats!é qa‘s  ts!eqaxddés 
Obatyasa drenemé. Wai, la lasgematya ‘nemokwe hi‘twenoxtq. 
Wii, gilfmése lag‘ilsexs laé ax‘@dxa ts!ats!ax"semé qats yiLoyodés 
Obafyasa denemé liq. Wéa, la‘mé deng‘ustGyosa héx'si léda ék:!é 
hiswénoxwa. Wiis, gilfmésé lag'ustawéda ts!ats!ax"semé lixa la 
mEXElaLelatsa ma‘itsemé dédrg‘ats!i laé dax'‘itsdsa hémenalavela 
laxa ék'!é hitwénox" begwanrkma qa‘s paqryindés lax dkityafyasa 


4( 


— 


BOAS] BELIEFS AND CUSTOMS 689 


it on top of the || upper burial-box; and then the other climber goes 
up,| and helps his friend tie the | burial-box to the twin burial-tree with 
the rope which they have used for hoisting the burial-boxes. | When 
this has been done, both come down; | and as soon as they reach the 


ground, the eight || Salmon people rise and they go home together with 5! 


the two] climbers, for the parents of the dead twins do not go along. | 

Three days after the children of the parents of .the twins were 
born, | in the evening, all the men || of the tribe of the parents of the 
twins sit down outside of their houses; | and when they are all there, 
a man who is | told by the tribe to speak, addresses them, for this 
man is not | one of the chiefs; but the chiefs have asked him | to 
speak, for the chiefs are afraid of the parents of twins, || because 
nobody ever succeeds in anything if the parents of twins wish ill to 
him. | Therefore the chiefs do not show that what is said is | the 
speech which they wish to be made. The man says, | ‘“‘O tribe! I 
invited you to come here and be seated, that I may ask the parents of 
twins | whether they intend to keep the taboos. Now I will go and 
ask them.” || Thus he says, and walks into the house in which the 
twins were born; | and when he goes in, the woman, the mother of the 
twins, says at once | that she has heard what was said by the people 


ék !érela degats!a. Wa, gilfmésé gwala laé ék lestéda ‘nemokwe 
hicweénoxwa qa‘s li g‘oxtwidxés ‘nemodkwaxs laé yilarlotsa 
dédrg‘ats!é laxa L!aL!eL!nyadzép!éqé Lasa, yisés deng'ustalayox"deé 
denema. Wa, g*ilfmésé gwala gaxaé ‘witla hoqwaxaxs ma‘lokwae. 
Wi, gilfmésé g-axelsa laé ‘witla q!wagilséda malgtina‘lokwé L!an'r- 
Lipyadzafya qa‘s lax'da‘x® ‘nemax"‘id ni‘nak® LEf‘wa ma‘lokwé 
héhr:wénox" bébEgwanrma qaxs k:!@éasaé las g'ig'adIndkwasa la létn‘l 
LlaL!eL!pyadza‘ya. 

Wa, gilfmésé yidux"p!enxwa‘s gwasés miayoldemasa yikwilé 
hiyasek-dla; wii, g'ilfmésé dziqwaxs laé k!tiselséda ‘naxwa bébr- 


gwanEms g’Okiilotasa yikwilé hayasek’dla lax L!asana‘yas g'okwas. ; 


Wa, giltmésé ‘wilg'azlspxs laé yaq!ng'atléda begwanrmé yixa 
ixk lalaskéwases gOktloté qa yaq!ent!ala, yixs k'lésaé graydl 
brgwanrmé lixa gig'egimatyé. Wi, lara héma g'ig'egima‘yé 
ixk' lala qa yaq!ent!alés qaxs kilemaéda yikwilasa gig'‘ngimatyé 
qa‘s k-!ésaé weyoL!énoxwa yikwilaxs hinkwaaxés gwe‘ya qa Ie‘lés. 
Wai, hémis lagilas k-!és néltsemala hé yaq!rg'attéda g‘ig'mgima- 
eyasés waldpméxsdé. Wai, li ‘nekéda begwaneme: “Héden ligvita 
‘nex’ qens gaxé kliis‘elsa, goktilot, qen wiLéxwa yikwilax hiya- 
sEk‘fla aék‘ilazmrilad Lof k!és. Wa, latmésen lal wialqo,”’ 
enék'exs laé qis‘ida qa‘s lé laér laxa yikwilats!@ gokwa. Wi, 
gilfmésé laétexs laé héx'‘ida‘méda yikwilé ts!edaq hé gil yaq!n- 
gacta qaxs wuLEla‘maax waldrmasa begwanemé 1ax L!asand‘yasés 
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68 outside of the| house. And the woman, the mother of the twins, says, 
“We shall not | observe the taboos. We are going to dress in our 
70 work-clothes in || the morning, and you shall come and beat rapid 
time when we go out of this | house in which the twins were born.” 
As soon as she ends her speech, | the man goes out, and repeats to his 
tribe what the | mother of the twins has said; and the man tells his | 
75 tribe to rise early, when daylight comes, and beat rapid time || for the 
parents of the twins, in front of the house in which the twins were 
born. Thus he says. | And when he ends his speech, the men all go 
home | to their houses. In the morning, when it gets day, | the men 
arise from their sleep, and | sit down outside of the house in which the 
80 twins were born; and when || they arrive, they take their batons 
and distribute them | one to each man; and when | each man has 
one, the one who spoke before, | when the tribe first sat down, goes 
into the house. He does not stay there a long time, before | he 
comes out of the door of the house in which the twins were born, and 
85 says, || “Now, beat time rapidly!’’? And when he says so, all | the 
men beat time rapidly on boards. First the | father of the twins 
comes out, and he has hanging on his back the wedge-bag in which are 
his wedges | and his stone hammer. In his right hand he carries | 


68 gokwe. Wai, li ‘neékéda yikwilé ts!edaqa: ‘K:!ésélg-anusx" 
‘nemalat aékilal. Estmaé@tanutx" q!walenx"ttsenu’x” éeaxElayax 
70 gailata qafs gaxlagitos Lex‘tlts!odel gaxenu’x" laxwa 
yikwitlats!@x g‘Okwa,”’ ‘nék'eq. Wa, g‘ilfmése q!ilbé waldemas 
laé lawelséda begwanrmé qa‘s lé ts!ek*!atelas waldemasa yikwilé 
ts!mdiq laxés gokiloté. Wi, hé:mis waldemsa brgwanEmaxés 
g oktloté qa ‘witles gag'ost& qo ‘nax'idLo, qa‘s g'axlag'il Lexewel- 
75 saxa yikwile hiyasek-fla laxés yikwi‘lats!@ gokwa, ‘nék-é. Wa, 
laem q!tlbé watdemas laxéq. Wa, héx-‘ida‘mésé la nii‘nakweda 
fnaxwa béebrgwanrm laxés gig okwe. Wa, gilfmésé ‘na‘nakilaxa 
gaalixs laé ‘witla Lax‘widéda mexax'dé bébregwainrma qa‘s lia 
ktisels lax L!asana‘yasa yikwi‘lats!@ gokwa. Wa, g'ilfmése ‘wil- 
80 garlsa laé x‘étse‘wéda t!ét!emyayowé qa‘s ts!ewanagemaéxa 
‘nalnemts!aqé laxa ‘nal‘nemokwé begwanema. Wa, g'ilfmésé 
q!watxoxtawéda bebregwanrmxs laé laééda yaq!ent!alax'dé brgwa- 
nemxs g’alaé k!tstelsé goktlotas. Wa, k!ést!@ giitaxs g-axaé 
gaxiwels lax t!exiliisa yikwiflats!@ gokwa. Wa, la ‘nék:a: 
85 “ Wéerva Lexedzodex,” ‘nék'rxs laé ‘nemax’tid Léexedzodéda ‘naxwii 
bebregwanEmxa paq!Rsé Lexedzowé sadkwa. Wii, hé'mé gvala- 
batya yikwilé begwanrma tégwék'Elaxés q!waats!iisés Lemlemg*ayo 
LOxs ‘mEx"ts!4és pelpelqé laq. Wii, laxaé dak !dlts!anasés hélk: !ol- 
tslanatye laxés seé‘wayowe. Wa, li dalasés gemxolts!ana‘yaxés 


BOAS] BELIEFS AND CUSTOMS 691 


his paddle, in his left hand his || mat, as he comes walking along. 90 


Next to him comes } his wife, who carries on her back her clam- 
digging | basket, and in it is her berrying basket. | In her right hand 
she carries her paddle and her digging-stick; | in her left hand, her 


mat and her bailer made of || a large horse-clam shell, which she uses ‘ 


when digging clams; | and an old mat is spread over her back. Both 
of them, | she and her husband, wear belts. The | three go out, fol- 
lowing one another,—first the man who spoke, | next, the father of 
the twins, and last the mother of the twins. || Then they come walk- 
ing along, and stand | outside the door of the house, and when they 
stop walking, | all the men stop beating time; and that | man, the 
only one who speaks, addresses them, and tells all | the people that 
the parents of the twins will not obey the taboos, || and that they will 
continue to work as they used to do before, and that for this reason | 
they: have come in their working-dresses. Then he | promises a pot- 
latch to his tribe. | 

Immediately he gives away blankets to his tribe; | and after this 
has been done, || the man and his wife, the parents of the twins, are 
at once allowed to work, when she gets strong enough to work. | 
Now this is ended. | 


fefwafyaxs gaxaé 6x'*em qii‘naktla. Wa, hé‘més mak‘ilaqés gr- 
nemé. Wai, lapmxaé tlégwikrlaxés dzég-ats!ixa gawéq !anemé 
lexafya. Wa, la hints!4sd‘sa himyats!é lpxatya. Wa, laxaé 
dak !olts!anasés hétk !olts!anatyé laxés sé*wayowé LE‘wis k:!ilakwé. 
Wii, la dalasés gemxolts!ana‘yé laxés lé*watyé LE‘wis xelotts!alayo 
‘wilas xalaétsox met!anafyax dzék'aaxa g'awéq!inemé laxés 
LEbék‘ilaénafyaxa k'!ak'!obana. Wéa, li ‘nemalazm wiwitség‘oyila 
LE‘we lafwinemé. Wi, la‘mé denoxtalaxs yadukwaé yixs hé*maé 
galabésa hayasekalaxa yaq!ent!alax'dé bregwanrma. Wa, la 
mak‘ilaqéxa yikwilé begwankma. Wa, la elxiatya yikwilé ts!edaqa. 
Wa, gaxé €éx‘*em qi‘naktla qa‘s graxé q!wagabls laxa L!asa- 
lelk'asé lax t!exilisés g-okwe. Wa, gil’mésé@ ewal qasaxs laé ewal 
Lexedza‘tyéda ‘naxwa bébegwanrma. Wii, la yaq!ng‘a‘léda begwa- 
nemé, yixa ‘nEmOx"siimé yaq!ent!ala. Wa, la‘mé nélaxa ‘naxwa 
bébrgwanrmxs k'!ésaé aékiléda yikwilé hiyaspk ala yixs A&méLé 
hayolist axax'salat laxés ‘naxwa @afxénafya. ‘Wa, hé‘mis lag‘ilasek- 
hé gwila gax q!waq!tlax-Lenu'x"sg‘as éeaxElayuk".”” Wai, la‘mé 
dzoxwa qaés gOktloté laxéq. 

Wi, héx*‘ida‘mésé yax‘widxés gOkiilotasa p!Elxelasgemeée. Wai, 
gilfmése gwatexs laé héx‘idarm hétq!dlemsés g'dktilote ixax'sa- 
laxa yikwilé begwinrma LE‘wis geEnbmaxs laé hélats!ala ixax'sala. 
Wa, la‘mé gwal laxéq. 
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12. Now [I shall talk about the mother of twins, | who, together with 
her husband, obeys the taboos. | When she is pregnant again, the 
15 woman || and her husband, paint their faces with ochre, when 
daylight comes in the | morning, and they wear around their heads 
rings of red cedar-bark, with | one white tail-feather of the eagle 
standing in the back. They wear these during the whole time of her 
pregnancy; | and when the child is born, is at once given the name 
20 Salmon-Tail if it is a boy; || and if it is a girl, it is called Salmon-Tail- 
Woman. | Then they take one of the cradles with notched head- 
board | of the twin brothers for the cradle of Salmon-Tail, and they | 
do everything to him as they did to his elder brothers, the | twins. 
25 And when Salmon-Tail is ten months old, || he is taken out of the 
cradle. They take the cradles with notched head-boards | to the 
cedar-bark cave. | 
I have forgotten this. When the twins are ten months old,— | 
that is, if they are recognized as olachens by an old man, one of 
twins— | generally this is a pair of twins, consisting of a boy and a 
30 girl,— || and leg-rings and arm-rings are put on them, | an old man, 
one of twins, is called to give them a name obtained from the olachen. 
Then he looks at their hands; and when he sees that the twins have | 
small hands, the old man, one of a pair of twins, says to the | boy, 


12. Wa, lafmésen gwagwex’'s‘alat laxa yikwilé ts!edaqa, yixa aéki- 
liixs yikwilaéda ts!edaqé ‘nemala Letwis latwineme. Wa, giil- 
‘mae é@t!ed bewexwida laé Loma la aékiléda ts!edaqé ‘nemala 

15 Lewis latwiinemé la‘mé q!watxoOrm giimsasa giigiimyrmaxa g*ilaé 
‘nax‘idxa géegaala. Wi, laxae hémenalaem qéqrx'emalaxa 
Llagekwe LéLaaplalaxa ‘nalnemts!aqé ‘mela ts!elts!elk-sa naxsdp- 
tyasa kwéekwé; lalaa lax hélosgemg‘ilax'demrasa bewekwa. Wa, 
gilf’mésé mayolida laé héx: ‘idarm Léegades Ts!asnatyé, yixs baba- 

20 giimaé. Wii, gilfmésé ts!ats!adagems laé Legades Ts!asnéga. Wi, 
latmé Ax‘étsE¢weda ‘neméxia laxa qéqexeg’ yore xaap !as ‘noliisxa 
yikwiflemas ibempas qa xaap!las Ts!asnatyé. Wa, la‘mé adem 
la ‘wilfa negeltewésE‘wé gwayi‘liilasé qaé lax gwayi‘lilasax ‘nd‘nE- 
lisxa yikwi‘lemasés ibempé. Wii, g'ilfmésé héetogwila Ts!asnatyaxs 

25 laé gwal xaapase‘wa. Wa, la‘mé layowa milexLa qéqEexEg’Eyowé 
xexaap!a laxa k'adzek!waasé. ° 

Wi, héxoLen x!rléwése‘wa, yixs gilfmaé hélogwiléda yikwitlemé 
LianleL!eyadzafya yixa malt!elé dzaxtina, yisa la q!tlyak" yikwi- 
‘lema, yixs q!iinalaé bex"k!odeqrla, wii, li ts!edaqa ‘nemok’. 

30 Wii, gilfmésé ¢witla qex*faLelé kwektinxwédemas laé Lée‘lailase*wéeda 
la q!ilyakY yikwitlema qa‘s Léxtédés Légpmas laxés gayOlasa 
dzaxtiné, yixs hié ddqwasdsé @eyasis. Wii, gilfmesé doqiilaqexs 
im‘iméx'ts!anafyéxa yikwilemé L!aL!pyadzatya, wii, la ‘nék-éda 
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“QO friend Making-Satiated! you are an olachen,”’ || for that is a name 35 
coming from the home | of the olachen; and he looks at the other one 
of the twins, | and he names her Making-Satiated-Woman. When the 
twins come from | the Silver-Salmon, then the girl twin is called 
Abalone-Woman, | and the boy is called Only-One; || and when the 40 
twin-children come from | the Sockeye-Salmon, the girl is called 
Head-Dancer and | the boy is called Head-Worker. | 

Now I shall talk again about the woman, the mother of | Salmon- 
Tail, the younger brother of the twins. You already || know that 45 
the cradles with notched head-board of the | twins, after they have 
peen used for their younger brother Salmon-Tail, | are taken to the 
cedar-bark cave. The mother of twins does not keep their cradles. | 
If the woman expects another child, | the Indians are careful not to 
make the cradle before || the child is born, for often the child will be 50 
dead when it is born; | therefore the cradle is made after the child 
is born. | When the child is born, | they make the cradle at once. 
Then | the child and his parents go straight back to the old ways, 
There are none of the customs that are being observed with twins, || 
and with their parents, and the | child of the mother who had given 55 


yikwilemé begwanrma: ‘Dzixitins, qast, mémentétela,” laxa 
bex"k:!ddeqela, qaxs hé*maé Légems laxés g'ix‘idaasé awina- 35 
gwisasa dzixtiné. Wi, li dox*widxa ‘nemokwé yikwitlemé 1!an!e- 
yadzatya wi, la Léxtédes Mamenteyéga lag. Wa, g’ilfmésé g:ayola 
yikwitlemé lixa dziswiné laé Lexédayuwe Ex'ts!emgviyéga laxa 
tslats!ladagpmé yikwitlema. Wa, la Léx*@dayuwé ‘nemg'E‘yé lixa 
babagumé. Wa, hé‘mis Légemsa g'ayolé yikwi‘lemé ging indnem 40 
laxa melék’é Yayaxtiyiga yixs ts!ats!adagemaé. Wa, hé*mis Lex. 
sédayowé Hayatryé laxa babagumé. 

Wa, la‘mésrn ét!édet ewagwex's‘alal laxa ts!edaqé, yix Abempas 
Ts!asna‘yé, yixs ts!i¢yisa yikwi‘lemé L!ar!en!eyadzatya, yixs le‘maa- 
qos q!alaqéxs lefmaé layowéda malexLa qéeqeXEg’Eyowé xé@xaap!asa 45 
yikwitlemé L!aL!eL!nyadzéxs laé gwal xadpasE‘we ts!a‘yisé Ts!asna- 
eye laxa k‘aidzek!waasé. Wa, larm k‘!eds la Axélasd xaap lisa 
yekwilayag’dlé ts!edaqa. Wa, gilf‘mésé bewex‘wid ét!éda, wa, hé- 
menata‘ma bak!umé aék‘ila gpydl xaapélaxa xaap!ixs k !és*maé 
mayolidéda ts!ndaiqé, qaxs q!tinalaé telaléda g'indnemaxs mAyoLE- 50 
maé. Wa, hémis lagilas alf'em xaapélasp‘wéda xaap!ixs laé mayol- 
‘idéda ts!edagé. Wa, gilémésé mayodlidéda ts!edaqasa g'inanr- 
maxs laé héx*‘idarm xaapélase‘wéda xaap!e. Wa, larm naqé‘stéda 
ge inanEmé LE‘fwis g’ig'adIndkwe. La‘mé keds la axalas yikwitlené- 
x'dis laxa hiyasek’dla. Wa, lapmxaawisé k'!és la Llan!eyadzatyé 55 
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birth to twins does not belong to the Salmon. It is an ordinary 
child, | like other children that were born single. | 

The only thing that is different in the case of a mother of twins | is 
that the name of the preceding child is Salmon-Head; and when | 
the mother gives birth to twins, then, when Salmon-Head is ten 
months old, | his cradle is put away; and they make the two cradles | 
with notched | head-boards for cradles for the twin-children | be- 
longing to the Salmon. | They do the same as they | did before to 
the twins when they were born; and when || the twins have a 
younger brother, his name is | Salmon-Tail. Now I have finished | 
talking about twin-children. | 

Cauterizing.—The afterbirth is well washed, | and hung.up until it 
is quite dry. When it is dry, | it is folded up and put into the work- 
box | of the mother of the twins. It is kept in the box as a medi- 
cine. || The mother of the twins takes well rubbed and scraped nettle- 
bark, and | puts it into the same box. The whole tribe | know that 
the mother of twins keeps the afterbirth. She also | keeps in the 
same box a piece of cedar-wood with a hole burnt through it. | It is in 


this way: on And if a man ora woman is sick, || they 
go to the mother of twins to be | cauterized by her. 


miyoLemas g'inanema, yisa yikwilayagolé. Wi, latmé ginanem- 
q‘alama yu gwex'sa ‘npmok!wédzafyéx ging indnema. 

Wii, léxacmés ogitix‘idaatsa gindnemaxs laé ét !@d yikwités ibempée. 
Wa, lat‘mé Léegades Heéx't!latyé laxéq. Wii, gilfem et!éd yikwile 
ibempaséxs laé gwal hélog‘ilaxa liixat! ét!éd Héx'tlatya laas Aem 
géxase'we xaap!is. Wii, la étléd xéxaapilase'weda matexia qéeqr- 
XEg’Eyowé xéxaap!a qa xéxaapliisa li ét!ed yikwiflem L!an!eL!n- 
yadzatyé ginginaneEma. Wa, lafmé 4em naqemgriltewex g-alé 
owégilas qaés galé yikwitlema L!aL!eL!eyadzatya. Wa, gil‘mésé 
et!ed maydlides ts!atyiisa yikwitlemé, wi, laemxaawisé Légades 
Tslasnatyé. Wa, lawisLa gwila gwigwex's‘ala laxen ‘naxwa waldr- 
mi‘lila lax mayo. !énafyasa ts!edaqé. 

Cauterizing.—Wii, hé*misa maénas, yixs laé aék!a ts!oxwasd‘ 
qa‘s la géx‘walitlmma qa Alak!alés lemx*wida. Wa, gilfmésé lemx- 
‘widexs laé aék-!a k!ox"semtsEéwa qa‘s lé gits!oyo lax gvildasasa 
yikwilé ts!edaqa. Wéa, latmé péspats!inox's. Wai, gilfmésé gwala 
laé ixsedéda yikwilé ts!edaqxa gtiné aék-!aakwé xtinkwa qa‘s léxat! 
sits!ots lixa maénats!é@ gildasa. Wi, lafmé naxwa q!alé g:okt- 
lotasa yikwilé ts!wdaqmxs axélaaxa maéné. Wi, hé:misa x dbr- 
dzowé prgedzowé kwax"ba k!wafxLtawa. Hérm la g‘its!ixa maé- 
nats!é,é gildasaxa g'a gwiilég'a (jfig.). Wi, giltmésé ts!exilé 
dk!winatyasa begwanemé LO'ma ts!edaqé, laé laxa yikwilé ts!edaq 


Koas] BELIEFS AND CUSTOMS 695 


Then the mother of twins opens her | box and_ pinches off some 
of the dry afterbirth, | and she takes some of the soft nettle-bark, 
and also her stick for cauterizing. | She takes these to the 
house of the one whom she is going to cauterize. Generally they 
cauterize || the knees or the chest, or both sides of the head, | 
if a person has headache; or, if a | man or woman has backache, they 
cauterize on each side | of the small of the back; or if they have 
pains in the chest, they | cauterize on each side of the collar-bone, 
or sometimes above the nipples; ||or when there is pain on each 
side of the head, they cauterize both temples | or often on the back 
of the neck and of the head, | but most frequently they cauterize the 
knees. | 

When the mother of twins arrives, she sits down. She takes the | 
afterbirth and breaks it up into small pieces. She takes the || rubbed 
nettle-bark and loosens it. She mixes it with a piece of the after- 
birth, | and takes the cauterizing-stick. She puts the afterbirth 
and | nettle-bark which are mixed into the hole at the end; and when 
the hole of the | cauterizing stick is full, she lays it on the place where 
she is going to cauterize. She takes | cedar-wood, puts one end into 
the fire, and, when it burns, she || sets fire to the material in the cauter- 
izing-stick. And when it burns evenly, | she presses it down with 


qafs li x‘Gpasds. Wa, héx‘ida‘méséda yikwilé ts!edaq x-Ax‘widxés 
maénats!é gildasa qa‘s épddéxa g:ayolé lixa le*mokwé maéna. Wii, 
hé*misa q!oyaakwé giina. Wa, hé*misés x‘Gbedzowe. Wa, latmé 
dalagéxs laé lax g:Okwasés x‘dpasoLé. Wii, héem q!tinala xdpaso- 
wa iwagoLatyaqens LESwtns haq!tibayéx Lefwiins éwandLema- 
eyéx, yixs ts!ex'ts!flaéda begwanemé. Wax'l iwigoxéqrndweda 
begwanrmé Lo'ma ts!Edaqé lé xOx'apoxLentsdsa ‘wax'sot !pnatya- 
sEns xEMOmoweg'atyéx. Wiax'é ts!enpEla la maémaltsema x‘dpatyé 
laxens hanasxawa‘yéx Loxs yaeé lox ék'!andfyaxsens dzaméx, 
wix' ts!ex'ts!ala li ‘wax'sandLematya ‘nalfnemsgeEmé x‘dpatfya 
Loxs q!iinalaé ‘nemsgema x‘Opa‘yé laxens OxLiyéx Leéwtins dwap!a- 
eyex. Wa, yirmxat! q!tinala x‘dpase*wéda Okwiix'atyé. 

Wa, gilfmésé gax k!wag-aliléda yikwilé ts!mediqa laé axédxa 
maéné qat‘s tsdtsets!endéq qa 4lés im‘imayasté. Wa, 4xédxa 
q!oyaakwe gtina qa‘s belédéq. Wi, li gwégtilqasa q!wélkwé maén 
laq. Wa, la ixedxa x‘dbrdzowe. Wii, li dzdpstotsa maénqrla 
gtin lax kwax"bafyas. Wa, gilfmésé qdt!astowa kwax"bafyasa 
x‘Obayowaxs laé pax‘arnlots laxés x‘OpasoLé. Wii, la axédxa 
k!wafxLawé qa‘s méx'Lendés dbatyas. Wi, gilfmésé x'ixtédexs laé 
tséx'tots laxés xGbayowé. Wai, gil'mésé ‘nemala x ixsédé ‘wadze- 
gasasa x’Obayo laé Laqwalaxa yikwilé ts!edaqsés gemxolts!ana‘yé 
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her left hand | into the hole, so that it may not move; for generally 
the | person moves about when he feels the burning on his skin. 
This is the thickness | of the cauterizing-stick, and this the size of the 
hole at the end.t| When || it is all burnt up, she lifts the cauterizing- 
stick, and only | the ashes of the afterbirth and of the nettle remain 
sticking to the skin. The mother of twins presses on it | with her 
first-finger, so that the ashes go in; and | after she has finished 
cauterizing, she is paid one pair of | blankets for every place she has 
sauterized. Sometimes she will cauterize in four places, || and she is 
paid four pairs of blankets. | 

Cripples.—Now I shall talk about children that belong to the 
Salmon, but who are not twins. | When a woman gives birth to a 
one-eyed child, then | all the men say that it belongs to the Salmon. | 
When a woman gave birth to a girl with a red spot like a || strawberry 
on the forehead, here at Fort Rupert, | it was said that (the girl) 
belonged to the Salmon; and a Koskimo woman gave birth | to a boy 
whose right leg was bent, who belonged to the Salmon; | and Kiinxit- 
layugwa, a | ilar !asiqwila woman, gave birth to a child | who was 
white on one side of the face, and he also belonged to the Salmon; 
and || Ayaga, a Koskimo woman, gave birth to | a boy who had a 
scar on the face; | and also those who have scars on the body or 
who | lack a finger,—all these about whom I am talking are said to 


laxa x'dbayowé qa k'lésés Légtitela qaxs q!iinalaé yawix'erliléda 
brgwankmaxs laé Inq!tit!édés Llése. Wi, g'aem wagwatsa x‘dba- 
yowég'a.’ Wii, giatmés ‘wadzegats kwax"ba‘fyaség'a. Wai, g’ilfmésé 
qtilxidexs laé wex‘idxa xobedzowé. Wi, &tmése la klitale 
giinafyasa maénqela gin. Wa, A*mésa yikwile ts!edaq ‘ts!emsgem- 
tsés ts!pmalax'ts!anatye laq qa labrtésa gtnafyé. Wi, g'tlemase 
gwala yikwilé ts!edaq xdpaxs laé hilaqasosa ‘nalfnemxsa p!Elxp- 
lasgem qaéda ‘naknemsgemé x*opés, yixs ‘nalfnemp!enaé mosgemé 
x‘dpatyas. Wi, la hilaqasd‘sa moxsa p!elxelasgema. 
Cripples.—Wii, la‘mésen gwagweéx's‘alat lixa k-!ése yikwitlem 
Lian!eyadzatya, yixs q!iinalaé mayoréda ts!edaqasa k!ixstd; wi, 
lanm héx‘idarm ‘nék-éda ‘naxwa begwankmaéxs L!av!ayadza‘yaé. 
Wax'a ‘nemokwe ts!ediq mayolidaa axalaéda L!axsemé hé gwéx’s 
Ingo lax ogwiwa‘yasa ts! lats!adagemé laxg'a Tsaxisek’, wii, laemxaé 
enex'soxs Llanlayadzatyaé. Wix'éda mayoLemasa Gots!axsemé 
wakalé hétk:!oltsidzatyasa babagume. Wa, lazemxaé L!an!aya- 
dzatya. Wax'é mayoLemas Kiinxtlayugwa L!a!dsiq!waxseméxa 
‘melk!otema babaguma. Wa, laemxaé L!aL!nyadzatya. Wax-é 
mayoLemas Ayagaxa GOts!axseméxa q!tit!Osaés miyoLemé baba- 
guma. Wii, hé:mésa q!titiis dok!winatyé Loxs q!ex"tslinatyéxa 
gayolée lax q!waq!wax'tslanatyas héstaem gwe‘yo L!a!eL!Eyadza- 


'3 mm. thickness of gauge-stick; 8 mm. diameter of hole. 
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belong to the Salmon. | I have seen all this, when the people | of all 


the tribes follow the rules that they have || for twin-children, and 55 


their parents also | observe the taboos that belong to twin-children. | 

Navel-string.—The parents keep the navel-string, | and if one of 
the twins is a boy, | (the mother) wraps it in cedar-bark and gives 
it to her | near relative who is a seal-hunter, that the boy, one of the 
twins, may become a seal-hunter. || Then the seal-hunter puts the 
navel-string between | the prongs of his harpoon-shaft. It is tucked 
in where the cross is shown. | Sometimes they put the navel-string 
at the end | of the seal-hunter’s paddle. They | wrap kelpline over 
it at the narrow part of the|) hunter’s paddle.* The navel-string of 
the | boy is put under a wrapping of dried kelpline. | This is done 
with the navel-string of twins and of those who are not twins. | 

If they wish the boy to be a canoe-maker, they put | the navel- 
string under the deer-skin lashing of the || adz of a canoe-builder. 
This is the navel-string right | where the cross is. Often they put 
the nayel-string into the neck-ring | of a canoe-maker or of a seal- 
hunter. When they wish | the boy to be a song-leader when he 


‘yen la gwagwéx's‘alasa. Wa, len ‘naxwarm doqtilaqexs laé 
negeltpweEmq g gayrmolasas lérlqwilaréxés gwégilasé qaé laxés 
ewéeg ilasé fede yikwitlemé L!an!en!eyadza‘ya. Wi, lixaé gig-adl- 
nokwé ‘witlaem negeltewex aék‘ilasasa yikwilé L!an!eL!pyadza‘ya. 
Navel-string.— Wii, hé*misé gig'adIndkwas axélaxa ts!étsEyox"La- 
yas Loxs gilfmaé begwankrma ‘nemdkwé lax yikwilemas laé 
q!enépsemtsa kadzekweé laxa ts!pyOx"Latyé qa‘s ts!nwés ]axés 
magilé LéLeLalaxa ale'winoxwé qa aléfwinoxwéltsés yikwilemé. 
Wa, héx-‘ida‘méséda alé:winoxwé la g:apdtsa ts!EyOx"La‘yeé lax Awa- 
gawatyas OxLatyas dzégumasés mastowéxa gayoyala g-EbéL!rxa- 
wafyaatsa ts!eyoxia‘yé.' Wa, li ‘nalnemp!ena la paq!exawatya 
ts!eyOx"Lafyax Oxawa‘yasa &léx"safyas séiwaydsa aléwinoxwé yix 
lag'ilas qenx"sa sanap!alé lax Oxawa‘yas’ aléx"sayo sé*waydsa Aléwi- 
noxwasa g'alé bEgwanrma. Wa, la‘mé qiqak‘ina ts!yOx"*La‘yasa 
babagumé lax awabatyasa lemokwé sanap!ala, yixs ‘naxwatmaé hé 
gwég ilasr*we ts!pyOx"La‘yasa yikwiflemé Lefwa k'!ésé yikwitlema. 
' Wixé néx'sd® qa‘s Léq!énoxwéLa babagumé qa‘s lé gip!areld- 
dayowés ts!EyOx"La‘yé lax iwabatyas yitemé k'!ilx-@wax"sa k°!im- 
Layisa Léq!énoxwaxa xwak!tma. Hérm ts!nyox"Latyé neqodsta- 
wasa gayoyala. Wa, la q!iimala téx‘wina‘ya ts!nyo"Latyaxa qEnxa- 
waryasa ned ‘enoxweé LO‘ma aléswinoxwée. ay a, gilfmésé walagela qa 


1In the ouae a een the two prongs. The feats showing the cross has an rot 

2Just above theblade. The kelp is wrapped about it several times, so as to cover about four or five 
inches of the paddle just above the blade. 
_ 3 Between the blade of the adz and the wrapping holding it. The figure showing the cross has been 
omitted. 
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grows up, the baton | of a song-leader is taken, and a hole is made in 
the end with a thick drill. || The hole goes in deeply, sometimes three 
finger-widths | deep. When this has been done, they | fold up the 
navel-string lengthwise, and push it into the drill-hole | at the heavy 
end of the song-leader’s baton. They cut | a round plug of cedar- 
wood and drive it over the navel-string; and |/it goes in tightly, 
for they wish it to be held very firmly. | And after they have driven 
it in, they cut off the cedar-stick | so that it is even with the end of 
the baton. | 

There is another way of doing this. They let the boy sit | in the 
drum; and they ask the song-leader to beat the || drum, not too loud, 
while he is singing. He does not beat hard | on the drum when he is 
beating it. They do this four times to the | boy. | 

If it is desired to make him a salmon-fisherman or halibut-fisher- 
man, | they put the navel-string into the neck ring of a fisherman || 
who catches all kinds of fish; and the same is done with the halibut- 
fisherman; | he also puts the navel-string into his neck ring. | All 
the expert workmen wear the naval-strings of boys, | and wear them 
around their necks. | 

And they do the same with the navel-strings of girls. || There are 
two ways. They are worn around the wrist | by a mat-maker or 


babagumé qa‘s nigadés qo q!iilyax*widLo laé Axétsetwe t!emya- 
ydsa nagadé qass selbmntse*wesa LEkwé sElema. Wi, k!wibrta- 
emésé srlafya, yixs ‘nalfnemp!enaé yaidux"den laxens q!waq!wax'- 
tslanatyéx yix ‘walabrdasasa sela‘yé. Wa, gilfmésé gwatexs laé 
kloxtintse¢;weda ts!myOx"La‘tyé qafs wigwiLtemé laixa selatye lax 
LEX"bafyasa naxsa‘yasé t!emyaya. Wa, la k- !ax*witse*weéda k!wa'x- 
Lawé qa léx’*enés. Wa, la dégwég'ints laxa ts!kyox"Latye lax 
tek'plaénatyasa léxena k!watxLawa qaxs ‘nék'aé qa Alés lala. 
Wii, gilfmésé gwal déqwaqéxs laé k-!imtodex Oxtétyasa k!watxLawé 
qa alés ‘nemabala L0* Obatyasa t!emyayowe. 

Wii, gratmés ‘nemx‘‘idala gweég ilasg’ada yixs k!wats!oyaéxa baba- 
gumé laxa mE‘nats!e. Wa, li Axk: !alasetwéda nagadé qa mex‘Eléxa 
mertnats!ixs denxelaé k:!és hasela. Wa, laxaé k'!és éfltsilaxs 
mex'Elaaxa me‘nats!é. Wi, la mop!rna hé gwéxitse*wéda baba- 
gume. 

Wiix'é ‘néx'sd® qa‘s yilnek!wenoxwéxa k°!dtela Lefwa p!atyé, 
wi, la qenxddayowéda ts!eyox"Lafyé laxa yilnek!wenox" bregwa- 
nemxa ‘naxwa k!ok!ttrla. Wa, héemxaawisé gwiilaxa loq!wé- 
noxwaxa p!ityé, laemxaé qEnxalaxa ts!eyox"Latyé. Wa, la ‘na- 
xwarm liyowa ts!eyOx"Lafyasa babagumeé laxa ‘naxwa éeaxelaé- 
nox" bebrgwaneEm qa lis qéqrenxé laq. 

Wii, laxaé hérm gweg'ilase‘wé ts!kyOx"Latyasa tslitsladagemé, 


40 yixs mialaé liiliilasas: gwegilasaxa ts!eyOx"Latyas, yixs qex’ts!ana- 


ee 
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basket-maker, | or around the neck by a woman who knows how to | 
dry halibut or who knows how to cut salmon, or by those who know 
how to dig | allkinds of clams; that the girl, when she grows up, may 
get these without difficulty. || And also, when they wish | a girl or a 
boy to be a good dancer when he or she grows up, they put | the 
navel-string of the girl around the legs of a woman who is a good 
dancer; | and when she knows well how to tremble with her hands, | 
they put it around the wrist of her right hand. They do this, || that 
the gicl may know well how to tremble with her hands when she 
dances. | And they do the same with the navel-string of the boy; it 
is | put around the wrist of an expert cannibal-dancer, that he may 
become a good dancer | when he grows up. That is all. | 


MatTouriry 


This is the princess of the real chief of the numaym | Maimtag’ila. 
He is the head chief of all the numayms of all | the tribes of the 
whole people. They are the ones about whom I talked, | who have 
for their chief ‘maxttyalidzé. The chief has for his princess | 
K ledétée‘lak". The name K’ !édété‘lak® of the princess comes | 
from her father, when she becomes mature, and is sitting in 
the house for the maturing girl; | therefore she is called princess 
(K !édét, “sitting still in the house’’). The word k’ !édét has two 
meanings. | She does not move while she is sitting there, her knees 


fyaasa k-!et!enoxwaxa lé*wafyé LEefwa L!abatilaénoxwé ts!Edaqa. 
Wa, li qrenxalaxa ts!myOx"Lafyasa ts!ats!adageméxa_ t!Elts!éno- 
xwaxa k‘!awasé@ Le‘wa xwaL!énoxwaxa k‘!Otrla Le'wa Lawenoxwaxa 
‘nixwa ts!éts!ek!wémasa qa holemaliltsa ts!ats!adagemaq qo q!tl- 
yax‘widLo. Wii, hémiséxs walagrlaé qa‘s yr‘winoxwés qo q!tilya- 
x‘widLo, yixa ts!ats!adagemé Loma babagumé. Wai, larmxaé la 
qex'sidzafyax ts!pyOx"Lafyasa ts!ats!adagemasa yr‘winoxwé ts!E- 
daqa. Wa, gilfmésé xtiléq!weénoxwa yeE‘winoxwé ts!edaqa laé 
qEx'ts!anafyax ts!pyOx"Latyé lax hétk'!olts!anatya. Wa, héem 
lagilas hé gwiilé qa xtiléqtilésas ts!ats!adagemaxs laé ye*winoxwa. 
Wi, laxaa hérm gwegilase*we ts!eyox"Lafyasa babagumé, yixs 
laaxat! qpx'ts!anésa yrfwinoxwé haimats!a qa yESwinoxwéLes qo 
qttilyax*widto yixa babagumé. Wa, larm gwala. 
MATURITY 


Hésmae k !édétasa flak !ala g‘igimésa ‘ne*mémotasa Maimta- 
gila, wi, hépm xamagrmalatsa ‘naxwa ‘nalfne‘mémasa ‘nixwa 
lelqwilata‘yasa loxala, laxen waldemxg‘in lix'dék’ gwagwéx's‘al- 
laqéxs gigadaas ‘maxtiyalidzé. Wa, léda gigimatyé k !édadns 
K:ledetélak". Wa, hérm giginplats K-!édétélak® la k:!édéltsés 
Ompaxs g’alaé éxent!éda, yixs g-alaé lats!ag-alit laxés k !éde‘lats!é 
éxEndats!ié. Wai, latmé k-lédét Jaq. Matte gwébalaasasa 
k ledele. Wa, latmé fem seldétexs k!waélaé trsalés okwixa‘yé 
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pressed | against her breasts; she is sitting still on the floor. And 
when she eats, || she eats four pieces of broken dried salmon, which 
are put into the dish of the | princess; and there is a little oil into 
which the four | small pieces of broken dried salmon are dipped. 
And when this has been put into the dish, her | attendant, who is 
always a shaman, takes up the dish and | puts it before the princess, 
and the princess only looks at the || dish which is placed in front of her. 
Then the attendant goes to draw | water, and gives it to the princess. 
Then the attendant | shaman-woman of the princess takes her 
drinking-tube of bone | taken from the wing of an eagle, and she puts 
one end of the | drinking-tube into the water. The attendant 
shaman-woman || holds the bucket with water, and the attendant 
woman speaks, | and says, “ Now, take a drink. Don’t overdo it. | 
Put the end of the drinking-tube into your mouth that you may have 
a small mouth, princess, | and do not take a large mouthful when you 
drink. You may swallow four times | that you may not be stout, 
princess.’’ Thus she says. || Then the princess puts her mouth to the 
end of the bone drinking-tube, | and she just opens her mouth and 
pushes the end of the | bone drinking-tube into it, and she just sucks 
at it and | swallows water four times. Then she stops, for the 
attendant shaman-woman watches | that she does not drink too 


lixés dzédzamé. Wa, latmé k!edelé. Wa, hé*méséxs laé himx*‘ida, 
wii, li moxwédaléda k'!Oobekwé xa‘masa ixts!4x hi‘maats!isa k!é- 
dete. Wa, hésmésa holalé L!éna qa ts!ebatsésa mox‘widita &im- 
‘Amayastos k !opé xatmase. Wi, gilfmése gwalfalts!axs laéda aé- 
xentséla ts!edaq, yixs q!inalaé pixila dag‘ililaxa hi‘maats!é qa‘s 
li k'agemlitas laxa k !edeélé. Wi, asmésé doqwaléda k !édétaxa hi- 
‘maats!ixs laé kagemaliteq. Wa, la tséx-tidéda aéxentséla ts!r- 
daqxa ‘wapé qa‘s lis lixa éxenta k-!édéta. Wai, la ixk !aléda aéxen- 
tséla pixila ts!edaqxa k'!edélé qa Ax*edéséxés nagayowé xax‘En 
wayot lax p!eremasa kwékwé. Wii, li L!enxstents ipsbatyasés 
nagayowe laxa ‘wapé lax héénémasa aéxentséla pixila ts!edaq 
ditaxa ‘wabets!ala. Wi, la yaq!egattéda aéxentséla ts!edaqaq. 
Wi, li ‘néka: “ Wig-itlag’a nax*édLex. Gwala hiyaxsrq!axs laaqos 
métq!edzentsox dbafyaxsds nagayowaqO6s qa‘s t!ogiixstéLos kledél. 
Wii, héemis qa‘s k !ésads iwawaemk:a nekwaaqosaxa mosgemstowé 
‘wipaxés neEx‘wéetsE‘wos qa‘s k'!éséds pEn!ésiol, k ledel,”” ‘néx'- 
‘laé. Wi, laem himbendéda éxenta k'!edétxés xax*rné nagayowa. 
Wa, lat‘mé hilstlaem &x‘éd@é spmsas laé himbendrex dbatyasés 
xAxtrné nagayowa. Wi, li hilsrlaem k!imtaq. Wa, lafmé mop!r- 
nakm nex'wédxa ‘wapaxs laé gwala qaxs doqwata‘maéda aéxEn- 
tséla pixiila ts!edaqa, qa k !ésés nanagolost!eqaxa ‘wape. Wa, 
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much water. || After she has finished drinking water, she takes the 30 
broken pieces of dried salmon, | dips them into the oil which is in the 
small oil-dish, and puts them | into her mouth. She chews very 
slowly, and she continues | doing this while she is eating the broken 
dried salmon. As soon as she has swallowed her food four times, | 
she stops eating, and immediately || the attendant takes her dish and 
oil-dish and | puts them away. She draws water for the princess to 
drink after eating; for | the various kinds of straps are put around the 
body of the princess, | who wears a hat with a tassel, and abalone 
shells tied to the | outside of the hat and abalone shells are sewed 
to her blanket. || This is called ‘the abalone-blanket of the maturing 40 
princess,” | and her hat is called “the abalone-hat of the maturing 
princess.” | If her father owns a copper, the expensive copper stands | 
at the right side of the maturing princess. The copper is placed 
there | that the princess may easily get coppers to carry on her back 
to her || future husband. She continues sitting in the house for | a 45 
month. This is called hagdédzaslit (“flat things meeting inside of the 
house”’). | She washes four times every fourth day. | Then the 
straps are taken off her body, and it is called “taking the straps off 
the body of | the maturing girl.’”’ Then the eyebrows are pulled out 
by the || attendant shaman-woman, and she cutsoff | herhair. Then 50 


35 


gilemésé gwal naqaxa ‘wapé, laé dax“‘idxa k'lobrkwé xa‘misa qa‘s 30 
ts!plédés laxa L!éna q!ots!4xa imatyé ts!ebats!i qa‘s ts!eq!Esés 
laxés semsé. Wa, li iwak-alaxs laé malékwaq. Wé, li héx‘sizem 
ewer ilaxs ha‘mapaaxa k'!obrk" xatmasa. Wa, gilfmésé mop!Ena 
nex'wed laxés hi‘ma‘yaxs laé gwal hitmapa. Wa, héx’‘ida‘mésa 
aéxEntséla ts!edaq ixédex hi‘maats!is Lefwa ts!Ebats!é qa‘s li 35 
géxaq.. Wa, li tséx'‘idxa ‘wapé qa nagég'ési éxenta k!édéla laxés 
laénatyé ‘witlarm qéqrx‘alaLelé qex'édemasa éxenta k:!édéla LEfwis 
qwaLexLila LetEmila. Wi, latme q!enq!enaléda éx'ts!eme lax 
OsgEMa‘yas LEtEmlas. Wai, laxaé q!enq!enaléda éx'ts!emé lax nE- 
x‘imatyas. Wa, hépm Légades éxendemk:!nn éx'ts!emala nex‘t- 40 
natyé. Wa, hé*misé tetemlas yixs Légadaas éxenteml éx'ts!emala 
Leteml. Wa, gilémésé Ompas Axndgwatsa L!aiqwa, laé Laéla q!nyo- 
xwé Liaqwa lax hétk:!6dend_temalilasa éxenta k !édéla, yix lagilas 
hé gwaéla Llaqwa qa hotemalésa k !édélaxés L!aqwégita laxés 
latwiinemia. Wai, la‘mé lalaa hé gwaét lixés éxendats!é gOkwa, 45 
laxés ét!édex'demia éxental. Hérm Légadrs haqdza‘litxa éxen- 
tiixs laé mop!ena kwiisa laxa maémop!enywa‘sé. Wa, lapm ‘wrla 
law6yowé qéqrex’édemas laxéq. Wai, hépm Légades qwelét!édpx 
qéqex'Eliisa éxenta. Wi, latmé k!tilxitse'wé aznasa éxenta k°!é- 
dét yisa aéxentséla ts!edaq pixila. Wa, héemxaawis k*!ebeltsem- 50 
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the attendant woman takes | the straps and her seat made of soft 
cedar-bark | and goes into the woods, where she looks for a good 
yew-tree; and when | she finds it, she puts the straps of the princess 
on to the tree. When || this has been done, she takes the cedar-bark 
and places it in the | cave in which the cedar-bark is hidden. It is 
finished after this. | 

Tue Sweat-Baru 


Now I shall talk about the ways of the Kwakiutl when | a man or 
woman is sick. They make a steaming-box; | that is, a long box of 
the same length as the | sick person, for the height of the steaming-box 
is two spans. || When it is finished, | not many stones are taken, for 
when there are many | there are twelve, and these are put on the fire of 
the house. As | soon as they are all on the fire, a large basket is taken 
and | aman goes down to the beach to low water mark carrying a 
large basket; || and when he reaches the seaweed, he plucks it off and 
puts it | into the basket. When the basket is full of seaweed, he | carries 
the seaweed-basket on his back up the beach and puts it down by 
the side of the | steaming-box. Then he takes many yellow cedar-tips 
and | places them down alongside of the steaming-box. Then he 
takes the seaweed || and puts some of it into the bottom of the steaming- 


dex sk‘yiis x'Omsas. Wai, la‘mé gwal laxeq. Wa, la‘mé ix‘edéda 
aéxEntsela ts!edaqxa qrx'idemas LBfwa k!waxLaiweso® kadzpx"sa 
éxentax'dé k !édéta qa‘s li lixa aL!é qa‘s alix ék-étwla L!emq!a. 
Wa, gil'mésé q!aqéxs laé qexit!édms qex'idemx'diisa 6xEnta laq. 
Wii, gilfmesé gwata lae ix*edxa k!waxLawése‘we k‘adzekwa qa‘s lis 
laxa k'adzek!waasé. Wi, lawésLée gwat laxéq. 


K: SALASA 


Lat‘meEn gwigwex's‘alal lax gwég'iflasasa Kwag-utaxa ts!alts!exité 
brgwanrm Lotméda ts!mdaqé. Wi, hérm &x‘étsowéda k ‘alasaats!e, 
yixa gildng'a gildasaxa ‘neEmasgEmg’‘ig’a LE‘wa ‘wisgemxsdaasasa 
brgwannmé ts!alts!exita, yixs ma‘tp!enk-ustaé laxens q!waq!wax’- 
ts!lanatyex yix ‘walasgemasasa k‘!alasaats!e. Wi, g*ilfmésé gwala 
laé ixsétspeweda k'!ése q!énem t!ésema, yixs Im*maé q!enemxs ma‘t- 
tsemag'iyowaé qa‘s xExLanowé laxa lpgwilasa g’okwe. Wa, gvil- 
emése ‘wilx'Lalaxs laé &x‘étse*wéda ‘walasé lexatya qa‘s li lents!ésa 
begwanbmé laxa L!emafisaxa x‘ats!aésé dalaxa ‘walasé lpxatya. 
Wii, gilfmésé lag'aa laxa L!esi!ek" laé k!ilx‘ideq qa‘s texts!ilés 
lixa lexafyé. Wis, gil*mésé qot!a lexatyaséxa L!esi!ek" laé OxLE- 
laxa L!pgwats!é lpxatya qa‘s li OxLdsdéselaq qa‘s li hindlitas laxa 
klalasaats!é. Wa, li ixtédxa dédextités‘yéxa q!énemé qa‘s g°axé 
ix‘alilas lax mag‘inwalilasa k !alasaats!é. Wa, li ix‘édxa L!EsL!n- 
kwée qa‘s tex‘alts!odésa wadkwé laxa Oxveélts!wasa k lalasaats!é qa 
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box,so | that it is covered withseaweed. The thickness of the seaweed 
is four fingers | in the bottom of the steaming-box. | Then he takes 
tongs and takes up the red-hot stones and | puts them on the seaweed. 
He does the same with the other || red-hot stones, but the stones are 
not placed close together. | When all the red-hot stones are in, he 
throws more | seaweed on, four fingers thick. | Then he takes yellow 
cedar-tips and lays them over the seaweed; | and when there are many 
yellow cedar-tips on it, he takes an old blanket and || water and pours 
water into the steaming-box;| and after he has poured water over it, 
he spreads the old blanket over it. Now the | man lies down on his 
back naked in the steaming-box, and the | old blanket is taken and he 
is covered with it, so that only his head shows. | Then he lies for some 
time in the steaming-box until || the stones begin to get cold. Some- 
times | a sick person lies until noon in the steaming-box, if the | heat 
of the steam bath is right. If the heat of the body is so great that he 
can not endure it, | then the sick man is taken out again | and some of 
the hot stones are taken out, || that the heat may be1ight. When this is 
done, he lies down on it again; | and the sick person does not come out 
of the steaming-box | until the perspiration of his body begins to get 
cold. Then his body is shaking | because his body is cold. Then they 


ha‘melxts!awésa L!esL!ekwé laqxa modené laxens q!waq!wax'ts!a- 
nafyex, yix wagwasasa L!EsL!Ekwé lax oOxuélts!4wasa k‘!alasaats!é. 
Wa, la axtédxa k'!ipralaa qa‘s klip!édés laxa xixsemala t!ésem 
qafs k'lip!eqés laxa LlesL!ekwé. Wa, la ha‘naltsa wadkwé x‘ix’Ex- 
srEmala t!ésema laqéxs k'!ésaé memk-dlaxa t!ésemé. Wai, gril- 
‘mésé ‘witlaxa x‘Ix'exsemala t!ésemxs laé lexayEntsa wadkwé 
L!esL!ek" laqxa modeEné laxens q!waq!wax'ts!ana‘yex yix wagwasas. 
Wai, la ax‘édxa dédexwata‘yé qa‘s LeExwayrendalés laxa L!esi!ekwé. 
Wai, gilfmésé q!énema dédextitaé‘yaxs laé 4x*édxa p!Elxa‘ma LEtwa 
‘wape. Wa, la tsadzeLeyintsa ‘wapé laxa k-!alastla. Wa, g’il- 
‘mésé gwal tsiisaxs laé LepEyintsa p!Elxa‘ma liq. W<A, li xanaléda 
bregwanrmaxs laé netryindxa la k'latela. Wi, li ax‘étsnewéda 
p!elxzlasgemé qa‘s nasnyindayowé laq. Wa, la‘mé léx’arm la nélaté 
xomsas. Wa, héx'siitmés gwéts!4 lixa k Silasaats!é lalaa laqéxs 
k-léstmaé wiidex*idéda t!ésem, yixs ‘nalfnemp!rnaé lag'aa lixa 
nEqiléda ts!alts!ex'ité begwinrm kiilgéxa k !alasgliq, yixs hélalaé 
ts!elqwataéna‘yasa k:!alasrliiq wix'é ts!ets!elxktina li k!és béba- 
k!wema. Wai, hé*mis 4em la xwélax‘tilts!mwatsa ts!alts!exité br- 
gwankm. Wa, axwiiqdilase*wéda wadkwé ts!elqwa t!éspma, qa hél- 
falés ts!elqwalaénatyas. Wé, gil‘mésé gwal laé xwélaqa kilqaq. 
Wai, larm al*rm lalts!4wéda ts!alts!ex ite begwanrm laxa k: !alaseliiq 
yixs laé wtidex'idé gosiis dk!winafyas. Wa, lafmé xwanalé ok!wi- 
nafyas qaéxs laé k'!enaésa. Wi, la‘mé kwiis‘ida qa lawiiyésa déx"- 
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wash him to remove the | cedar smell from his body; and when his 
40 body has been wiped off, || oil of the silver-perch is rubbed on his body. 
After | this has been done, they take soft shredded cedar-bark and 
wipe off his| body to remove the silver-perch oil. . The reason why 
they quickly 1ub the body with | silver-perch oil before it gets dry and 
while the body is still in perspiration, | is because they do not want 
45 the skin to get hard; for || they say that the skin of a sick person who 
has been steamed will be | very painful the day after, if the silver- 
perch oil is not rubbed on the body, | because the skin gets hard, and 
he feels very sick; | but the skin of a person gets never hard if his 
body is rubbed right away with | silver-pere 
50 This is all about one way of the sweat bath. | 
There is another method of sweat bathing. As soon as the person 
comes out of | the steaming-box, he washes his body with cold water; 
and after | this is done, he wipes it with soft shredded cedar-bark. 
Then another person | takes rough sandstone and puts it into water 
55 which is ina | dish. Then he takes the root of blue hellebore and rubs 
the root of the| blue hellebore on the rough sandstone which is in the 
water in the dish. | As soon as the water in the dish becomes roily, the 
sick | person sprinkles his body with the blue hellebore mixed with the 
water, | after he finishes steaming; and when his body is all wet with 
60 the || blue hellebore mixed with water; the sick person remains sitting 


lala lax ok!wina‘yas. Wi, giiltmésé gwal dég'itaxés ok!winatyé 
40 laé Axsédxa dzek!wisé qa‘s q telset !edes laxés ok !winatyé. Wa, giil- 
emese gwala laé Axtédxa q!oyaakwé kadzek" qa‘s dég'ités laxés 
ok!winatyé qa lawiiyésa dzek!wisé, yix lagritas hay lols q!plsétasa 
dzek!wisé laxés Ok!winafyaxs k !és‘maé lemx‘tinx'‘ida yixs hé*maé 
alés pose Oklwinatyas qaxs gwaq!klaa L!emx‘édés L!ésé qa‘laxs 
45 Lomaé ts!ex‘ila‘laé iésasa tslalts!ex'ité begwanemxa tensasés 
k lalasax'dem yixs k lésaé q!elsét!étsa dzek!wisé laxés ok!wina‘yé 
qaxs Mla‘maé la L!emxtwidé Lilésas. Wai, la‘laé flak: lala ts!ex‘ila. 
Wii, la‘laé héwiixa L!emx‘idé L!ésasa begwanEmaxs héx"‘idaé q!Elsé- 
t!étsa dzek!wise laxés ok!winafyaxs k-!és*maé lemx‘tinx'tida. Wii, 
50 lanm gwal laxa ‘nemx“idata gwégilasxa k’ !alasa. 

Wii, ovatmés ‘nemx"idala gwég'ilatsa k-!alasa yixs g’ilfmaé lalts!4 
laxés k!alasaasé, laé ts!ox‘wit !étsa wtida‘sta ‘wapa. Wa, g'il*mésé 
ewila laé dég'itasa q!oyaakwe k'adzekwa. Wii, léda ogi‘la begwa- 
nem ixtédxa k'!or!a dena qafs Aixstendés laxa ‘wapé q!dts!ixa 

55 loq!we. Wii, la ’xtédxa L!op!ek-asa Axsolé qa‘s g'éxésa L!dp!rk‘asa 
ixsolé lixa k'!or!a desnaxa Axstalilé lax ‘wabrts!4wé laxa loq!wa. 
Wii, gilfmésé néx‘widéda ‘wapé ‘wabrts!Asa loq!we laéda ts!alts!r- 
x'ité begwinkm xosit !étsa Axsdléstala ‘wapa laxés ok!wina‘yé, yixs 
laé gwal k*!alasa. Wi, g°ilfmésé ‘naxwa la k!iingé ok!winatyas yisa 

60 dxsolestala ‘wapa laé Ama ts!alts!ex'ite begwanem seltala k!waéla 


—— 
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still | to let it dry on his body; and when his body is dry,| another 61 
person takes oil of the silver-perch and rubs it on the | body of the 
sick person; and when his body is covered with | silver-perch oil, soft 
shredded cedar-bark is taken and it is wiped || off from the body, so 
that the silver-perch oil comes off. After this it is finished. | All the 
Kwakiutl tribes use the steam bath for medicine, the whole number 
of tribes. | And generally the sick person gets well. | There are only a 
few sick | men or women who do not get well. That is all. || 


bt) 


DratH 


When a beloved child is dying, | the parents keep on praying to 1 
the spirit not | to try to take away their child. ‘TI will | pay you 
with these clothes of this my child, Sitting-on-Fire.”’ || Thus they say, 5 
while they put on the fire the clothes of the one who is lying there 
sick. | 

Then the parents of the one who is lying there sick pay Sitting-on- 
Fire, | that he may pray to the souls of the grandparents of the one 
who lies sick, that they may not | wish to call their grandson. And 
the parents of the | one who lies there sick take four kinds of food, 
dry salmon first. || They break it into four pieces. When it is ready, 10 
they | take cinquefoil-roots and fold them up in four pieces. | And 
qa lemx‘widésés ok!winatye. Wa, gilfmésé lemx‘widé ok!wina‘yas 61 
laasa dgti‘lasmé begwinem ax‘édxa dzek!wisé qa‘s q!elset !édés lax 
ok!wina‘yasa ts!atts!ex'ité begwankma. Wa, gilfmésé hamelx‘rnxa 
dzek!weésaxs laé ax‘étse*wéda q!oyaakweé k-adzek" qa‘s dég:it !éda- 
yowé lax 0k!wina‘yas qa lawiiyésa dzék!wise. Wa, laem gwat laxéq’, 65 
‘naxwatmaéda Kwakwakewakwe prtasa k‘!alasa lax ‘waxasgema- 
gwasasa ‘naxwa lélqwilaratya. Wai, la q!tinala héx-tida‘em éx“‘idéda 
ts!alts!ex'ité brgwanrma. Wai, hét!a holala k !ésé éx:‘idéda ts!al- 
ts!ex'ité brgwanrm Le‘wa ts!édaqé. Wi, larm laba. 

Dratu 

Wa, hé’*maaxs la’é wa’wik:!mgéda la/*wina‘tyé xtind’kwa; wi, la 1 
g'i’gadndkwas hé’menalarm ha/wax‘rlaxa ha’yatilagasé qa k:!é’sés 
afwa'tila la/xés la/loL!aénafyaséx xtind’kwas. “ Wii, la‘mé’sen 
a’yaltsg‘ada ewelgwii’lag'asg’En xtind’kwik: lon k!wa’xnali’,”’ ‘né’- 
kixs la’é axie/ntsa gwélgwii’lasa qp/Igwilé la’xa legwi'lé. 5 

Lar’/m‘laé hala’qé gi’gadlnokwasa qr/lgwitaxa k!wa’xtila qa 
hawa’x‘rliséxa brx‘una/‘yasa ga’enmpasa qn/lgwilé qa k !és‘ma- 
éwi'sLés La‘lélaqrlaxés ts!0’x"LEma. Wii, la é’t!édé g'i’g'adInokwasa 
qr’lgwilé ax‘é’dxa m6’x‘widala hé’*ma‘ya,—yi’xa xa‘ma’sé g’a’la. 
Wii, la k'!0’p!édrq qa‘s mo’x"s‘mndéq. Wa, la‘mé’s gwa’lila, wii, 10 
la @/tléd ax‘e/dxa t!px"so’sé qa‘s  k‘!6’x"semdaléxa mo’sgemé 
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when that is ready, they take dried berry-cakes and | break them 
into four pieces. And when that is ready, they | take viburnum- 
berries, four spoonfuls. When all this || is ready, the father of the 
one who is lying sick in bed takes the dry salmon and | throws the 
pieces into the fire, one by one. And the | mother of the one who 
lies sick in bed says, “O Sitting-on-Fire! now eat, and protect | my 
child, Sitting-on-Fire!”’ | 

Then the father of the one who lies sick in bed takes also cinque- 
foil roots; he || takes one (root) and dips it into the oil. And | 
the mother of the one who lies sick in bed says again, “O Sitting- 
on-Fire! go on, and pray to the | spirits, that they may have mercy 
on my child!’ Thus she says. | 

Then the father takes also one of the dried berry-cakes, dips it | 
into oil, and throws it into the fire. Then he himself says, || O 
Sitting-on-Fire! now do have mercy on me, and | keep alive my child 
here, Sitting-on-Fire! Have mercy | and press back my child here, 
spirit, and I will take care of this, | supernatural one, that_I may still 
have for a while my son here! Long-Life- | Maker!”’ || 

And when he has put all the berry-cakes on the fire of the house, 
then | he takes one of the spoonfuls of viburnum-berries, and three 
times he aims at | the fire of the house. The fourth time he pours 
them on the fire; and he | says, ‘‘Take this, Sitting-on-Fire! and 


laq. Wii, lan’m gwa’lila. Wa, la é’tléd Ax‘e’dxa tleqa’ qa‘s 
k:!0’p!édéq qa‘s mo’x"s‘endéq. Wi, laz’m gwa’lila. Wi, la é’tled 
ix°e/dxa t!e/lsé mowe’xta ka’ts!enaqa. Wii, lam’m ‘na’/xwa 
ewa'lita. Wi, la &x‘é’dé 6’mpasa qe’lgwilaxa xa‘ma’sé qa‘s 
fna‘neme’mk-é ts!exia’laq la’xa Ingwi'té. Wi, la ‘né’k@ 
ibr’mpasa qe/lgwilé: ‘ Wii, k!wax-Lali’, wé’k-asqo laz’ms da’da- 
‘mEwilxEn xtind’kwaqen, k!wax'Lalai’!” 

Wii, la é’t!edé 6’mpasa qn’lgwilé &x‘@’dxa t!ex"sd’sé, qa‘s da’x“‘i- 
déxa ‘nr/mé qas ts!ep!e’dés la’xa L!é’*na. Wa, la @’t!éd ‘né’/k-é 
ibr’mpasa qp’lewilé: “ Wii, k!wax'Lalai’, wé’g'il la hawa’x‘rlarexa 
ha’tyatilagasa qa wax‘é’dés wa’sen qag‘in xtind’kwik-,” ‘né’ké. 

Wii, la @’t!edé 6’mpas Xx‘@/dxa ‘nn’me la’xa t!eqa’ qa‘s ts!ep !é’dés 
la’xa Li!é’'na. Wii, la ts!exnn/nts. Wi, la q!ulé’x’stem ‘né’ka: 
“We/k-asla k!wax'Lalai’, laz’ms wé’g il g'a’xEn qa‘s wa’x‘idads qa 
q!tla’lagiltsg’in xtind’kwik’, khwaxtalai’! Lar’ms waxt 1a’la- 
ewalaqaltsg’in xtind’kwik’, haya‘tilagasai’ qa ndgwa‘mé aa’xsilaqek’, 
‘na’walakwai’, qa no’gwa‘ma‘wisLé's xwa’yEnx"silaqek’, gileildo- 
kwilai’.”’ 

Wii, la ‘wi’‘léda t!eqa’ la’x‘nala la’xa Imgwi'té. Wa, la é’t!éd 
ixfe/dxa ‘nemé’xia k-a’ts!mnaq t!n’Isa qas yo’dux"p fené noOx"nd- 
kwas li’xa Ingwi’té. Wii, la mo’p!enaxs la’é gixiE’nts. Wii, la 
né/ka: “ Wé'k-as, k!wax‘talai’, lan’ms hawa’x‘rlalxa hy’yatilaga- 
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pray to the spirits | of those behind us that they have mercy on me 
and my || wife here! Pray to the Long-Life-Maker that he may | 
come and take away the sickness of my child here! Take pity on me, 
and | ask the supernatural one to come! Wa!” Thus says the 
father to Sittimg-on-Fire. | Then that is finished. | 

Then the shaman is asked to think of this while he is asleep, 
when || the parents finish putting into the fire the clothes of the one 
who is lying sick abed and the four different kinds | of food. And 
immediately the shaman goes into the woods, | trying to meet what 
made him supernatural. | Then the one who is sick abed is asked also 
to bear in mind, while he is asleep | at night, what the spirits of 
those behind us and || Sitting-on-Fire would say. Then the parents 
also bear it in mind | while they sleep during the night; for they all, 
the parents | and the one sick abed, are just the same as the great 
shaman, because | the clothes and the food were put into the fire. | 

Then they go to sleep. Then something is taken that belongs to 
the || one sick abed, and it is kept. And as soon as he goes to his 
bed, | he hangs it up over the head of his bed. And as soon as the 
shaman | comes back, he lies down in his bed. | The owner of what 
is hanging up over the bed thinks of it continually. | And as soon as 
the one lying sick abed dreams, laughing while he is asleep, || then he 
knows that he is not going to die. And when he dreams that | his 


sasEns &’Lagawa‘ya qa wa’giltse waxL wa aduenue X" Login gE- 
ne’/mk:. W ai, lar’ms hawa’ xElaLEx q!we’q!ilag ili qa g-ax- 
la’giltsé waxt hé’lek‘atexgin xtno’kwik. Wag ri la wa‘x lal 
ha’yalék !aneq ‘na’walakwa. Wa,” ‘né’k-eda o’mpé 1a’xa k!wax’- 
La‘la. Wi, la gwa’la. 

Wii, la axk-!a’lasp‘wéda p&’xala qa‘s q!a’p!altoliléxs la’é gwa/lé 
g'i’g-adInukwé laxLa/lasa gwélgwii’lisa qn/lgwilé Le‘wa md’x‘wi- 
dala hé/matya. Wa, hé’x‘‘ida‘mésa p’xala ib qa’s‘ida la’xa a/L!e. 
Wa, lan’m‘laé lat ba’bak-E‘wal Le‘wa ‘na’walakwamasaq. Wii, la 
ixsEéwe’da qu’lgwilé qa 6’gwaqés q!a’p!altolitexs la’é mé’x‘édxa 

ga’nuLte qa wa’ldeEmLasa ae Pup ausTbas a‘Lagawatya LOo‘ma 
Seay xLila. Wi, la 6’gwaqa‘mé g'i’g‘adinukwas q!a’p!altolitexs 
la’é mé’x‘édxa la ga’nulida qaxs In‘ma’é ‘na’xwatma g'i’g‘adInu- 
kwa Le‘wa qe/lgwile ‘nema’x‘issem LE‘wa ‘wa’lasé pi’xala, qaxs 
hé’*maé 1a’x"Lalasa gwélgwii’la LE‘wa hé’‘ma‘yé ]a’xa Ingewi'Ie. 

Wa, lafmé mé’x‘éda. Wa, lar’mx'dé 4x‘é’ts°wéda g'ii’yolé la’xa 
qr’lgwilé qa liis a’xé‘lax"s. Wa, gi’l‘mésé 1a la’xés ki‘lé’lasé la’é 
té’x‘walilaq lai’xés Oxta‘lilaisés kt‘lé’lase. Wa, gi’l'mésé g-ax niéi’- 
‘nakweéda pai'xala, wi, lé ki/Ix-‘id la’xés ki‘lé’/lasé. Wi, hé’mn- 
nala‘mésé gi’g'aéqalaxa &xn6’gwadisa la gé’wit lax kii‘lé’lasas. 
Wa, gi/l'mésé mé’xelaxa qzr’lgwilé da‘te’la, yixs mé’xaé; wii, laz’/m 
q!a’Lelagéxs k:!e’séré wii’lat. Wa, g‘i’l‘mésé mé ‘xplaq W/lix-n- 
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56 hair is hanging over his face, then the shaman knows that the sick 
one will die. | When he dreams that he is laughing, then the 
shaman | sings his sacred song and goes into the woods. He goes 
to search for the soul of the one who | lies sick abed, to bring it 
back to him. At once the parents of the one who lies sick abed 

60 feel-good || at heart when they hear the shaman | singing his sacred 
song. And when they do not hear him singing his sacred song, | 
then they know that the shaman dreamed that hair was hanging 
over his face. | Then he never sings his sacred song. | 

65 Inthe morning, when day comes, the hearts || of the parents of the 
one who lies sick abed feel bad, for they know that | their child will 
die. Then the one who is lying sick abed is growing weak very fast. | 
His parents now take all the best kinds of | food and the best clothing 
for the one who is sick abed, who is dying. | 

As soon as (the breath) of the one lying sick abed breaks, the || 

70 parents take the best clothing and put it on the one who had been 
sick abed. | After the parents have done so, the mother kicks her 
dead child four times. | And when she first kicks him, she says, | 
“Don’t turn your head back to me.” Then she turns around, and 
again | she kicks him. And as she kicks him, she says, ‘“ Don’t come 

75 back again.” || Then she turns around again. She kicks him; and 
she | says as she kicks him, “Just go straight ahead.’’ And then 

56 malaxés sE‘ya’, la q!A’Ltelafma pixa’liiqéxs In‘lé’La qr’lgwile. 
Wii, hé’‘maaxs mé’xrlaaq da‘te’laa; wii, hé’x*‘ida‘méséda pixa’la 
yii/laqwa qa‘s li la’xa a’L!e. Wa, laz’m lan a’lilxa bex‘tina’‘yasa 
qe'lgwilé qa‘s g*a’xé Ax‘a’Lelots liq. Wii, hé’x*‘ida‘més é’x:‘idé 

60 na’qafyas gi’gadndkwasa qr’/lgwile qaxs la’é wuLa’x‘aLElaqéxs 
yi/laqittlaéda pi’xala. Wi, g:i’l'mésé k-!és wure’laq yii’laq!wala; 
wii, laz’m q!A’LElaqéxs le‘ma’é mé’xeléda pi’xaliigqéxs 1a’léx‘ima- 
laaxés sEfya’. Wii, lan’m héwii’xa yii’laqwa 1a’xéq. 

Wai, la‘mé ‘na/x“idxa gaa’la. Wii, la‘me ‘ya’x’se‘mé nii’qatyasa 

65 gi’gadlndkwasa qr’lgwité qaxs le‘ma’é q!i/LElaqéxs Ip‘ma’é In‘ILés 
xtino’x"dé. Wa, lafmé ha’‘labala la wix!é’mas‘idéda qnr’lgwile. 
Wii, lan/m‘laé gi/g'adIndkwas &x‘e’dxa ‘na’xwa ék’ hé’*madmas 
LE‘wa 6’k'é@ gwe’lgwiila qaé’s qr/lgwilé wa’wanE‘ma. : 

Wii, gi/lfmésé Eln’/Iséda qnr/lgwildé; wii, la hé’x-‘ida‘mé g‘i’g-a- 

70 Olnox"dis ix‘é’dxa @/k'é gwe'lgwiila qa‘s q!o’xts!odés la’xa qnr’l- 
gwildé. Wi, gi/l'mésé gwa’léda g'i’g'adndx"dé, la’é mo’p!ena kwa’- 
s‘idéda ibr’/mpaxés xtino’x"dé. Wai, la ‘né’k'exs g'a’laé kwa’s‘ida: 
“K-lé’stes melé’*xiat ga’xen.’’ Wii, la x‘i/Ipléda qa‘s é’t!edé 


kwa’s‘ideq. Wa, la ‘né’k-exs la’é kwa's‘ideq: ‘‘K’!éstes @’dgem- 
75 gilisLov.” Wii, la é’t!éd xilp!éda qa‘s é’t!édé kwa’s‘ideq. Wa, la 


*né‘/k'pxs la’é kwa’s‘ideq; “‘A’emits hé’gemlésiox.” Wi, la &’t!éd 
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she | kicks him again; and says, “Only protect me and your | 
father from sickness.”” Thus she says, and she leaves him. | 

The (body) is taken by other people after this, and is taken 
through || (a hole), planks being pulled out at the side of the house. 
There | the dead one is put into his- coffin. Then he is | buried. 
And as soon as all those who have buried him have gone, | then the 
mother of the dead one gives all the best food and | the best clothes 
to other women, to go and burn them || behind the village. As soon 
as they have done so, they come back. | For four days the mother of 
the dead one does so, | throwing food in the morning into the fire of 
her house. | 

That is what the ancestors of the Kwakiutl do when | a child 
belonging to the nobility dies; and the || roof-boards of his father’s 
house are at once pulled down. And all | the men only stop when 
all the roof-boards have been pulled down; and thatis | called“ crazi- 
ness strikes[cn the end] on account of the beloved one who died.”’ | 

Four days after the child has died, | those who are not related to 
him are called to cut the hair of the mother || and of the father, and of 
his brothers, for it is bad if | relatives cut the hair. When they cut the 
hair, it is | just as though they were cutting the throats of the rela- 
tives. Therefore | the Indians do this way. They will not let | the 


kwa’s‘ideq. Wa, la ‘né’k'a: ‘“‘A’Emits da’da‘mowil g’a’xEn L0’gwa 7 


a’sEk’,’”’ ‘né’x*‘laéxs la’é bas. 

Wi, laz’m 4x‘é’tsdsa a’Kogti‘la begwa’nem 1a’xéq qa‘s li la’x:- 
sd‘yo la’xa k-!px'sa‘wa’kwe lax &psa’natyasa g°o’kwe. Wa, hé’- 
‘més la la’ts!odaasxa wi/nemx‘dé 1a’xés deg‘aa’ts!é. Wi, la‘mé 
wiinn’/mt!étse°wa. Wa, gi/lfmésé la ‘wi’‘la qa’s‘idéda wiinn’mta 
la’é ts!4’wé Abr’mpdiisa wa’nEmiisa ‘na’xwa ék’ hé’“madmas LESwa 
é’k-é gwe’'lewila la’xa O’gti‘la‘mé ts!eda’q qa lis leqwé’laq lax 
a/Lanifyasa g°d’ktila. Wa, gi/l'mésé gwa’lexs g’a/xaé nii’‘nakwa, 
wii, la’La mo’p!enxwa‘se ‘na’liis hé ewe’ ilé ibe’mpdisa wa’ne- 
ma, ts!ExLE/ntsa ha‘ma’yaxa gaa’la lax Ingwi'lasés g°6/kwé. 

Wi, yi'tax gwé’gi‘lasdisa gi’/ix-di Kwa’grula, g‘i’lfmaé na’x- 
sila gina’neméda wa’nemiixs la’é hé’x‘idarm trkwa/xelase‘wé 
ta’/dekwas g°0’kwas 0’mpdiis. Wa, a’més gwal &’xs0°sa ‘na’xwa 
bé’begwanremxs lp‘ma’é ‘wi'‘laxé sii’lis gd’ x"diis; wi, hé’em Lé’- 
gades “no/temsila L!p’mkwa qaé’da In’lgwalatyé wa’nema.” 
~ Wi, la md’p!enxwa‘sé ‘na‘lias wa/nemax'demas xtind’x"diis; wii,la 
ixsp’wa’ k-!é’s@ LéLELdé’la qa‘s gA’xé t!0’sax sE‘yii’sa abE’mpdeé 
LE‘wa’ 0/mpdeé, LE‘wis ‘na/fnemwotdeé qaxs ‘ya’x’sE‘maéda LELELA’- 
lixs hé’é t!0’saxa sEfya’. Gi/lfrm‘laé hé t!o’saxa sE‘yi’xs la’é 
‘npma’x‘is LO® t!0’t!ets!exdda’lixés LéLELA’la. Wa, hé’*mis la’g‘itas 
hé gwée’giléda ba’k!umé k'!és hé’tq!alaq hé t!o’saxa sr‘yé’da 
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relatives cut the hair; that is what the Indians call bad luck, when 
the hair is cut || by relatives. Now it is finished in this manner. 
This is just to recognize | that a relative of those whose hair has been 
cut has died, and because they feel sick | at heart for the one who 
died. |! . 
Tur Guost Country 

A man was about to die. A woman was his sweetheart. | She 
loved him. Then the woman saw her lover. | ‘ You only have pity 
for me, for I am anxious about your state in the house. | I can not 
stop crying all these nights. There is always crying on account of || 
the state in which you are. I leng to know where you are going, 
that I | may go to the place to which you will go, for I shall probably 
not live when you get weak (die).’’ — | ‘‘ Really, take care!” said on 
his part the man to the | woman, “and | will come and take you if 
the place to which I go should be good. | I shall come to take you 
that we may go to my future place. If (the place) should be bad,” |j 
said the man to his sweetheart, “I shall not come and take you. | I 
have beads for my necklace, that you may recognize me | if I come to 
take you. Don’t consent to be taken off (by anyone else).’’ | 

Then the man became weak (died). He was buried. Then | the 
woman did not sleep, expecting her lover. Her lover came. || “Oh!” 
said the woman. ‘Oh!’ said the man on his part. | “I come 


LeLELA’la. Wi, hé’em gwe‘ya’sa ba’k!umé ai’mséxa t!0’six sE- 
fyil’sés L6/LELA’la. Wii, lan’m gwal la’xéq. La’La &’em ma’‘mal- 
t!ek: !@xs te'lnd/kwaé Lé/LeLi‘liisa t!ewe’kwas sEfya’, yixs ts!px‘i’laé 
na’qafyas qaés wa’nEma. ' 


Tur Guost CounTRY 


Wa’ wilk:!mq!a‘laéda begwa’nem. La’‘‘laé Lé’lanux"sa ‘nemd’k" 
ts!eda’q. La’xulanux“laés. La’‘laéda ts!mda’q do’qwaxés Lala. 
“ A’pm‘lax's aé/sayo*malaxg'in gwa’yosp’lasik’ qad’s gwaé’/lasaqos, 
k'!é/sék: L!ex'é’/ndx"xdx ga’ganuLéx. Hé’menalarm q!wa’sa qaés 
gwo’x“idaastads. A’‘még'in wa’laqéloL q!a’telaxés laa’stads qEn 
latmii’lax laxs laa’stadsg‘in k!ést!aakweérgin q !tla’L, qaso wii’L!éma- 
seLo.”’—“ A’lag‘armlax's ya’!6x,’’ ‘né’x“lat!éda begwa/nemaxa 
ts!eda’q, qen g’a’xéLen da’LoL qo é’x**mmlaxen laa’stamn, la‘mée’- 
SEN g’aXL axLO’L qeEns 1a’eEns la’xen laa’sLamn. Q6 ‘ya’x’sEMLO,”’ 
‘né’x‘lat!éda brgwa’nemaxés La/la, “k'!é’/stlanen g’a’xL ANxLO’'L. 
K'!é’osgs L!a/fyala qan qenxa’wa‘ya qa‘s ma’malt !ék !€Los g-a’xEn, 
qEnLO gx da’LoL. Gwa’la hé’lq!alax ax6’‘yd.” 

La‘‘laé we'k !mx‘édéda begwa’nem. Winr’mtase‘wa. La‘‘laé 
k-!és mé’x*énoxwéda ts!eda’q na’k'!alaxés LA’la. G-a’x‘laé La‘lés. 
“eva,” 'né/x“laéda tsleda’q. ‘fyi,’ ‘né’x*‘lat!éda bugwa’nem. 


1See also Addenda, p, 1329. 
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to take you, that we may go to the place where I have gone. 
Behold! it is good.” | Then the woman felt of the necklace of the 
man. | “Let us go!’ said the woman. Then she gathered her | 
belongings and they started. They arrived at a river. ‘Go 


on, shout! || that we may be taken (across),” said on his part : 


the man to the woman. | “Come, fetch us!’ said on her part the 
woman. | The children did not pay any attention; they were 
playing on the ground, poling in the river. ‘You | yourself shout, 
that we may be taken (across).’’ Then the man | just yawned. 
The children came and took them across, and || they went to the 
house. Then they went up and entered the house. | 

The sisters of the husband of the woman recognized them. 
Then | they sat down in the house. Her sisters-in-law turned 
around in the house. The woman opened her little bag | and dis- 
tributed spoons among her sisters-in-law. | They did not take them. 
Then the husband of the woman said: || ‘Put those spoons on the 
fire. Indeed, they only know | what is given to them when this is 
done to them.’”’—‘‘ That is very strange; | you only turn your faces 
in the house when I try to give you something,” said the woman. | 
Then she threw them on the fire of the house, and all the spoons 
burned. | The women took from one another the spoons || when they 
burned inside. The women took care | of the spoons. | 


“G-a’xfmen ax0’L qans la’lag‘amns 1&’xen laa’s, é’x-‘maa’/x6LEs.”’ 
La‘‘laé p!é’x‘widéda ts!eda’qasa qrenxa’wa‘yasa brEgwa’nem. 
«B/s*maéiens lan,” ‘né’x“‘lat!éda ts!nda’q. La’‘laé q!ap!é’x-idxés 
té‘la’xula qa‘s qa’s‘idé. La’‘laé 1a’g-aa la’xa wa. ‘‘ Wé’ga §1a’qola- 


lag'a qans g°a’xé da’sE‘wa,’’ ‘né’x“lat!éda begwa’nem, lA’xa ts!n- < 
to} q iw ? toy ? 


da’q. “Gé’la da’nu‘xwe’;” ‘né’x‘lat!éda ts!eda’q. IK: !é’tsamm*]a- 
wis q!a’dzésa gi’nginanem &’mieléis ta’téndma 1a’xa wa. ‘‘So’- 
lag'adzi‘ma ‘la’qula qens g‘a’xaEns da’sE‘wa. La’‘laéda begwa’- 
nem 4’em‘lawis ha’xila. Ga’x‘laéda gi’ng‘inanem da’wilaq qa‘s 
lé la’xés g ok". La’‘laé ho’x*usdés qa‘s lé ho’gwit la’xés g-dk". 

G-a’x‘laé wi’ wiq !wiis la’wiinrmasa ts!eda’q AwiiIpata. La’‘laé 
klidzi’l. DLewi'ltsés p!n’lfwimp. La’‘laé x°6’x‘widxés 1!a’L!axa- 
méda ts!nda’q. La’‘laé ya’x‘witsa k-a’ts!mna’q 1a’xés_ p!zlp!el- 
‘wii/mp. K-!é’s‘lat!a ax‘é’deq. La’‘laé né’k'é 1a’*wtinemasa ts!n- 
da’q: ‘La’xtenda’xwa ka’ts!enaqéx. Hé’g'arm q!a’Leladzoxs 
ts!4’sESwaéx, yixs hé’éx gwe’x“‘idayu 4’*ma.’’—‘‘O’‘miswist!a axa’, 
4’emt la‘s lix‘lawilxsen wa’x’éx ts!4’you,” né’x‘‘laéda_ ts!nda’q. 
La’‘laé ts!exna’/lax“‘idrs 1a’xa Ipewi't. La’‘laé x‘i’x‘éd ‘na’xwéda 
ka’ts!enaq. La’‘laéda ts!é’daq te/nemap!ix“‘idxa k-a’ts!mnaxs la’é 
k!timk!iimp’lg‘ig'ax‘idéda k-a’ts!enaxdé. Lar’m yii’L!owéda ts!é’- 
daqxa k-a’ts!enaq. 


t 
or 


30 


35 


16 


390 
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37 Then the woman was pregnant, and gave birth to a child. | The 
child she had borne was a boy. For a long time the woman staid in 
the house; | then she longed for her father and her mother. “Let 

40 us || see the grandparents of your master!”’ said the woman. “Let | 
us go!” said the man. Then they went out to go to their | house. 
They entered the house. The mother of the woman saw her | child. 
“Oh, oh, oh!” said the mother of the woman. ‘Welcome, | my 

45 treasure! Now take pity on your slaves, for what || can surpass our 
need of sympathy? Welcome! | Bring your child, that I may carry 
it in my arms.’’ | Then the woman put her child in her arms, and | 
the mother of the woman carried it. She looked the child in the 
face. ‘What | should there be? Its eyes were holes, its face was a 

50 little green, and moss was on the side of its face. || Then the woman 
said, “Ah!” and threw away the child. | “What is the matter with 
this child? Confound it [indeed, you begin to be dead in the house!]” | 
said on her part the mother of the (woman). ‘Don’t speak about 
me in vain anxiously, | that I should come again (and that you 
should) see me. I just had pity on you; | therefore I came and tried 

55 to get to you.” Thusshe said to her mother and her || father. Then 
the mother of the woman followed her. ‘Come, | take pity on me! 
Give me your child, that I may carry it.’—‘“O my dear! I am | 
going back. Ido not return to you at all. You have pushed aside | 

my child,” the woman just said to her mother. | The mother of the 


37. La’‘laé bowée’x‘widéda ts!eda’q. La’‘laé ma’yulida. Brgwa’ 
nemlat!a ma’yoLEmasa ts!eda’q. La’‘laé gii’léda ts!eda’q. La’- 
‘laé tslixi’/lé nf’qafyas qaés Omp Lefwis Sbe/mp. “‘Ladza’x‘ins 

40 dd’x‘wideq gaa’gEmpasox g‘i’yaqos,” ‘né’x*‘laéda ts!eda’q. ‘‘ Wé’- 
dzix‘ins,” ‘né’x“lat!éda begwa’nem. La‘‘laé L!a’sta qa‘s 1é la’xés 
gok". La’‘laé lae’L. La’‘laé d6’x‘warelé ibe’mpasa ts!eda’qaxés 
xtino’k". “O, 6, 6, 6,” né’x*lat!éda ibe’mpasa ts!eda’q, “gé’la- 
kas‘la Lo’gwa‘é. Lar’mk: wi’wosilagag'as q!a’q!nk-tigds qa ‘ma’- 

45 sésEnu‘x" li @’taga’wa‘yasg‘anu‘x" wi'wosila qag‘anu'x". Gé’la- 
kas‘la xtino’k", ge’latsos xtind’kwaqds qen q!ale’darntaq.”’ 

La‘‘laé q!ala’maséda ts!eda’qasés xtind’k". Larm‘la’wis q!al‘é’- 
déda ibe’mpasa ts!eda’q. La’‘laé do’qimdxa g'ina’nem. ‘ma’sLé- 
lawis? Kwa’tkiix"stobida‘wa, te’nxembida‘wa, p!n’Ip!eltsenuLE- 

50 mala. La’‘laé “ha,” ‘né’x‘‘laéda ts!eda’q, ts!px°e’dxa g-ina’/nEm. 
“ema’dzox gwii‘laasaxsa g'ina’nemx. Ladzi’*mas In‘lela’g:iliza,”’ 
‘né’x“‘lat!a &be’mpasa g'ina’/nem. “Gwa’las wiilfe’m te’lwiq !alacen 
és will qen g'a’xé @’t!éd dd’xtwarela g'a’xen. A’*méx-deg‘in wax" 
wa’sos g'a’xélden wax’ la’x‘da‘xdn,” ‘né’x‘laéxés AbE’mp LE‘wis 

55 Omp. La’‘laé qa’tsemaéda &ibr’mpasa ts!eda’q: “Gé’/laga wa’- 
x*px, ge’tsds xtind’/kwaqds qen q!alé’darntaq.’’—‘‘Aadii’, lafmen 
lan aé’daaqar, és wil qan la’en aé’daaq lox, @’t!édadzi xe’t!é- 
dexgin xtmo’giin,” ‘né’x“lat!a &’Emxés &be’mpéda  ts!eda’q. 


— 
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woman cried in vain. The woman just started to go || to her hus- 60 
band, to the ghosts. There | she staid. She did not come back. 
That is the house of the ghosts. That is | the end. |’ 

The Soul of Man.—Now | shall talk | about what the shamans and 1 
twins, those who are born two | of one mother, say. This is what is 
referred to as Salmon twin. | I shall talk about this first, because she 
talked frankly || about the soul of twin male and | female, for a 5 
woman who was called Yayaxttyéga talked very openly about it. 
She had a large scar high up between her | breasts. I asked her how 
she was hurt, and she just laughed. | She said to me, “Don’t you 
know? I ama Salmon child, || and my sweetheart is the man who 10 
was born with me as twin | from the same mother. What you ask 
about is a spear-mmark on me, | made when we were going up the river 
when I was a sockeye-salmon. | The spear of the one who speared me 
broke off. And then I went home to our house (where I lived) with. | 
Miéésila (guardian of salmon). Our souls always walk about among 
you ||in your villages, but you don’t see | us, for we are only souls. 15 
Then I | asked my sweetheart Mamenlayé*, who was an olachen, 
to | leave (with me) our tribe, because they were talking about my 
having | Mamenlayé* for my lover; therefore we entered || our pre- 20 


Q!wa’sakEl wa’x'é abr’mpasa ts!eda’q. A’em‘lawis qa’s‘idéda 

ts!eda’q qa‘s lai la’xés ta’*wiinem, lan’m 18’xa 14/‘léndx". Lar’m 60 

xEk'!a’, k!és aé’daaq. Hé’nm la g°6’kilotséda 14’lénox". Lar’m 
q!ulba’. 

The Soul of Man (Bex‘iinésa begwanremé).—La‘meEn gwagwex's- | 
calal lax waldemasa pixala Le¢wa yikwi‘leméxa ma‘lokwas mayoLE- 
masés ibemp. Wa, héem gwe‘yo Llavlayadza‘ya yikwileme. Hé- 
den lag‘ita hé g-il gwagwex's‘alasé, yixs xenvelaé q!wéq !tlk !alaxs 
gwaigwex’ eine laxa bex‘iimatyasa yikwitlemé begwanrma LOo‘ma 5 
ts!edaqé, yixs haé xenvela q!wéq!tlk !aléda ts!mdiqéxa Légadiis 
Yayaxtiyéga, yixs Jéxaéda q!rta lax &wagawatyas ék landtyas 
dzédzimis. Latmésen wiitaq lax yilgwasasés; A‘mésé daltida. Wa, 
la ‘nék'a gaxen: “Kostas k!és q!inelaxg‘in Llantlayadzatyék 
LE‘WEn waLElaxEn bex’k'!otagawa‘yéx laxenu‘x" yikwi‘lemég:asE- 10 
nux" lax Abempa. Wa, yi‘mads wtasetwaqos sek‘ayox g'ixEn- 
Laxg’anu‘x" laq ts!elxa laxa ‘wa laxen melékik. Wa, lai alsedé 
miisasa sEx’‘idé g’axen. A‘mésen la na‘nak" laxenu‘x" g*dkwé 16° 
Maésila. Wi, hémenata‘mésenusx® eax gig'elgéxe’anufx" bé- 
bextiné lax'da‘xon laxos g‘ig'dx"demséx. Wii, las k'!és ddqtila 15 
g@axenu'x" qaxg'anufx" ‘naxwatmék bex‘tinatya. Wa, hé*mésen 
Ja ixk !alasxen warelax laxox Mamenlaya‘yé, yix dzaxtinaé qenusx" 
eaxe basenufx" gokwtilotaxs xen LeElaé dentrlasenutx" warilaé- 
nafyé LE‘wox Mamentaya‘é. Wa, hé*mésrnu‘x® gaxéla lak: !aé- 
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21 tended mother, LaéLas, and therefore | we just call her by that 
name.’ Thus said Yayaxtiyéga. | 
Then I questioned her, because she said that all the souls of | twins 
went back to the village of Miéésila at the outer edge of our world, | 
and therefore I asked her, ‘‘Is that the only place where the souls of || 
25 men go, to Miiésila?’’ Thus I said to her. Then she said, ‘The | 
village of Ealex"siwalis, who is referred to by us as killer-whale, is not 
far away. ‘The | sea-hunters go there; for the souls of the sea- 
hunters come from | Ealex"siwalis, whom we call killer-whale. | 
30 When the souls get tired, they go home || to the village of Ealexsi- 
walis. Then | the man, the owner of the hunter’s soul, does not live 
long when he goes home, and he dies, | for he is not strong when his 
soul does not hold together | his body. Now watch my lover 
Mamentayé‘®, | who came with me when we escaped from our || 
35 parents, when they talked too much about our | being lovers, for he 
says that he is going home, and that his | soul has already gone to the 
souls of the Salmon, when they die in the rivers after | spawning. 
And when they die, their souls go home | to the outside of our world. 
40 Now Mamentayé* || has never any strength, for he is sleeping all the 
time. | He has no happiness.” Then I asked Yayaxtiyéga | why the 


20 dzendxox liiqenufx" &bempbolaxox Laéiaséx. Hé*menufx" lagvila 
{rm Léqrlas Legemasox,”’ ‘néek’é Yayaxtiyéga. 

Wai, len wtitaq qaxs ‘nék'aageéxs ‘witlafmaé aédaagé bex‘tinatyasa 
Liatlayadza‘yé lax gdkilasasa Miésila lax L!asddésasens ‘nalax. 
Wii, hé*mésen lagila wtiaq: ‘“Léx'afmaé laiatsa bex‘tinatyasa br- 

25 gwanrmé Miiésila?’’ ‘nék‘entag. Wii, li ‘nék-a yixs k !ésaé qwe- 
sale g’dkitlasasa Ealex’siwalisxens gwetyowé maxenox". Wa, hérm 
lanakt‘latsa bex‘tinafyasa és*iléwinoxwé, qaxs hé*maé g‘aya‘na- 
kilé bex‘iina‘yasa és‘iléwinoxwa Ealex"siwaliséxens gwetyowe max- 
‘enoxwa. Wa, g’ilfmésé wisq!px"idpxs yaé lox laé niitnakwe bex- 

30 ‘tinafyas lax g*dktilasas Ealex'siwalis. Wi, k’!ést!é giita q!tléda 
brgwanrméxa iléwinoxwé brx‘iinénux'sa la niitnakwa laé wik:!p- 
x‘éda, qaxs k'!efsaé lixwatya qaés bex‘iinafyaxs k«!eAsaé la Axala 
lax ok!winatyas. Wa, larms doqtilatxen watrlax yixox Mamen- 
layafyéx, yixen ‘nemokwaxg'in g'axadlg'anuSx® fwéqwasenu'x" 

35 gig'adlnokwa, yixs laé LOmax"id gwigwéx's‘ala g:axpnucx" laxE- 
nwx" wairilaénatyé, yixs nék'aéx, larm lal niinax"7e, letmaés be- 
x‘tinafya linewex bébrx‘tinatyasa k*!ok: !iitelix laé léte‘) laxa ‘wixs 
laé xwélaf‘wa, Wi, gilfmésé ‘wi'la tétmlxs laé ‘witla nitnakwe bébr-. 
x‘tinafyé lix L!asddésasens ‘nalax. Wii, latmésox Mamentaya‘yéx 

40 la héwixarm la faloxtwida, yixs dsmaéx la hémenal*em la méxa; 
klés la ék:lexeedaénoxwa.”” Wii, len witrax Yayaxtiyega lax 
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heart of him to whom she referred as her lover was bad. She only 42 
laughed | and said, ‘‘ His heart is bad, because I am married to | 
‘max"meEwes.” Thus she said. Then Yayaxityéga said, “We are 
always || walking along with the souls of the Salmon in the night. | 45 
for they are all human beings.”” Thus she said. Then I asked her 
about | the seat of the soul of the Salmon, and also of man. | She 
laughed again and said, ‘‘Why, don’t you | know? It always sits 
on the head, and the || souls of the Salmon also sit on the heads; but it 50 
is different with the souls of the sea-hunters. | They immediately go 
into their killer-whale masks, | and they go hunting seals.” | 

Then I questioned her again, and I said to her, ‘‘Go on, tell me, 
now, | that I may believe that you really know what you are talking 
about. What || becomes of our souls when we sleep in the night? 55 
Doesn’t the soul also go to | sleep?” Thus I said to her. Then she 
laughed again and said, ‘You are a | foolish man, really you are 
foolish that you think the soul | of man, and of woman, goes to sleep. 
No, the soul never | goes to sleep at night, nor in the day. In the 
day it stays together || with us, and keeps watch over us. But when 60 
night comes, and we go to sleep, | then our soul immediately leaves 
us, and goes to a distant | land. And then we dream of the place to 
which our soul goes, | and what it is domg. Now the person is not 
dead when he sleeps, | only he has no strength when he is asleep, for 


‘yag'imas naqa‘yas gwr‘yas waLElés weq!wa. A‘mésé dalida. Wa, 42 
li ‘nék'a: “Hérm‘el ‘yag'imsdx naqafyasoxgiin lik: latwadErsox 
smax"merweésax”’, ‘nék'ox. Wi, lampm ‘néké Yayaxtiyégaxgins 
hémenata‘még'ins qaqesala Lefwa bex‘tna‘yasa k:!ok'titeliixa gaga- 45 
noLé qaxs ‘naxwatmaé bébegwanema,” ‘nék'é. Wi, laren wittaq 
lax k!walaasas bex‘tinafyasa k-‘!ok!titela LO*meEnsaxgins bébE- 
gwanemek. Wa, laxaé daltida. Wa, li nek‘a: “Kostas k:lés 
q!atelaa? yoOmaas k!walens oxiiifyéx. Wai, liixaé héem k!walé 
bex‘tina‘yasa k'!ok!ttelé Oxiityas. Wai, lata ogtiqilaxa beEx‘tima- 50 
fyasa es‘iléwinoxwé, yixs 4*maé héx"‘idarm lats!4 laxés maxemlé 
qa‘s li iléxwaxa mégwaté. 

Wa, laxarn ét!éd wtiag. Wi, len ‘néknq: ‘ Wég:a gwas‘idex 
qen Oq/!iis‘idadL, Alaem q!Atelaxds waldemitlilag-ilitéx. Wiens 
bex‘tna‘yéx, yixg‘ins lig'ins méx‘édxa ganoré k'!ésaé dewaqarm 55 
méxaa,” nek'rntaq. Wa, laxaé dalida. Wa, li ‘néka: “ Yaraxs 
nenolaéx begwanema, Alas nendld, yixs ‘nék'aaxenqdsaq mé*xéno- 
xwa bex‘tina‘yasa begwainpmé Lefwa ts!edaqé. K-!é; yixs k !ésaé 
mé*xénoxwa bex‘tinafyaxa ganoLé LEfwa ‘nala, xa ‘nala la q!ap!éx'si 
LE‘wEns qaés q!aq!alalaé g'axens, wix'é ginolida liig'ins méx‘éda, 60 
wi, héx’ida‘mésens bex‘iina‘yé bawens qa‘s li laxa qwésala 
aiwinagwisa. Wii, hé‘mésens g'ax méxa‘yé lililasasens bEx‘tinatyé 
LE‘wis gwegilasé. Wa, larm k-!és tn‘léda begwanrmaxs méxaé. 
La 4em k:!éas la lixwés, yixs méxaé qaxs laé q!anéstés bex‘iinatyé. 
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65 his soul goes traveling about; || and when it is near day, the soul 
comes back again and | sits on top of the head of the man. Then the 
man awakes | and gets up. If the soul of a man who is asleep goes 
too far away | and comes not back again, the man remains in bed | 

70 asleep and is dead. The time when this happens is when the || soul 
goes to another man and makes a mistake.” | Then I questioned her: 
“Where do the souls of | all those who are not twins and who are not 
sea-hunters go,—those of the common | people? Where do the souls 
go when the owner of the soul dies?’”’ Thus | I said to her. Then 

75 Yayax"yéga became angry and said, || “Don’t they always stay in 
the village not very far from the other end | of the village? and don’t 
they come walking about at night?” | Then she said, ‘I shall stop 
answering your questions. | It occurs to my mind that I have been 
the cause of anger for the Salmon and of the souls of the | dead ones, 

80 because I talk about it. I think they will come || to get me now and 
take me home.’ Then I said, “Are you going to die? and do you say 
for that reason | that you will go home?’ Thus I said to her. 
Then she cried, | and she said, “Indeed, I have done harm to myself, 
because I talked to you, | for I have divulged the ways of the | Salmon 

85 people.’ Now I was really in her disfavor, and she was || really crying. 
Then I left her. | 


65 Wa, gilfmése éx’ala ‘nax‘idexs g'axae aédaagéda bex‘tina‘yé qa‘s li 
k!waxtilabendxa begwankmé. Wai, héx'‘idatmésé ts!mx‘idéda br- 
gwainrmeé, qa‘s Lax'widé; wix'é qwaiqweésg ilak‘ina bex‘tina‘tyasa bE- 
gwanrmaxs méxaé yixs k'!ésaé g'ax aédaaqa. Wi, latmé xrk:!aet 
méxéda brgwanrmé, larm tmfla. Hérem héx'dems gwéx’‘idé br- 

70 xSunatyas, yixs laé laxa ogi‘limé begwanema, yixs LéxLék-Elsaé, 
yixs héé gwexidé.”” Wii, laxarn wittaq lax laasasa brx‘iinafyasa 
‘naxwaxa k'!ésé L!atlayadzafya Lefwa k'!ésé dléwinoxwaxa baxtisé 
begwanema, ‘wi’sté bex‘iinatyas, yixs laé telé brx‘tinénokwas, 
nék'Entaq. Wi, latmé tawastida yix Yayaxtiyéga. W4A, la ‘nék-a: 

75 “Esaéra hémenala hé goktiléda k'!és@ Alarm qwésala lax &psba- 
lasasa g’Oktila. Wa, hé*mis gax q!iinemé‘stelsxa gaginoLe. Wii, 
la ‘nék'a: “Latmen gwal natnaxméxés wati‘lilase*wos. Latmég-in 
melx‘waLklaxg'in ts!engtimélg'asa k-!ok!itela Lefwox bex‘iina- 
‘yaxsa li léle‘laxg'in lik gwagwex's‘ala liq; lax'es‘még'in g'axL 

80 dasdt qen li niitnakwa.” Wii, laxaen ‘néka: “Lamas te‘lia lag*i- 
lads ‘nék'exs lemaéx lal nifnax"t,”’ ‘nék'entaq. Wa, latmé q!wi- 
gatl. Wa, li ‘néka: Qa, latfmen q!tléx'st!eqa qarn gweék'!r- 
galasé lax, qaxg'in lik’ bax‘tis‘idamasxenu‘x” gwéx’sdemaxg'a- 
nufx" Llinlayadzatyék’.”’ Wi, latmé dlaxtid wanex‘iden. La‘tmé 

85 Alax'id q!wasa. Wii lafmmn bis laxéq. 
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Now her brother Mamentiayé‘, to whom Yayaxtiyéga | referred 
as her lover, was asleep all the time. He was depressed; | and his 
father Yaqal‘rnala went up to the roof of his house, | and he called 
Mamentayé* to go up and help him. || Immediately Mamentayayé 
went up to the roof of his house; | and when he just reached the place 
where his father Yaqalenala was, his foot slipped, | and he fell 
through the roof of the house, and he was | killed. Then Yayaxtiyéga 
said that his soul had | gone home long ago. Not long after this 
Yayaxtiyéga || also died. This was all what the | one said who 
spoke openly about those born from the Salmon. | 

I forgot one thing. When I asked the Salmon woman Yayaxi- 
yéga | what the soul of man was, whether it is large | or small, she 
said, “Den’t you see your shadow on the || ground when the sun is 
shining? That is just like the soul. When | the soul wishes to sit 
where it is always seated, | on our head, then it is small. In the 
day time it is small, | but when we are asleep, it is big, when it trav- 
els about where it is going.’’ | 

And Yayaxityéga said also this to her mother Laétas. || There were 
three elder sisters of Yayaxityéga. She called her | mother to come 
and sit down on her bed, and she said to her, | ‘You and your hus- 
band are very bad, for you do not know how | to take care of us. 


Wi, laem 4*mé weq!wise Mamentaya‘yé, yix gwre‘yds Yayaxi- 
yeg'a watala dem hémenalaem méxa. Wai, laem xtilsé naqa‘yas. 
Wai, li Ompas, yix Yaqal‘pnala lag'is lax Ogwisasés gokwé. Wa, 
la Lé‘lalax Mamentaya‘yé qa lis lag-ust& qa giwaliséq. Wi, héx’- 
fidafmése Mamentaya‘yé la lag-usta laixa siliisés gokwe. Wi, 
hé:mis alés lag'aa lax Axasasés Ompé Yaqal*enala laasé tsax'PLEle 
gwdgtityis. Wi, latmé téxsi laxa siiliisés gokwe. Latmé 
hébatya. Wa, a*mésé ‘nek’é Yayaxttyég'a q!nyolidé Ja nii‘na- 
kwé bex‘tinatyasox. Wa, k-lést!a qwéségatye Yayaxtiyéga 
laaxat! Ogwaqa wik-!exséda. Wa, lamm ‘wile waldemi‘lilasa 
nEmOox"meée g'ax q!wéq ilk !alasa ‘Naxwa LaL!ayadzatya. 

G-axoLen L!Eléwesogwa, yixg’in lak: wtitaxa L!aL!ayadzatyé Yaya- 
xiiyéga lax g-wéx'sdemasa bex‘tina‘yasa begwanrmé LO® ‘walas 
Lof mma. Wa, li ‘nék'a: ‘“Esas doqtilaxés g'dg-omasés laxa Awi- 
nak!tisaxs L!ésrlaé. Wa, hérm gwéx’sa bex‘tinatyé. Wiis, g'ilfmésé 
‘nék-éda bex‘iima‘yé qa‘s lii k!wala laxés hémenalatméx k!walaasens 
OxLiifyex li Amabido® la. Wa, hépm i&miax~‘idextrmséxs ‘nalaé. 
’ Wii, g'ilfmésrens méxa laé ‘walas‘ida yixs laé q!ené‘sta laxés lililasé.” 

Wa, hé*misé waldemas Yayaxtiyéga laxés abempé Laézasé, 
yixs yudukwaé ts!édaqé ‘no‘nelas Yayaxttyéga. Wa, la Lé‘lalaxés 
ibempé qa g'axés k!wag'alit lax qrlgwitlasas. Wa, la ‘nék'eq: 
“Tomas ‘yaéx’sEma LE‘wos la*wiinrmaqés, yixs ‘yig'ilwataaqos lax 
aékila g’axenu'x’. Wa, latmésen lan ni‘nak® qenLo ‘wildLxox 
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Now I shall go home, and take the | souls of my elder sisters.’’ 

110 Thus she said. It was only three || days since the time when Yayaxt- 
yéga had said so to her mother when she died; | and it was not one 
winter when her | three elder sisters died, and their parents soon 
followed them. | That is all to be said about this. | 


1 Now TI shall talk about what is said by the shaman, about the | 
soul of man, by the great shaman Qasnomalas. That is | his name as 

a shaman, asa chief of the numaym Sisent !é of the Nak !wax’ dafx" 

5 his name is G’éx'sé‘stalisemé*. || When Lanax’tanag’ ek", the princess 
of Ts !agryos, was very sick, | her grave-box had already been made, 
and they were about to wrap up her body. I was with the | Nak !wax’- 
dafx", having been invited. When night came, the | shaman Qas- 
nomalas was asked to go and feel for the sickness. | He went and sat 

10 down on the floor towards the fire from the woman. || First he felt of 
the top of her head, and he had not felt for a long time, | when the 
shaman said, “She has no soul, it flew away long ago. | Go on, clear 
your house that my tribe the Nak !wax'da‘x" may come, | and I shall 
try to get back her soul. Now get | four kinds of sweet food, and 
15 also four pretty dishes, || and put the sweet food into them, and also 
some clothing of this | sick one; and none of the young women shall 


bébrx‘tima‘yaxsen ‘non‘Elax’,’” néx~‘laé. Wi, itmésé yidux"p!en- 

110 xwafs ‘nalé ‘néx'demas Yayaxttyéga laxés ibempdiixs laé wik: !ex- 
fida. Wa, k !ést!a ‘nemxenxé ts!iwenx laé ‘wifwela wik’!px‘idés 
yudukwé ‘no‘nela. Wi, a*mésé hétrwig'ayé gig adInokwaséq. Wai, 
lakm laba waldemas laxéq. 


1 Wi, la‘mésen gwaigwéx's‘alal lax wildemasa pixiila qaéda brex*it- 
nafyasa begwanremé, yixa ‘walasdi pixilé Qasnomalas. Wa, héem 
Légems laxés pexéna‘tyé. Wa, li regades Géxsé‘stilisema‘tyé laxés 
gigema‘yaasa nE‘mémotasa Sisen!e* laxa Nak!wax'da‘xwé. Wa, 

5 lai alak: lala ts!exq!é Lanax‘lanag'ekwe k-ledélas Ts!igryosé, yixs 
lesmaé gwalale dng'ats!e Le*wes q!anébemié. Wi, la‘mésen g'igéxa 
Nak!wax'datxwe yixs Léetelakwac. Wa, gvil*mésé ginol‘ida laé ax- 
k lalase*weda pixilé Qasnomalasé qa‘s lii p!éx*widxa ts!ex'qa. Wii, 
la‘mésé qa‘s li k!wag'alil lax L!asalifasa ts!ex'q!a ts!edaiqa. Wi, 

10 hé‘mis gil p!@x*wits0‘sé OxLityas. Wa, k lést!é gég-ilit p!exwaqéxs 
laé ‘nék-éda pixila: “K'lease brx‘iimatyasox; geydlidé la p!ntida. ° 
Wiig'a éx‘widexs gOkwaqds qa g'axlagisen gokilotaxa Nak!wax’- 
da‘xwa qrén wiig'i lailot!ax bex‘tinatyasox. Wi, larms laloL!arex 
moxwidali éx*p!aéma hitmafya; hé*misé mowéxxii ések’ ha‘maats!a 

15 qa géts!ewatsa éxp!aéma hismatya. Wii, hé‘misé gwélgwiilasoxda 
ts!ex'q!ax. Wa, lat k!efs g-axltsa éalostagasé ts!édaqa qo éxenta- 
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come, because they might be menstruating,” | said the shaman. 
Now I heard what he said, | for I went with him, because he is the 
uncle of my wife. Now we | went out of the house, and then the 
house was cleared out; and || after the house had been cleared 
out, they walked and called all the grown-up | men of the Gosg'i- 
mux", and the Nak!wax'da‘x", and also | the grown-up women. 
But Qasnomalas did not want the young | men and the young women 
to come as spectators, because they are | careless, being lovers or 
menstruating, for their exhalation would make the sick woman 
worse, || according to the saying of the Indians, who say that the 
sick one gets at once worse | when a menstruating woman comes near 
a sick person. That | is called by the Indians “to steam the sick 
one,’ when a menstruating woman goes to see her | sick relatives; 
and therefore the relatives of the | sick one do not want the sick one 
to be seen. And also they do not allow young people || who are just 
married to see the sick one, because they | believe that they are 
always in bed together, and that is the same as | menstruation. 
Their exhalation is bad for the sick one. | And if the sick one dies, | 
the Indians say that he has been affected by the exhalation. If a 
young woman goes || to see him, or a young man goes to see the sick 
one, they | often find a recently used napkin of a menstruating woman 
behind the | taboo house of the sick woman. | 


) 


laxd,” ‘nékéda pixdla. Wai, la‘men ‘witlambm witiLelax waldemas 
qaxg'in la‘mék liig-éq qaxs q!tléyaasg’in genrmk:. Wa, la‘menu‘x" 
hoqtiwels laxa gdkwe. Wi, lé ékwase‘weda g-okwé. Wa, gvil*mésé 
ewal ékwixa gokweé, laasé qas‘idéda la Le‘lilaxa é@dlak'!rné 
bébrgwanrmasa Gosg’imuxwé LEfwa Nak!wax'da‘x’. Wa, hé‘misa 
alak'!ené ts!édaqs qaxs k-!ésaé Qasnomalasé hétq!alaq lida éalo- 
stawé hityala Lefwa ealostigasé ts!édaq la x‘its!ax‘ila qaxs k !ésaeé 
qléq lag ilatéda wewarala Le‘wa éxenta qo lalax k-lalidxa ts!pxq!a 


ts !edaqa lax waldemasa bak!umé, yixs ‘nékaaqéxs héx'‘ida‘maé xEnl- 2 


sidéda ts!ex'q!iixs laé nexwax‘‘idéda éxenta ts!edaqxa ts!ex'q!a, 
Hérm gwe‘ydisa bak!umé k‘!altidxa ts!ex-q!a, yixa éxentaxs laé 
ddqwaxés LéLeLalax ts!ex'qaé. Wa, hémis lag‘ilasa LéLEalisa 
tslex'q!a k és hélq!alaq la ddqwasr‘wés ts!ex‘q!a. Wa, hézmxat! 
k'és hélq!olem la doqwaxa ts!px'q!laxa g'Egilgowé Elostaé hatya- 
sek‘dla qaxs k‘ddetaé k-!és gwat nexwala laxés g’aélasé, yixs ‘nema- 
xissmaéda ‘nexwila LE‘wa éxenta ‘yax'srm qaéda ts!ex'qa yixs k*!al- 
sédaaq. Wi, hé*maaséxs laé wik'!ex‘idéda ts!ex'q!ax'dé li héx:- 
‘idarm ‘nék-éda bak!umaqéxs k:!a‘lkwaé yisa aldstigas ts!edaq la 
doqwaq LOoxs alostiéda begwanrmé la doqwaxa ts!ex-q!a, yixs 
q{iinalaé q!ase‘wéda alomasé édemsa éxenta dzems lax aLand‘tyasa 
hosé ts!px'q!aats!ésa ts!mx'q!a ts!edaq. 
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When all the Gésg'imux" and the Nak!wax’da‘x" had gone in, | 

40 they went and sat down in the rear of the large house. Then || a 
long narrow board was taken and was put down in the rear | of the 
house between two rows of men who sat facing each other. | Then 
many batons were taken and | given to the Gdsg’imux" and the 
Nak !wax'da‘x". | After this had been done, eagle-down was taken and 

45 was put on || the two rows of men who sat facing each other in the 
rear | of the house. When this was done, the sick woman was taken 
and | was placed on a new mat which was spread in front of the | 
outer row of men in the rear of the house. | The shamans of the 
50 Nak!wax'dafx" gave them instructions what to do; || for the Gosg'i- 
mux" did not know what would be done by the | Nak!wax’ dax" for 
the great shaman Qasnomalas. As soon as | everything was ready, 
they all beat fast time together, all those who beat time for the | 
shaman; and they had not beaten time long, before they stopped. | 
Four times this was done. When they stopped beating fast time the 

55 last time, || the shaman Qasnomalas came in carrying his rattle. | 
Then he stood on the floor inside of the door of the house. He did 
not | make any noise. He only looked at the sick woman. Then he | 
said, “Come, i !emelxalag’ilis—and you K’ enxwalayugwa,—and you | 

60 ‘nax' nag’ em—and you Q!walax’ lage pea for I pray you to help || me. 


38 wa, g ilfmésé ewitlasrada ica imuxwé LESwa Nakious: datxweé 
laas hiifstaem k!wiléda ogwiwalilasa ‘walasé gokwa. Wai, latmé 
40 ix*étsesweda grilt!a ts!éq!a sadkwa qa‘s li pax‘alilem lixa 6gwiwa- 
litasa gokwé, lax awaigawa‘yasa k‘imk'eqrgemlila matts!agti‘naktla 
bebaewannmia: Wai, li ixttsmtweda q !enemé t!ét !emyayuwa qa‘s li 
ts!awaésElayu laxa Gosg'imuxwé Lefwa Nak!wax'da‘xwe. Wai, g'il- 
‘mésé gwala li Axétse*we qemxwiisa kwékwe qa‘s li qemxwidayu 
45 laxa k'imk'rqrgemlilé malts!agitnakila bebegwanrm laxa 6gwiwa- 
walilasa gdkwé. Wi, 1é &xétsetwéda ts!ex'qa ts!edaqa qa‘s 
eaxé qelgtidzolilem lixa ts!mx'asé lé*watya Lebel lax L!asalitasa 
Lidsexidalilésa bébrgwinrmé laxa dgwiwalilasa g'okwe. Wii, 
la‘mé héx'siic‘ma pépixaliisa Nak!wax'da‘xwé aaxsilax gwégwiilag’i- 
50 lilasas qaxs k'!ésaé q!areléda Gosg'imuxwe lax gwayi‘lilasasa Na- 
k!wax'datxwé qaéda ‘walasé pixilaé Qasnomalasé. Wi, g-il‘mésé 
‘wila gwalala laasé ‘nemax‘tid Léxedzodéda ‘naxwa Léxemélxa 
pixila. Wa, k lést!e géeg‘ilila Léxedzityaxs Jaé ‘nemax"id gwala. 
Wii, li mop!ena hé gwexidé. Wi, g'ilfmésé gwat Léxedziya rlx- 
5 Latyé gaxaase g'axeréda pixila, yix igjaanoninlase dalaxés yadené. 
Wa, li waxstlit lax Awivelisa t!ex‘ilisa gdkwée. Larm k’!efis 
ewek !alats; lasm 4mm dodqwalaxa ts!ex'q!a ts!ediqé. Wi, la 
énék'a: “Géla Liemelxalag‘ilis, sdfméts K-enxwalayugwa, sd‘méts 
nax'nag'em, wi so*méts Q!walaxilayugwa, qa‘s waxads g'ifwala 


on 
a 


1-On each side of the long narrow board. 
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You are not prostitutes.’”’ Thus he said to them. Immediately 
the four women went to where he was standing. Then Qasnomalas 
asked for | red cedar-bark for neck-rings and for head-rings, and also 
for | eagle-down. Immediately they went and gave it to him, and | 
he gave it to each of the four women. When they all had || neck- 
rings of red cedar-bark and head-rings, the shaman | Qasnomalas put 
eagle-down on the four women; | and as soon as he had done so, he 
separated the women, who had to go each | to one corner of the 
house. Now the women were standing there. | Then Qasnomalas 
spoke again, and said, “Bring || the grave-box into which you were 
about to put her whom I shall bring back to life, and the wrapping in 
which you were about to wrap her, | if she had been taken by ‘yayak’i- 
laga; for I-can see her | soul, which I shall put back.’ Thus said the 
great shaman. Then | they put down the grave-box which was full 
of blankets, which were to have been wrapped around her | who was 
to be brought back to life by the great shaman. And he asked for | 
some clothing of the sick woman who was to be brought back to life, | 
and for four dishes with sweet food. | AU this was put down where 
he stood. Then he asked one of the | Nak!wax'da‘x", another 
shaman, to come and break up the grave-box, | and to throw all on 
the fire in the middle of the soul-catching house. || Then the other 
shaman went carrying an ax and broke the | grave-box into pieces 


gaxen. Sommaas k'!és LéLisgasa,’ ‘nék'eq. Wa, héx~idatmésa 
mokwé ts!ediq la lax Lawilasas. Wi, li Qasnomalas dak: !alax 
Lilagekwa qa qéqEnxawés LOf qa qéqax'emés. Wa, hémisé qim- 
xwiisa kwékwé. Wa, héx-‘ida‘mésé la ts!e:we laq. Wa, hémis la 
ts!ewatnakiilas lixa mokwé ts!edaqa. Wa, gil'meésé ‘witla la qéqen- 
xfilaxa LligeEkwé LE‘wis qéqEx'Ema‘yé, laé hé*ma paxala, yix 
Qasnomalas qemx‘witsa qemxwiisa kwékwé laxa mokwé ts!édaqa. 
Wai, gilfmésé gwala laé gwéla‘liiasa ts!édaqé qa li‘s ‘nalneEmokwala 
lax Gonégwilasa gdkwe. Wi, lafmé LaxLewiléda ts!édaqé. Wa, 
li @dzaqwa yaq!eg'atté Qasnomalas. Wi, li ‘nék'a: Gélageaxi 
gits!Eewaslaxsdisen hélitlilaso‘Léex Lo* q!enébemlaxsdisox qaxo 
lalaxsde ldnanems ‘yayakilagi qaxgin lafmek: doqtilaxox brx- 
etinatyaxsen hétisliilasoLéx,” ‘nékéda ‘walasé paxila. Wa, g-axé 
hingalilema drg‘ats!é, la q6ot!axa p!elxelasgeméxa q!EnébEm- 
laxsdis hélililase‘wasa ‘walasé piixila. Wa, li dak ‘alax 
giayola lax gwélgwiilisés heti‘lilase‘wexa  ts!ex-qla ~ ts!edaqa 
LESwa moOxLa g‘its!ewatsa éx'p!aéma ha‘ma‘tya. Wa, g-ax'mé 
‘wila ixfalélem Jax Lawilasas. Wa, la axk !alaxa gayolé laxa 
Nak!wax'da‘xwé Ogti‘la paixala qa g'axés tsotsex's*endxa drg'ats!é 
qa ‘witlés mdx"Lalas Jaxa laqawalilasa babakwayo.!aats!@ g‘okwa. 
Wii, lafmésa Ggii‘la pixila dalaxa sdbayO qa‘s tsdtsex"s‘endéxa 
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which he threw on the fire in the middle of the house; he took the 
many | blankets that were to be wrapped around her, and threw 
them on the fire in the middle of the house. Two kinds of things | 
were put on the fire by the other shaman. Then he was asked by the 
great shaman to stand in the house. | And Qasnomalas took the cloth- 
ing of the || sick woman, carried it as he was going around the fire in 
the middle of the | house, singing his sacred song and swinging his 
rattle, while all the | men were beating fast time. When he came to 
the place from which he had started, | he sang his sacred song and 
threw the clothes on the fire in the middle of the house. | Then he 
took the dish with the sweet food, and put it on the | fire in the mid- 
dle of the house. Then he did the same with the others. They 
only | continued beating fast time, those who beat time for the great 
shaman Qasnomalas; for | all the men are called time-beaters-for- 
the-shaman. | Then the time-beaters beat very fast time. Qasnom- 
alas | took the soul when many (souls) were waiting at the door for the 
clothes that were being burned up. || He would say, ‘‘ You are another 
one!” | and let it go. After he had been doing so for a long time, he 
took hold, with his | right hand, of the soul of the sick woman. 
Then | the time-beaters of the shaman stopped beating fast time. 
Then | the other shaman who was standing there began to speak, and 
said, ‘‘ Now let her who is being restored sit up, || that my friend may 
put her soul back into her.” Thus he said, and the shaman made the 


drg'ats!@ qafs mox"Lalés lixa laqawalilé. Wi, la ixsédxa Alene 
p!elxelasgema qats texialés lixa laqawalité. Wa, madédatatmé 
lax'Landsa ogtéla pixila. Wa, larm &xk:!alaso® qa‘s hé‘mé Lawilé 
yisa ‘walasé pixila. Wa, la Qasnomalas dax*‘idxa gwéelgwiilisa 
ts!pxq!a ts!edaqa qats daléqéxs laé li‘stalitelaxa laqawalitasa 
gokwe yilaqtla, yatelasés yadené, laatas Léxedziyéda ‘naxwa 
bebregwankEmxés LéxEdzewe. Wa, gilfmésé lagvaa laxés g'iigvililasé 
laé yilagwatewexs laé texralasa awelaw fila laxa laqawalilé. Wa, lai 
dx" ‘idxa ha‘maats!é g'its!ewatsa éx"p!admasé qa‘s k'ax'LEndés laxa 
laqawalile. Wai, lame ‘wi'la hé gwéxitsa wadkwé. Larm dem 
hiyolis Léxedziyéda Laléxémilaxa ‘walas pixilé Qasnomalas qaxs, 
hémaé LégEmsa ‘naxwa bebrgwankemé Lalexémilaxa pixila. Wa 
latmé Alaxtid Léxedzodéda Laléxémilé. Wa, latmé Qasnomalasé 
dax‘idxa brx‘tinafyaxs gaxaé q!énem g'ix dlaste*wéx leqwilag’i- 
laxa gwélgwiila. Wii, lamaxwé ‘néka: ‘“‘ya, Ogiifladzis qa‘s 
mpx‘eédéq.”’ Wi, li gégilit hé gwegilé. Wa, latmé dax*‘itsés 
hélk lolts!ana‘yé lixa bex‘tinafyasa ts!ex'q!a ts!edaqa. Wi, latmé 
ewal Léxedzityéda Lalexémilaxa pixiila. Wa, latmé yaq!eg‘attéda 
ogi‘la pixilaxa Lawilé. Wi, li ‘nék'a: “ Wiig'ax'ox k!wag-alila 
hélasE‘wex qa lailagisg’en ‘nemoktk Ax‘atelodesg'a bex*tinég‘a- 
sox,” ‘néké. Wa, hé*misa pixila la kw!lag-alilaxa ts!ex'q!a ts!n- 
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sick woman sit up. | As soon as she sat up, the great shaman swung 
his | rattle, and all the time-beaters beat time. Then the shaman | 
went towards her, opened his left hand, and the soul was sitting on 
it. || He rattled with his right hand; and as soon as he came | to the 
sick woman, he gave his rattle to his friend the shaman, | who was 
holding up the sick woman. And he made the soul sit | on her head. 
For a long time he blew on the top of her head; | and when he finished 
blowing on it, he pressed the top of the head of the sick woman. || 
Then he finished. He arose and spoke. He | said, ‘ Now let our 
sisters dance.’’ Thus he said to the four | women who were to 
dance merrily, because he had recovered the soul of the one who had 
come back to life, | the one who had been walking with the spirits. 
Thus he said. Then he sang with | slow time-beating, and the time- 
beaters began to sing. || Now the four women danced and the | great 
shaman also danced. As soon as the song ended, they finished. | 
Then they were paid by him with one hundred blankets, and one 
hundred | blankets were given to the time-beaters of the shaman. 
Then the woman came back to life | after this. That is all about 
this. || 


Now I saw Qasnomalas, who was sitting on the ground | not far - 


from the other end of the village of the Gosg’ imux" at the | north end. 
He called me to come the day following, | after he had caught the 
soul of Lanax'tanag’ ek". I went | and sat down near where he was 


daqa. Wa, gilfmésée k!wagralila laas yat!édéda ‘walasé pixilasés 
yadene. Wai, li naxwa Léxedzodéda Laléxemilé. Wa, la‘mé gwa- 
yolaléda pixila dalatés gemxolts!anatyé la k!wadzewéda brx‘tina- 
yaq. Wi, li yatelasés hétk !otts!anacyé. Wii, giltmésé lag-aa 
laxa ts!mx'q!a ts!edaqa laé ts!asés yadené laxés ‘nemodkwa paxi- 
laxa la dalaxa ts!ex'q!a ts!edaqa. Wa, li k!waxtilabrentsa brx‘t- 
nafyé lax OxLi‘yas x‘Omsas. Wa, li gég'ilil poxwax Oxuiifyas. Wai, 
gilfmésé gwal poxwaxs laé Laxwax OxLityasa ts!ex‘q!a ts!edaqa. 
Wa, lame gwala. Wa, li Lax‘tilila qats yaq!rgadé. Wai, la 
neéka: “Weégax'ins yex'weda wiweEq!wa,’’ ‘nék'éxa modkwé ts!é- 
daqa qa‘ns éék: !éxséle yexwaxs laé l4tex bex‘tina‘fyasa la q!tlax-<i- 
déda larmx'dé gig ilgéxa hayatilagasé, ‘nék'exs laé hémm daqilasa 
nEqaxalis t!emyasé. Wi, latme denxidé raléxémiligq. Wa, 
latmé yextwidéda mokwé ts!édaqa. Wa, li ogwaqa yExwéda 
ewalasé paxila. Wa, gilfmese q!ilbé q!emdmmas laé gwala. Wai, 
latmé afyaso‘sa lak'!endé p!elxelasgema; wii, hé:misa lak !endé 
plelxelasgem halagemxa Léxemilaxa pixila. Wa, la‘mé q!iiléda 
ts!edaqé laxéq. Wa, larm laba laxéq. 

Wa, la‘mésen doqitilax Qasnomalas, yixs ‘nemdk!wasaé k!wis 
laxa k !ésé qwésala lax Apsbalasasa g'Ox"demsasa Gosgimuxwé laxa 
gwibalasé. Wa, li véelaila gaxen qen li liq laxa la ‘nax-idEs 
lax'demas l4LeEx bex‘tinafyas Lanax'lanag'ekwe. Wai, latmésen 
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sitting on the ground, and he spoke first, || and said, ““O son-in-law! 
What do you think about what we | were doing here last night?” 
Thus he said. I just listened to him, and I | replied to him. I said 
to him, “It was a great thing that you did, for | you broke the coffin 
of the one who would have been | not a little sick.”’ Thus I said to 
him. Then he laughed and said, || “That is not my wish, son-in-law. 
It is the supernatural power which told me to do | so, and the soul 
of the sick woman which I | saw flying about inside of the house. | 
Therefore I did so, and broke the coffin.’ Thus said the great | 
shaman. || f 

Then I asked him about the soul, whether the soul is large or | 
small. He said, “O son-in-law! Did you not see | the soul last 
night, which came and sat on my hand? | It is the size of our thumb, 
when it shrinks and | becomes small; then I put the soul on top of 
our || head, and it grows so that it is of the same size as our body, for | 
the body is the house of the soul, for the souls have no houses. | They 
just fly about day and night. | And the owner of the soul is their 
resting-place, and our body is their house. | Those who say that souls 
have houses || in this world lie. They have no houses. They just | 
fly about our world. In the morning when it is nearly daylight, | 


k!wag'akls laxa mak‘alarm lax k!wadzasas. Wi, hé:mis g’il yaq!£- 
gatta. Wi, la ‘nék'a: ‘“‘ya, negitmp, wilds naqatyaqos qaEns gwe- 
gwilagililasax ganoxé,” ‘nék’é. Wa, len dem horélaq. Wa, len 
nasnaxmeq. Wa, len ‘nék'rq: “LoOmatmaasas gwex‘idaasds, yixs 
laaqds ‘nek’ qats tsotsox"sendadsaxa drg‘ats!é laxsdiisa k*!ésé 4am 
gwase ts!ex'q!a,”’ ‘nék'entag. Wii, li daltida. Wa, li ‘nék‘a: 
“Waltlilawésen, negiimp, hémaasé ‘nawalakwa ‘nék’ qen hé gwe- 
xidé. Wii, hé'misé bex‘tinatyasa ts!ex’q!a ts!edaiqxg in latmegin 
doqiilaqéxs gaxtmaé p!axi‘lila lax AwiLeliisa gokwé. Wa, hémé- 
sen lagita hé gwex’‘id tsotsOx"sEndxa drg‘ats!é,”” nék-éda ‘walasé 
pixila. 

Wa, la‘mésen witraq laixa bex‘tinatyé wix’se ‘walas‘maé LO‘ 
Ema‘tya bex‘tinatyé. Wa, la ‘nék-a: “ya, negtiimp, ésas doqtilaxa 
bex‘tinatyax ganoLéxa g axe k!wadzox"ts!anend g*axen, yixs 
yiemaé ‘walasens qomax'ts!anatyéx, yixs laé k-!ehwiittsenda qa‘s 
aimix‘idé lig'in ligaatelots lax bekwinokwas lax Oxuiifyaxsens 
x'dmséx laé q!wax‘ida qa‘s li yirm la ‘walasens ok!wina‘yéx qaxs 
yusmaé gox"sa bex‘tinatyens Ok!winatyéx, qaxs k!efsaé g*dx"sa 
bex‘tinatye yixs ffmaé p!eLEmé@‘stalaxox ‘nalax Le‘wa ganoce. 
Wi, li héem x‘dyatsés bex‘tinayédé qaxg'ins nogwamék’ g'dx"s 
yixens 6k!winatyex. Wai, lii velk!waéda nék'eq gogwadéda bex‘ti- 
nafyé laxa iwinak!tsé, yixs k'l!efsaé gokwa. La fem hémenalarm 


p!eLemé‘stala Jaxens ‘nalax. Wai, gilfmésé rliq ‘nax-fidxa gaaliixs 
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they come home to the owners of the souls. And then they tell | 
where they have been, and what they have seen where they have been 
all around our | world, and that is what we call dreams, the news that 
are told by the souls || when they come back to us.’’ Sometimes the 
souls come back the wrong way, | when they return to the owner of 
the soul, and then the soul is hurt,—| when it comes quickly and goes 
in crosswise, or upside down, into the | body of the owner of the soul. 
Then the soul is not strong enough | to come out where it is held, and 
the man at once looks sick. || He is not strong. He does not die 
quickly, | but he asks a enon to cure him, and to feel for his | 
sickness. Then the sides of the head | and the back of the head are 
first felt of by the shaman, and last he feels of the top of the | head. 
Then he knows that something is wrong about the soul. || And the 
shaman tells him that his soul is in the wrong way. Then the 
man | asks the shaman to put the soul right when | night comes. 
Thus he says. And the shaman only says that he will | do so. Then 
the shaman goes out of the house | into the woods and breaks off the 
tops of hemlock-branches, || and he makes a ring out of them, 
through which he makes the man go. | When the ring is done, he 
hangs it up under the shelter of a thick | tree. Then he leaves 
it. As soon as night comes, a man goes to | call a number of 


g@axaé ‘witla ni‘nak" laxes bex‘tinayédé. Wai, hé:mis la ts!ek: !atn- 
Tze laliilasé Lewes dodegilé laxés lalilase laxox aAwi'stiixsens 
‘nalax. Wa, hé*mésens gwe‘yO méxa‘yé ts!ek:!alemasens bex‘tina- 
eyaxs g'axaé lalaqa gaxens. Wa, lii q!tinala 6dzmgaarnleda brxt- 
nafyaxs gaxaé lalaqaxés bex‘tnayéde. Wa, héem yilgwatsa 
bex‘tinafyaxs yix'ak’rnaé, yixs gayalaé Loxs ék‘!laxsdalaé lax 
ok!wina‘yasés bex‘tinayédé. Wa, la k-leas lixwésa bex‘tinatyé qass 
gax*wEqiwé laxés la xek'!layaasa. Wii, héx'‘ida‘mésé ts!ex'q !ema- 


lax“idéda begwanemé. K°lés la laloqwala. Wii, la k'!és gryol! 


fe‘la. Wa, hétmis la hayalik!aatséxa pixila qa lis p!éx*widex 
ts!px'q!dlemas. Wa, li héem gil p!éx‘witsd‘sa pixilé @wanodLE- 
mafyas LE*wis i eae Wa, la Elxnala p!éx‘widex Oxxii‘yas 
x‘Omsas. Wa, la‘mé q!aatElaqéxs odzasaé bex‘tinatyas. Wai, 
léda piaixala nélaqéxs ddzasaé bex‘tnatyas. Wa, latméséda brgwa- 
nemé hawaxelaxa paxila qa wigés helidtex bex‘iinatyas qo 
ganolidxo, ‘neké. Wa, a*méseda paxila nék'exs le‘maé wiig'it hé 
gwex‘idELé. Wii, la‘mésé lawelséda pixila laxa gokwé qa‘s li 
aLesta laxa aL!é qa‘s Ll!ex¢widéxa ‘nenwalagwata‘yasa q!waxé. 
Wi, latmé qenayogwilaq qa‘s qex'Eléxa begwankemé. Wa, gil- 
‘mésé gwala qrnayowé laé téx‘tilsaq laxa t!enyag‘atyasa Lekwé 
Laisa. Wa, gax'mé bas. Wa, gil‘mésé ganolidexs laé qas‘idéda la 

Lélalaxa edlak:!ené bébkgwanrem qa liis Léxémilxa pixilaxs héle- 
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elderly men to beat time for the shaman who will cure | the soul. 
They say this, calling the name of each man. Then || the shaman’s 
messenger goes once, for all the men wish to please | the shaman, 
on account of their children, in case they should be sick; | therefore 
they all go immediately | into the house of the sick person, and 
immediately each one | is given a baton, and eagle-down is put on 
them || quickly, for they hear the shaman singing his sacred song | 
in the woods. Then the time-beaters of the shaman beat quick 
time. | As soon as they stop, a new mat is taken and is | spread out 
towards the fire from the time-beaters of the shaman. As soon as | 
this has been done, the man comes and sits down on it. He is naked, 
without || a shirt. Assoon as they finish, the time-beaters of the sha- 
man beat fast time again; | and after they have beaten time four times, 
Qasnomalas comes in | singing his sacred song, holding in both hands 
the large ring. | As soon as he comes into the door of the house, he | 
stands in the house and looks at the sick man. Then another || shaman 
carries in his hand eagle-down and puts it on the ring. | After he has 
done so, Qasnomalas says, ‘‘Go on!” | Immediately the time- 
beaters beat fast time on the beating-boards. | Then the shaman 
walks holding the ring on each side. He goes to the man | and sits 
down on the mat; and when he comes up to him, || the shaman turns 
around. Then he puts the ring over the man. The | ring is first 


Lax bex‘iinafyas, ‘nék’ Léqrlax Légemasa begwanemé. Wai, la 
‘nemp lénésta‘ma qisElgisé qaéda pixila qaxs ‘naxwatmaé gagala- 
sE‘wa pixiliisa ‘naxwa bébpgwinkma qaés saiseEmé qo ts!Ex'q!Ex’- 
‘idlaxo. Wi, hé:més hégiilas gwéegilé. Arm héxidarm la ‘witla 
hogwéra laxa gOkwasa ts!ex'q!a begwanrkma. Wa, li héx-idarm 
ts!Ewanaédzeméda t!emyayowe laq. Wa, lixaé qemxwasosa qEm- 
xwiisa kwekwé halabala, qaxs Im‘maé wiLelaxa pixila yilaq!wala 
laxa ante. Wa, la‘més Léxedzodéda Laléxémilaxa pixila. Wai, 
gilfmésé q!weltida, laé ixétsptwéda ts!ix'asé leéswatya qa‘s g°axe 
Lep!alilem lax Liasalilasa Laléxémilaxa pixila. Wii, g:ilfmésé 
gwala g'axaasa begwanrmeé k!wadzolilaq. Wa,la‘mé xanala, k leds 
qlesenés. Wa, gilfmése gwalfalila laé ét!@d Lexdzodéda Laléxemi- 
laxa pixila. Wi, g:ilfmés@ mop!ena la Léxdzodexs gaxaé Qasno- 
malas yiilagwatatya dadanrwéx ‘wax'saniyasés léxts!4 qeniyowée. 
Wa, gilfmesé g-axén lax Awitvliisa t!ex‘iliisa gOkwé; lat Laxi- 
lita: qats doqwaléxa brgwinkmé. Wai, hémis laatsa dgttlamé 
pixala q!wéets!eEméxa qemxwiisa kwékwé qa‘s lii qemx‘widxa qEna- 
yowe. Wii, gilfmésé gwala laé hé*mé Qasnomalas ‘nék‘a: “Wa.” 
Héxfidatmésa Laléxémilas Léxdzodxés t!emédzowe sadkwa. Wa, 
li qasrliléda pixila dadanzewexés qenayowé qa‘s li lixa begwann- 
maxs k!wadzaélilaaxa léwayée®. Wa, gilfmé@sé lag'aa laqéxs laé 
x‘ilptidéda pixaila. Wa, la‘mé qex**dxa begwinemé g'ayabaléda 
qEnayowe lax x‘Omsasa begwanemé. Wi, giltmésé lag-aéda 
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put on the head of the man. When | the ring goes down to the knees 92 
of the man, he arises; and when the ring reaches the floor, | he steps 
out with his right foot. | Then the man turns to the right. He sits 
down again || on the mat. And he does this four times. Then he | 95 
stops. Then the time-beaters also stop beating time. Now | the 
shaman puts down his ring, and he feels of the top of the head of 
the | man. He does not do so for a long time when he speaks. Then 
the | shaman says, “Now you have been set right.” Thus he says. 
Then he takes each side of the || ring, and says, “Go on!’’ At once 200 
‘the time-beaters | beat fast time, and he goes around the fire in the 
middle of the house; | and when he comes back to the place where 
he started, he throws his ring | into the fire in the middle of the 
house. Now itisdone after this. And the man becomes well | after 
this. I just wanted to talk about this. | 
T asked Qasnomalas, when we were sitting down, to how many 
places the soul of man goes; and he said, “There are many, | and 
these are the places to which the soul of man goes,—the sea-hunters’ 
place at sea,’ the hunters’ place in the woods,’ | the salmon coun- 
try,’ and the owl mask.* | 
These which I have named are the places to which the souls go. || 
But the ghost is not a soul, for it is only seen when | it gives notice 10 


qEnayo lax Okwiix‘atyasa begwankmaxs lae Lax‘tililaxs laé qex:a- 92 
litéda qenayowé. Wa, hémis la gax‘welts!Awats hélk !dltsidza- 
‘yasa begwanemé qa‘s xilplide hélk:!ewe'sta, qa’s 1é xwélaqa 
k!wadzolilaxa té*watyé. Wa, li modp!ena hé gwéexidexs laé 
gwala. Wi, larmxaawise gwala Léxdzitya Laléxémilas. Wa, la 95 
gigalitéda paxilixés qanayowé. Wi, li p!éx¢widex Oxricyasa 
begwanemé. Wa, k'lést!e gégilita laé yaq!ngatla. Wa, li ‘né- 
keéda paxila: “Wi, larms naqésta,” ‘nék'pxs laé dadaiodxés 
qEnayowé. Wa, li ‘néka: “Waé.’’ Wai, héx-‘idatmésa Laléxémilas 
Lexdzoda. Wii, latmé la*stalittelaxa laqawalilasa gokwe. Wa, 200 
gilfmésé gaxfatela laxés gviigiliflasaxs laé lax'Lentsés qenayowé 
laxa laqawalile. Wa, latmé gwal laxéq. Wa, dlasmésé la éx*idéda 
begwanemé laxéq. Wi, &:men ‘nek: qen gwagwex's‘alé laq. 

Wa, len witrax Qasnomalas lixenu‘x" k!tidzisé Le‘wé; gins‘idalé 5 
laasas bex‘tinat‘yasa begwanemé. Wai, li ‘néka: “ ‘ya, q!énEmaas, 
wi hérm laatsa bexttnatyasa begwinrmaxa ésElexwalana‘yé, xa 
ésEléxwalalse, xa mémrEyoxwana, hé‘misaxa dex'dex’aléteml. 

“Wa, hérm latnakt‘latsa bex‘tnatyen la LéLeqalaskéwa,”’ ‘nék’é. 
Wa, li k !és bex‘tinatya lilénoxwé, yixs léxat‘maé doxtwatetasqéxs 10 


1 The home of the killer whales, to which the souls of sea-hunters go. 
2 The home of the wolves, to which the souls of the land-hunters go. 
3 The country to which the souls of twins go. 

4 Common people beceme owls. 
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to those who are going to die, those who see him; for he has the 
whole body|of a man, and his bones are those of people who have long 
been dead. It is not the same | as a soul, for they have no bones in 
their bodies, and they have no | blood, for the souls are just like 
smoke or shadows. || And they have no house besides our body, the 
body | of the soul-owner. That is the end. | 

T have seen Qasnomalas twice, and this is the first time I write 
about it. | 

Shamanism.—I will talk about the head shaman. | The “head 
shaman” is not nearly the same as the shaman of the Kwag'ul, for | 
the Kwag’ ul call the head man of the Sparrow Society “head shaman.” 
That is the same as q/entgladas (place-of-eating-songs) the one 
who has a head-ring of red cedar-bark and who never disappears (to 
be initiated) ; || that is the “head shaman” of the Kwag‘ul, and they 
also call him headman of the Sparrow Society. | He is not a shaman. 
However, the Nak !wax' da‘x" | use the name “head shaman” for the 
headman of the shamans—the head chief of the | shamans. They do 
not call the head of the Sparrow Society ‘head shaman;”’ | they call 
him Wadanrm. He is the head of the Sparrow Society of the 
Nak hwax'da‘x", || Gwa‘srla, Rivers Inlet tribe, the 1!ax!asiqwala, 
Gosg’imux", G' Ap !énox", Gwats !@énox", and 1 !asq !énox", all of these | 


Asmaé q!éq!ayakilaxés gwetyo qa dox*waLrlaq, yiqéxs senalatmaé 
brgwanrm LE‘wis xaqexa la giila Imla begwanema. K°!és hé 
ewex’sa brx‘itnafyaxs klefisaé xaxeq!egatya yixs k leas‘maaxat! 
plkwa, yixs Af_maé ya gwéx’sa bex‘imatya kwax‘ilax Letwa grag’6- 
mas. Wa, la k'!e4s g'ox"s dgitli lixens ok!wina‘yéx lax ok !wina- 
‘yas bex‘iinayede. Larm laba.”’ 

Len malp!ena doqtilax Qasnomalas Le‘wen gale k:!atatya.' 

Shamanism.—Hé*maweésLaLen gil gwigwex's‘alasLa ppexEmé yixs 
k-lésaé Lawagiléda pexemé lixa pixila laxa Kwag-ulé, yixs hée 
gwrtyfisa Kwagulé pexema‘tya gwésematyé, yix gwéx'sdemas 
q!emtq!adas, yixa qex'emakwasa- Liagekwexa héwixa x‘is‘éda. 
Wa, héem gwefyo prxemésa Kwag'ul. Wa, laxaé Léqrlaso's gwe- 
spma‘yé. Wi, laem k:‘!és paxila. Wa, hét!éda Nak!wax-da‘xwé 
LéqElas pExpmé axa pEXESmafyasés pepixila yix Ogumasfyas 
pepaxalis. Wa, li kes Léqrlas pexemé laxa gwésema‘yé, yix 
owkfyfis wadanrm qaxs hé‘mae gweéseEmésa Nak!wax'dafx" LEefwa 
Gwa‘spla Lefwa Awik:!énox" Lefwa L!aL!asiqwila Leewa Gosgimux" 
LEfwa Gp !énox" Lefwa Gwats!@nox" LE‘wa Llasq!énox". Hii‘starm 


1 The terms for ‘‘soul’’ among the various tribes are as follows:— 
bpx‘iinafyé (man on body) Kwag-ul 
bekwatyé (manhood) Gdsg:imux» 
q!0flayu (means of life) Dziwadrénox 
ts!ék!wa (bird) Liatlasiqwila 
begwinEmgemt (man’s mask) Nak! wax‘datxe 
hélavayu (means of healing) Awik:!énox 
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own the Wadanrem, and also the Naqemgilistla. The | Kwag'ul and 
Q!omoya‘yé, ‘walas Kwagul, Q!omk* !at!rs, | SEE SOE Qweq'- 
sot !€nox", ‘nEmgés, || Lawéts!és, Maditbé:, Denax’da‘x", | Awaicela, 
Dzawadnénox", Haxwamis, Gwawaénox", | and eerie. "—all four 
tribes(?)—own the | ‘head shaman,” who isnot a shaman, on whose 
head red cedar-bark is placed, and who | never dances in the winter 
ceremonial. The othername of the || head man of the Sparrow Society 
is “head shaman;” for the “head shaman” is thesame as a‘‘ doctor” 
in a | museum, who is just called ‘‘doctor” but who is nota doctor. | 
Tt is the same with the “head shaman” in the winter dance. As soon 
as the | winter ceremonial is finished, that man is no longer | ‘head 
shaman,”’ for he is only like a head shaman in the winter ceremonial, 
when all act in different ways. || It is the same with the ‘head 
shaman” of the winter ceremonial. | If the one who is speaking 
wishes to call him “head man of the Sparrow Society,’ | then he calls 
him “head man of the Sparrow Society.’’ When another man | sends 
him to call the cannibal to a feast, he says, “Go, now, ad shaman, 
and call our friend;”’ || for the speakers do not always use the same 
words. | . . . Therefore they want to have only one speaker of the 
winter dance house. , 

I shall first say what I know about the shamans when they heal 
the | sick;! for really you are much mistaken in what you say about 


Aixnodgwatsa wadanEme LESwa Leas Wi, li hédéda 
Kwag'ul Le‘wa Q!omoya‘yé Le‘wa ‘walas Kwagul Le‘wa Q!omk:!a- 
tlEs LESwa Menmalel eqila LEfwa ” Qwaq'sot 'enox" LEfwa ‘nEemgés 
Lefwa Lawéts!és Lefwa Madilbafyé Letwa Denax-da‘x" LE‘wa 
AwaiLela Letwa Dzawadrénox" Lefwa Hixwamis LeSwa Gwawaé- 
nox" LE'wa Légwilda®x" ‘witlaxs mésgEmakwaé, wii, hi‘starm &xno- 
gwatsa pExEméxa k‘!és pixila, yixa qex'Emakwas: Llagekwexa 
héwiixa yEexwa laxa tsléts!éqa. Wa, hé*més ‘nem Légemse e@wesE- 
ma‘yé LOS pExEmé, yixs hi@ gwéx’sa pEXEMa‘ya doctor laxa 
museum, yixs wil'maé Léqerlaso‘s doctor, yixs k'!ésaé doctor. Wa, 
hét!a gwéx'sa pExEmé laxa tsléts!éqa. Wa, gilfmés¢ gwala ts!é- 
tsléqa laé gwal pexeméxa begwanemé qaxs A‘maé hé gwéx'sa 
pExEma‘yasa ts!éts!éqa, yixs 4fmae ‘naxwa ts lagekwe gwayi ‘liilasas. 
Wii, hé'mis 4em o6gwaqa gwéex'sa prxEmésa tslétsé!qa. Wai, 
gilfmésa yaq!ent!ala ‘néx: qa‘s hé Lex*tdayuwé gwésema‘yé aq 
ibe Léex‘édes laxa gwésema‘yé. Wii, gilfmésa dgt‘la begwanrm 
‘yalaqas qa liis Lé‘lalaxa hamats!a qa last k!wéla, lee énék'a, ‘‘ Hag'a- 
XENs pExEma‘yéx Lé‘lalaxens ‘nemodkwa, qaxs k‘!ésaé q!tnala 
naqilé waldemasa ya‘yaq!enlémila. . . . Hé*mis lag‘ilas ‘néx’sd qa 
‘nrmox"mésa yayaq!Entemilasa yiSwéx flats !é g:Okwa. 

Héemten gil waldemia q!aq!alak !a‘yasa pixila yixs hé‘lik-a- 
axa ts!ex'q!a qaxs Alaaqos k!wigila Léxteqwalil laxés waldemi- 
‘lilayOs, yixs ‘nék-afyaqdsaqéxs q!aq!alalelg-rsnokwaéda pépaixala 


1 The following is a reply to a request for information regarding shamanism received in the years 1897 
and 1900. 
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it, | when you say that the shamans have spies who look out for |j 
the sick among all the men. There are no | spies such as you refer 
to, who tell them about sick people, and about the place} where to 
feel for sickness of the body. | 

And this is also a mistake, what you say, when you say | that the 
shaman names the price to be paid by the sick person |} whom he 
cures. | 

And this is also a mistake, when you say that the | shaman bites 
his tongue and swallows the blood, and yomits it, when | some one 
passes behind him when he is eating. | 

And this is also a mistake, when you say that the shaman sucks} 
at the place of the sickness and bites it to make a blue mark appear. | 

And this is also a mistake, what you say | about the soul being 
represented by dried berries; for there was a mischievous man, 
K’ !éso‘yak ‘ilis, | whose soul was restored by a female shaman of the 
Nimkish, whose | name was Hélagolsrla. KK’ !@so‘yak‘ilis said that 
it was made of dried berries, || what the shaman placed on her hand; 
and what she called his soul; but nobody | believed what K’ !éso- 
yak ilis said to all the people, | that it was dried berries, for K- !éso- 
‘yak’ jlis was an expert in making fun of | all the strange things that 
one sees done by the shamans. I have never | spoken with the 
shaman of the Nimkish, Hélagolsrla, and I do not || know whether 
it is true that these were dried berries or not, as was said by K’éso- 


lax ts!éts!px'q lisa ‘naxwa bébrgwinrma. Wii, laem k:!eds q!aq!a- 
laleleits yixés gwe‘yds la nélas ts!ex'qliisa begwankm LO* ixisas 
ts!ex'q!olemas lax ok !wina‘yas. 

Wii, lawemxaé Léqwa, wii, hé‘mis waldemos, yixs nék-aaqdsaq 
hé*méda pépixala Lex‘éd qa ‘waxaats ayiisa ts!px'q!iqéxs lae 
hélik-aaq. 

Wi, larmxaé Léqwa, wi, hé*meséxs ‘nék‘aaqdsaq q!ax“‘idéda 
pixilixes k-lilemé qa‘s neqwéxa Elkwa qa‘s hoqwalaxs laé qaya- 
p!entsoxs ha‘mapaé. 

Wi, larmxaé Léqwa, wii, hé*méséxs ‘nék‘aaqdsaqéxs k*!ex*we- 
5 daéda pixiliixa ixisasa ts!px'q!olem qa‘s q!ex‘idéq qa t!ex‘widés. 

Wii, lammxaas Léqwa yixés waldemos, wi, hé‘misa waldemos 
qaéda bex‘tina‘yéxa t!eqa, yixs Ailetaé begwankmé K°!ésotyak‘ilisxa 
la &x*itelodaydos brx‘tiné, yisa ts!mdaqé pixilasa ‘nemgésxa Léga- 
diis Hélagolsrla. Wii, la ‘nék-@ K:!ésotyak‘ilisagéxs t!eqaé axts!a- 
nafya®x afyasisa pixila, yix gwe‘yas bex‘tinatya. Wii, la k leds 
dq !isex K-!ésofyak‘ilisaxs laé ts!ek !atelaxa ‘naxwa béebrgwanrm 
‘néxqéxs t!eqaé, yixs égilwataé K-!ésotyakilisé lax armtlaliisa 
‘naxwa Emia dogtilts gwégilatsa pépixila. Wii, len héwiixa 
yatq!pg-att Leewa pixiliisa ‘nemgésé Hélagolsela. Wii, len k!és 
q!atelaq Lo® Alarm t!eqa 10° k:!és yix waldemas K-!éso‘yak-ilis 
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eyak‘ilis, | for he was a liar. What I mean is, that | all the people 
believe that Hélagolsrla, | that Nimkish woman is: a shaman; for 
all the men | and women of the Kwag'ul are angry on account of 
what K’ !ésofyak‘ilis said || when he made fun of her, because Héla- 
golsrla only goes into the house of sick people | to cure them. | 

’ When a sick man or woman gets well, | the one who made him 
well never asks for pay, and generally they | are not paid. When 
the man is poor, then || he does not pay the shaman; but when the 
one who is cured is a chief, | then he would be ashamed not to pay 
the shaman, because he is a chief, for he would be made fun of by 
his | tribe if he did not pay the shaman. All the shamans act that 
way, | and not one of them names the price to be paid by the one 
who is cured,| forif itis acommon man who is cured by the shaman, || 


he generally pays two pairs of blankets to the shaman, hut | often 7 


he is not paid at all; and when (the patient) is a chief, | then the 
chief gives as much as is proper for the greatness of his position. | It 
depends upon his own wish how much he pays the shaman. | The 
shaman never names the price; for the shaman does not || talk about 
the chief if he does not pay him well, for | the tribe of the chief talk 
about their chief when he | pays little to the shaman. That is all 
about this. | 


qaxs lawisLaé Léx"semé begwank*ména‘yas. Héden ‘né*nakilé yixs 
Alaé ‘naxwa oq!tiséda bébrewanemagq Alak lala paxalé Hélagolsela, 
yixa ts!mdaqé pixilasa ‘nemgés, qaxs ‘naxwa‘maéda béebrgwanrmé 
Lefwa ts!édaqasa Kwag'ul ts!enx"s waldemas K-!éso‘yakilis yixs 
laé armlalas qaxs 4'maé Hélagolsrla la laéi lax g'Okwasa ts!ex'q!a 
qa‘s héléx-‘idéq. 

Wa, gilfmésé éx-‘idéda ts!ex‘qa begwanEm LOxs ts!Edaqaé li 
héwiixa Hafyalaxés la éx‘idamatsE‘wa. Wi, li hé q !tnalatséxs 
héwixaé ayase‘wa. Wai gilfmésé wiwosélagéda begwankmé laé 
klés ayag. Wai, gil'mése gigima‘yé hélik-ase‘was laéda gigima‘yé 
max'ts!a k'!és ayaq qaéxs gigima‘yaé qaxs lilaxé armlalayolaxsés 
edkiloté qo k'!éslax aya laxa pixila, lax naxwa gwégvilatsa 
pepixila k-lefsaé ‘nemok® réx‘édes qa ‘waxaats ayiises hélik-a- 
sE‘we, yixs @ilfmaé begwinemga !ala‘mé. hélikvaseswasa paxala, wii, 
li q!inala ayasa ma‘texsa p!elxelasgem laxa paxila. Wa, hét!a 
qiiinalatséxs k-!ésaé aya. Wii, g:il'mésé gayol laixa g'ig'neima‘ya 
laé hé'ma gigima‘yé 4em gwa‘naxodeEx ‘wala‘yasasés g*éq !@na‘ye. 
Wii, his'méseq naqa‘yés gwe’yo qa ‘waxaatsés aydxa pixila. K-lés 
hédéda pixila ‘nemp!ena Léx‘éda, yixs k-!ésaé hédéda paxila 
gwagwex’s‘ala lixa gigima‘yaxs k:‘!ésaé aék'!a ayaxa pixila qaxs 
hie g-dktilotasa gigima‘tyé gwagwex's‘ala lixés gigima‘yaxs halé- 
gilaé ayaxa pixila. Wéa, larm laba. 
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And this is about the shaman who, as you say, bites the skin of the 
one who is being cured | to make the skin blue. Now you shall 
really know || what is done by the shaman. When the shaman is 
asked to cure a person, | he goes at once and sits down at the right- 
hand side where the sick person lies in bed. | Then he asks the sick 
person for the place where he feels | sick. Then the sick person tells 
him, putting the first finger | on the place where he feels the sickness. 
Then the shaman || washes his hands in a dish containing water, 
which has been put down for him for sucking out the disease. | After 
the shaman has washed his hands, he feels of the place referred to 
by | the sick man. Then the shaman presses his | first finger on 
the place where the sickness is, and he presses it down for a long 
time. | As soon as he lifts his finger, he watches the || place that he 
has pressed in. If it gets red at once, he knows | that the sick one 
will get well. Then the shaman is glad. | When the place which he 
has pressed in remains white and never gets red, | then the shaman 
recognizes that the sick one can not live long | after that. When it 
does not get red for a long time and || gets red gradually, the shaman 
says that he will be sick for a long time. | Then he sucks at the place 
that he has pressed in; and when he lifts his head, he watches | the 
place where he has been sucking. And when it turns blue, he knows 
that | the sick one will not live long. When it | turns red, the 


Wi, hé'misa paixiila yixs ‘nék'aaqdsaq q!ek'ax L!ésasés hélik-a- 
sEfwe qa t!extwidés Liésas. Wi, la‘méts aAlak-!alal q!alarelal lax 
gwatyi'lilasasa pixila. Wa, hé*maéxs laé ha‘yalik:!ase*weda pixila 
li héxfidanm la qa‘s k'!wagralilé lax hélk:!otaga‘wa‘lilasas qrlgwé- 
lasasa ts!ex‘q!a. Wa, lai wtitaxa ts!exq!a lax q!ik-Elasaséxa 
ts!px‘fla. Wa, li néléda ts!ex'q!axs laé ts!emx“itsés ts!mma- 
lax'ts!anafyé laxés qliigile ts!mx'q!olema. Wa, léda paxila ts!en- 
ts!enx‘wida laxa g'ax ha‘néla k-!ats!e q!ots!ewax'sa ‘wapé. Wai, 
gilfmésé gwaléda paxila ts!ents!enkwaxs laé plex*widxa gwe‘yasa 
ts!ex’q!a bregwankrm ts!ex‘ila. Wa, léda paixala ts!embrtentsés 
ts!pmilax'ts!anayé lax neqeliisa ts!ex‘ila. W4&, li gagila ts!ema- 
faq. Wii, gilfmésé wéx<‘idxés ts!emalax'ts!anatyée Jae doqitlaxés 
ts!emalasox'dé. Wai, gilfmésé héx-‘idamm L!ax‘wida, laé q!Avela- 
qexs éx‘ida‘méta ts!ex'q!a. Wa, la‘mée ék'@ niqafyasa p&xAla. 
Wii, gilfmésé 4em ‘melstoirlé ts!emalaasdiis, héwixa L!ax‘wida. 
Wii, héem mamalt!ék:!ésa pixalixs k-!esere gilal q!tlava ts!ex'q la 
bregwanrm laxéq. Wi, go il'méseé gigiila k!és Llaxtwida, wii, li 
Liagtinakila, wi li ‘nék-éda paixiliqexs gileLe ts!mxq!al. Wai, la 
k: lextwidxés ts!emalasox"dé. Wii, gilfmésé x it!edexs laé doqwa- 
laxés k-!lax"mote. Wa, gilfmese k-!és t!exfwida laé q!Atelaqéxs 
k lés@iré gilal q!ilana ts!ex‘qa begwankma. Wa, gilfmésé Arm 
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shaman knows that he will lie in bed fora long time. || And when the 
place which he has been sucking really turns blue (?), | the shaman 
knows that he will get well quickly. | That is all I know about the 
matter that I am talking about. | 


K- !AEMODELANAGA 


The Nak!wax'da‘x" were living at Tégtixstéi. | Their chief was 
Qilidé. He was giving a winter dance that winter. | 

Then the sister of Q!idé, Q!walanénega, disappeared. She had 
not | disappeared long, when Q!walanénega became sick at the place || 
where the Nak!wax'da‘x" stay when they disappear, a mountain on 
the ground back of | Tégtixsté*. She had not been there long, when 
she became really sick. | Then her brother Q!idé became uneasy, 
because he saw that | fe sister could not recover; and Q!idé called 
the | chiefs of his tribe, the Nak !wax'da‘x", and the head shamans, 
into his house || after midnight. And when they were all inside, | 
Q!adé told them that his sister Q!walanénega was dying. | Then the 
great shaman Lébid spoke, and | said, “Look into your hearts, 
chiefs! for evidently the | supernatural powers of the woods are not 
near the place where our sister is staying ||in her house, and the 
young woman who has disappeared was menstruating. | This 
frightened away the spirits of the woods which were coming to help 
_ our sister. | Now, I wish that she come out of the woods, and that 


Llax'wida, wii, li qlaléda paxalaqéxs ga‘yililal qrlgwetra ts !Ex- qia 
begwanrma. Wi, giilfmésé Alak lala t!éx‘widé k-!ax"motas, wii, 
lafmé q!aieléda paixiliqéxs halililere éx-‘idia ts!éxtq!a brgwa- 
nema. Wa, héem waxen q!alé laxen la gwagwax's‘alasa. 

K- !AEMODELANAGA 

G-okilaéda Nak!wax'da‘xwé lax Tégiixsta‘yé. Wa, la‘laé gigi- 
ma‘yasé Q!idé yiwix'Elaxa la ts!4wtinxa. 

Wa, lanm‘laé xis‘édé wiiq!wiis Q!idés Q!walanénega. Wai, k-!és- 
‘latla giila x‘isalas laapl ts!ex'q!ex‘ida yix Q!walanénega lax laasas 
xix'ksaliisa Nak!wax-da‘xwa raap!afyasa nek‘!esé lax artis 
Tégiixstatyé. Wa, la‘laé gagilaxs liarl dlax‘id ts!mxq!la. Was, 
larm‘laé nolé witiq!wiise Qlidé qaxs Iemaarl doqtilagéxs k:!eAsaé 
ewex“idaas la éx<idés wtiq!wa. Wii, latlaé Qlidé eélts!odxa 
wig pgimatyases g ce oktlota Nak!wax'da‘xwé LE‘wa pépEXEema‘yasxa 
la gwat nkgeg’éxa ganuLé. Wai, gil‘em‘lawise ‘wi‘laétexs laé nele 
Qladasés wtiq!we Q!walanénegixs Ip‘maé wawék:!nq!a. Wa, 
héx“idafem‘lawis ‘yaq !pg-a‘léda ‘walasé pixilé Léebidé. Wai, larm‘laé 
‘nék’a: ‘‘Wég-a dodqwalaxs nendqa‘yaqos gig bgameé* qaxs k'!eAsaa- 
xent nexwalasa ‘nax“niwalak!tisa lax ixdsasens wiiq!wa Jaxés gi- 
gok!wala. Wi, laxpnte éxentanodkwa éalq!asa x‘isalotsé. Wa, 
hée‘mis kilemsa haiyalilagasasa aL!é gax hélelsaxens wtq!wi. 
Wii, la‘mésen ‘nénk-léqrla qa g'axlag‘isé lolt!a qa gaxésé qrlgwil 
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18 she go to bed | in this winter-dance house, so that she may be cured 
by the supernatural powers of the | winter-dance house.” Thus he 
20 said, and immediately all the chiefs || agreed to what the great 
shaman had said. And as soon as he | finished his speech, they 
went out. | 
When all the Nak!wax’da‘x" had gone to sleep, | four strong men 
were asked to go to the place where those who disappear assemble. | 
They carried with them a large mat on which Q!walanénega was to 
25 lie || when they brought her out of the woods. It was nearly day- 
light | when they came back, and they put down Q!walanénega | 
behind a board put on its edge at the right-hand side of the | dance 
house.’ As soon as she lay there, she was just | like dead, and they 
thought that she had died. She never || moved from morning, when 
daylight came, until the evening. Then | they called the great 
shaman of the Nak!wax’da‘x", whose name was Fool, | to feel of her, 
for Q!adé thought that his sister had died. | As soon as Fool finished 
feeling of her, | the great head shaman of the shamans, Fool, laughed, 
35 and said, || “O dear Q!idé! clean the bedroom of our child here, | 
and clear out everything in this room. When you have | done so, 
take a new mat without black stripes, and | spread it under your 
sister, and also her bedding, for | everything must be made new; 


3 


—) 


18 fires a lobekwéx qa wiigtilaxsé ‘eawalgerammaees ‘nax*nawalagwi- 
faxsa lobekwéx,”’ ‘nex’ eas. Wa, héx*‘idapm‘lawisa gig'rgimatyeé 
20 ‘naxwa éx‘ak‘ex waldemasa ‘walase pixdila. Wi, gil'em‘lawise 
ewalé wildemaseéxs laarl hoqtwelsa. 
' Wa, giilfem‘lawisé ‘naxwa méx‘édéda Nak!wax'da‘xwaxs laé 
ixk !alase‘weda mokwe 1elak" bebrgwanrma qa lis laxa q!ap!rya- 
sasa x'ix'Esala dagilqrlaxa ‘walasé le°watya qa qrlgtidzEwéso‘s 
25 Q!walanénega qo g’axn lalt!anoto. Wa, laém‘lawisé elaq ‘nax"‘i- 
drexs eaxad aédaaqa. Wa, la‘mée qrlxtwalélemé Q!walanénega lax 
aradzélilasa k*!6gwilé ‘wadzo ts!ex"sem sadk" lax hétk:!otéwalilasa 
lobekwe. Wai, gilem‘lawisé qelxwalilemxs laé Alakl la ‘nemax-is 
Le‘wa 1a tp‘la. Larm‘laé k'dtaso® laem wik'!mx‘ida. Wi, héwixa- 
‘lat!a q!wenalidxa la ‘nax*fidxa giala. Wa, la‘laé dzaqwaxs laé 
Le‘lalase*weda ‘walasé pixiliisa Nak!wax'da‘xwéxa Legadiis Nenodlo 
qa lis p!ex‘wid qaxs le*maé ‘néek'é Qliidiiq larm wik:!px‘idés wti- 
qiwax'dé. Wi, gilfem‘lawisé Nendlowé gwal p!éxwaqéxs laarl 
daltidéda ‘walasé pexemésa pépixila Nendlowé. Wa, la‘laé ‘nék-a: 
35 ‘“fya, adi, yan Qlidé. Wég'a xektlélaxox qrlgwélasaxsens xiino- 
kwex qa‘s flads ékwaxwa ‘naxwax g’éx'gaéla. Wi, g-ilfemtwits 
ewal, wii lanes ix*édLex ts!ex'asa k'!és dzadzéqrlak® lefwatya qa‘s 
LEbaboliladsas laxox wiiq!wiqens. Wi, yi®mesdx mimaxs qa 
‘naxwa‘mésox ts!ex'asa. Wa, g'il’emlwéts gw atalita laaqos: ix‘edxa 


ol 


Oo 


1 That is, in the rear right-hand corner, looking toward the rear of the hone 
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and when you have done this, take || red cedar-bark and split it into 
narrow strips; and when | much cedar-bark has been split, take 
four | slender newly chopped cedar-trees of the same length as | our 
sister here, and also four | stout poles half a fathom in length, which 
are to be the posts of the room in which our sister is to lie down; || 
and when they have been put down there, drive one of the | posts 
into the floor at the right-hand side of the head of our sister, and | 
drive down another at the right-hand side of her foot, and still | 
another one at the left side of her shoulder, and the last | one at the 
left side of her feet; and when you have finished this, || take the four 
slender cedar-trees, and lay their ends on the | four posts; and when 
you have done so, take the | split strips of red cedar-bark, and hang 
them from the | four poles of cedar-wood, just above our sister. 
When they have been | hung up, take much eagle-down, and || 
strew the eagle-down on the red cedar-bark, and on our sister where 
she is | lying down in the middle of this frame which you made to 
hang up the | cedar-bark covered with eagle-down, and when you 
have done so, sweep out the place | where you have been working, so 
that nothing is left on the floor; | and do not be weak on account of 
our sister, and go to see her. || Don’t go to see her this side of four 
days, | otherwise you will frighten away what will come to take pity 


Liagekwé qa‘s dzedzexsaladsaq qa ts!élts!eq!astowés. Wa, gil- 
emésé q!énemés dzExayods L!agekwa laaqds 4x‘édxa mdts!aqé wis- 
wiilé alomas dzEsEqwa, yixs yi®méLa iwisgemox ‘wisgemxsdaasax- 
sens wiiq!wax. Wa, hé‘mis mots!aqa hixk-!ot!ebot laxens barax 
dzoxtima LEsSLEK*k inaLé, qa LéLamsox qelgwilasaxsEns wtiq!wax. 
Wii, gilfemiwisé gax Ax‘alit laq’® qaso lat déx‘walilaxa ‘nemts!aqé 
Lam laxdx hétk'!odendLema‘yaxsEns wiiq!wax. Wai, las ét!alilasa 
‘nemts!aqé Lam laxox hétk:!otsidza‘yaxs. Wai, las @t!alilasa ‘nem- 
ts!aqé lax gemxdltsEyap!a‘yas. Wa, las elxialax déx‘walilasa 
‘nemts!aqé lax grmxoltsidzatyaxs. Wa, gil'mésé gwales Axayds 
laiqds ’x*édxa mots!aqé wiswil dzeseqwa qa‘s k-adEtadodsas laxa 
modts!aqé Lérama. Wiis, gilfmésé gwalexs laaqds ax*édxa q!énEmMos 
dzpxé tslétts!nq!astd L!agekwa qa‘s gextindaladsas laxa dzédzEsE- 
qwé motslaqa lax ek‘la‘yasens wtiq!wa. Wa, gilfmésé ‘witla la 
gex‘tilatelaxs laaqds 4x‘édxa q!énemé qremxwasa kwékwé qa‘s 
qpmx‘widadsas laxa L!agekwé Lo‘mens wiiq!wa laxds laénatyéx 
qelx"ts!4 lax nexts!Awasa k!umodzekwé tétex‘tinalaxa qemokwé 
Liagekwa. Wa, gilfméts gwélalaaqds ‘witla xéx*widxox yalag‘ili- 
lasaqos qa k‘leAsés gael lax yiizilfmatyaxsés Axalé‘lemaqos. Wai, 
hé*misa wax‘Ema lelwéqelasens wiiq!wax qa‘s g'axads dox‘*widEq’. 
Giind gaxlax dox'widrq® lax gwastagawafyas mop!enxwa‘sé ‘nala, 
aras hiwinalaxwa g’axLéx wax“‘idv helelifalxens wtiq!wax qa q!tlé- 
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62 and restore our sister so that she will live. | You will only bring bad 
luck to our sister if you | attempt to go to see her before four days 
have passed. That is all,| Chief Q!idé.”’ Thus said Fool, the great 

65 shaman. || As soon as he stopped speaking, he went out. | 
Immediately Q!idé did the work that he was told to do by the | 

great shaman in the way he was to make the bedroom for Q!wala- 
nenega. When | it was finished, Q!iidé left. Now, the | heart of 
Qtiidé was really sick on account of his sister, for he saw that his 
sister || was really dead; for he distrusted the words of | the great 
shaman, for Qi!d@ always opposed the shamans. | Therefore he 
was really crying as he was walking along. Ql!idé thought | he 
would obey the advice given by the great shaman, | and Q!idé 
never went near the place where his sister was lying down. | 

75 Now, two nights had passed since the dead | Q!walanénega had 
been comand nail red cedar-bark. When night came, she was 
heard | talking with the one who is called Helemil. And | Q!wila- 
nénega said that she had no sacred song; and Q!walanénega said 
again, | “Go on, now, Hélemit, supernatural one! bring me back to 

80 life, so that I || may be named Q!ilents!@semaga.” For a while | 
Qliilents !ésemaga was silent, as she was speaking with Hélemil, | 
and then Q lilents léspmaga sang this sacred song: | 


7 


© 


62 sox. Wi, demralts next qa‘s afmélamaséLos laxens wiiq!wax 
qaso g'axL dox‘wideElqox gwas‘afyasa mop!Enxwa‘sé ‘nila. Wii, yu- 
emoq, gigime’, adii Q\idi;’? ‘néx‘laé Nendlowexa ‘walasé pixila. 

65 Wi, gilfem‘lawisé q!wéel‘idexs yaq!ent!alaaxs laé lawelsa. 

Wi, héx“idarm‘lawisa gigima‘ye Qliide eax*eda lax gwe‘yasa 
‘walasé paxila qa LSM ATS qrlgwilasas Q!wilanénega. Wii, g‘il- 
‘em‘lawise gwiilaxs g"axaé Qlide bas. Wi, larm‘laé fla ts!exflé 
naigafyas Q\idé qaés wiiq!wa, qaxs lefmaé doqiilaxés wtiq!wiixs 

_70 lefmaé Alak-!ala tela qaxs wioq!ustsokwalaé Q!idix alé waldemi- 
‘liilasa ‘walasé paixila qaés lélak!walaéna‘yé Qliidiixa pépixila. 
Wii, hé‘mis lagitas ala q!waq!tits!eqrla. Wii, lalana ‘nénk: !éqn- 
lafme Q!idé qa‘s ninagég’émeéx Léxs‘alaydsa ‘wilasé pixilag. Wa, 
la‘mé héwixa Q!idé la ‘nexwabalax qrlgwi'lasasés wtiq!wa. 

75 Wa, hé‘lat!a la ma‘texse ganoras la Llat!egekilakwa 1a te‘lé 
Q!walanenegiixs laazl ét!ed gano_exs laarl wiLax‘aLelexs laé 
yaéq!ent!ila Lewes gwrtya Heélemil. Wii, larm‘laé ‘nek Q!wa- 
lanénegiixs k-lefsaé yiila'x"Lena. Wii, latlaé et!ed nék@ Q!wala- 
nénega: “ Wiigilla Hetemilts ‘nawalak q!tilaxidamasol g:axen qEn 

80 wiig'iten Légadelts Qttilents!@semaga.”’ Wi, gagilaem‘lawisé 1!r- 
k: lala Qitilents semaga laxés laénatyé yaéq!int!ala 16° Hétemil. 
Wii, la‘laé yiilaqwe Qliitlents !ésemaga yisg'a: 
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1. “O friend, Hélemit! I pray you to revive me, our friend, with 83 
your | life-bringer, Héltemil; with your magic power,.friend! Wie 
wié wii! || 

2. “O friend, Héltemit! I pray you to make me well, our friend! 85 
with your | means of healing, Hélemit, your magic power, friend! 
Wiié wiié wii! | 

3. “O friend, Hélemil! I pray you to make me right, our friend, 
with your | means of setting right, Hélemil, your magic power, friend! 
Wiie wie wii! | 

4. “O friend, Hélemit! have mercy on me with your life-bringer, || 
Hétemil, your magic power, friend! Wie wié wa! | 90 

5. “Go on, friend, Hétemit! have mercy on me with your healing 
power, | that I may come to be a healer by the means of your | 
healing power, Hétemil, by your magic power, friend! a6.” | 


As soon as she had stopped singing, she talked again with the one 
with whom she had been talking before, || and Q!walanénega 
replied to what Hélemit said. | “O friend, Hélemil! how is my 
sacred song? Do I | succeed nearly in the way I do it, friend?” 
And for a long time | they were silent. Then Q!walanénega spoke 
again, and | said, ‘Thank you, friend, Hélemil, that you have had 
mercy on me, and brought me to life, || Long-Life-Giver, super- 100 
natural one! I will do as you tell | me, this coming night.”’ That is 
what Q!walanénega | said, and it was quiet after that. | 


Cc 
or 


1. Wig'a qasté Helemil wax q!tilax‘idamadxeEns ‘nrmox“6x yisds 83 
q!weq ttilagilayaqos Hélemilts ‘nawalax's, qastii wie wiié wi. 

2. Wig'a qasté Hétemil wax heli‘lila‘6xens ‘nemox"6x yisds 85 
heli‘lilayaqos Hélemilts ‘nawalax's, qasti wié wiié wi. 

3. Wag'a qastaé Hétemil wax ‘naqé‘stenda‘oxens ‘nrm0x"Ox yisos 
naqéstEndayaqos Hélemilts ‘nawalax's, qasti wié wié wi. 

4. Wig'a qasté Helemil waxéda‘osos q!wéq!ilagilayAqos Heéle- 
milts ‘nawalax"s ‘nawalax's qastii, wié wiié wii. 90 
5. Wagiilla qasté Helemit waxéda‘o g‘axEnnasds hélig-atyaqos 
qEn wax‘owé nogwa g*ax hélig‘ayOnox"sds hélig-ayAqds Hélemilts 

‘nawalax's qasti, wie. 

Wa, gil‘mése q !wel‘idexs laé ét!éd yaéq!ng‘a‘l Le‘wis yaéq !ent!a- 
lote. Wa, lamm‘laé na‘naxma‘yé Q!walanénegiix waldemas Héle- 9 
milaq: ‘‘YaL, qast, Hélemil, wix'sen yilaqtilaénatye. LrESmakEn. 
nexts!ixés gwe‘yads gen gwek’lalasa, qast.’” Wi, la‘laé gagiila 
Liek-alaxs laa‘las @dzaqwa yaq!ng'aclé Q!walanénega. Wii, la‘laé 
mnéka: “Yar, gélak-as‘la qast Hélemil lanms wax‘éd q!tlamas 
gaxen, gilgildokwélas ‘nawalak". La‘mésen lat laxés waldemds 100 
gaxEnLaxwa négikwéx.’’ Wa, hérm waxé waldemas Q!walané- 
negixs laé selt!éda. 
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3 And before Jong, in the night, Q!walanénega was heard | singing 
her sacred song back of Tégiixsté®*. Now, she had really disap- 
peared; || and she never went to the house of those who had disap- 
peared, | (the house) behind the mountain back of Tegtixsté®. | 
Then Qliidé was troubled about his sister, for nobody | knew 
where Q!walanénega had disappeared to; | and they never heard her 
10 sacred song. || Sixteen days after she had left the dance-house, her 
sacred song was heard | back in the woods behind Tégiixsté‘, and for 
a little while she came towards the beach. | Then she really came 
near the rear of the houses, | and she went far away again, singing her 
sacred song. Then | Q!idé became glad, for he knew that his 
15 sister was still alive. || Then Qliidé wished that they should capture 
quickly | three of those who stayed in the woods, and also Q!wala~ 
nénega. | In the morning, as soon as daylight came, the men and 
women of the Nak!wax'da‘x" | went to catch the three who were in 
the woods. And when | those came back who had gone to capture 
20 those who stayed in the woods, and when they went into the || dance- 
house, they sang the songs of the war-dancer, the tamer-dancer, | 
and the fire-dancer; and when the three dances were over, | they 
went into their sacred room. Now, the Nak!wax'dafx" thought 
that | Q!walanénega would be a great shaman. As soon as night 
25 came, | the Nak!wax'da‘x" were called to come into the || dance- 


on 


3 Wi, labm‘lawisé giila neg ikixs Jaazl wivele Qwilanénegixs laé 
yiilaq !wala lax an lis Tepiixstat ye. Wa, la‘mé Alak:!ala xiséda. Wii, 
Jafmé héwiixakm la gwiibala laxés x‘isaloté laxés g-ig-dk!walé lax 
aLaap!afyasa nEg’ii lax aL lis Téegiixsta‘ye. 

Wai, la‘mé é@t!éd la q!éq!ack-rlé Quide qaés wiiq!wiixs laé k- leds 
q!alasa ‘naxwa bebrgwanrmx lax x‘iyats Q!walanénega. Wa, 
hé'miséxs héwixaé wtiel yiilaq!wala. Wii, hélat!a la q!eL!exsa- 
10 giyowé ‘niliis la bisa lobrkwaxs laé wicaxascet yilaqtla laxa 

anala lax axliis Tégtixstafye. Wii, lafmé g’ax yawas‘id L!asdlpla. 

Wii, k''és‘lat!a flanm g‘ax ‘nexwabala laxa dtandfyasa g*dkiliixs 

laé xwélaqa qwésaxsda‘naktilaxs yilaq!walaé. Wa, lafmé éx-idé 

niqafyas Qlidé qaxs le‘maé q!afarelaqéxs q!tila‘maés wiiq!wa. 
15 Wi, larm‘laé neké Qlidé qa‘s hali‘lilalagi k‘im‘yaxa g‘ig-iya- 
kgla yaduk" ogi‘la lax Q!walanénega. Wi, g‘il'mésé ‘nax-idxa 
gaaliixs laé ‘wifla‘ma bébEgwanEmé LE‘wa ts!édaqasa Nak!wax'da- 

‘xwé la kimfyaxa yudukwé gigiyakela. Wai, gvil'mése gax 

aédaaqaxa k‘im‘yaxa gigiyak‘ila. Wa, g‘ilfmésé ‘witla hogwir lixa 
20 lobrkwaxs laé q!emt!éts q!mmq!emdemasa Olala LEfwa hayalik-ilalé 

LEfwa nonitséstalale. Wa, gilfem‘lawisé gwala yadukwé yixwa 

laarl lats!Alit laxa te*mélats!@. Wi, larm‘laé nEgeqalas mé Nak!wax-- 

dafxwaq ‘walast pixile Q!w alanénega. Wi, giltem‘liwise ganuli- 
dexs laé qisase‘wéeda Nak!wax'da‘xwe qa‘s ‘Paxe ‘witlaéLela lixa 


on 
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house to sing for the three who had stayed in the woods. | As soon as 
they were all in, the great shaman, | Fool, arose and spoke, and said, 
“© friends! | take your batons and beat quick time on your boards 
for a long time. | And as soon as you stop beating, then make no 
sound for a long time. || Then you will again beat fast time on your 
boards. You will do so | four times, for I am thinking of our great 
friend | Q!walanénega. Therefore I wish that you should beat four 
times on your | boards, for we shall try to be successful, for she may 
come into this | winter dance-house this night; and also these shall 
hear her sing her sacred song.’ || Thus said Fool. They never 
heard | her singing her sacred song, and they only sang the songs of 
the | three—the war-dancer, the tamer-dancer, and the fire-dancer. | 
And after they had finished, they went out. For two | nights they 
went in vain to the dance-house, and || four times they beat the 
boards in vain. Then the Nak!wax'da‘x" went out | to sleep. And 
they had not been asleep long, when the sound of the | sacred song 
came from the rear of the dance-house; and as soon as the sacred 
song was ended, | they heard the cannibal cry. There were no 
whistles. | This is what the Nak !wax da*x" call himdzrdzewé, || and 
it is called by the Kwakiutl onéqwa. | It is partly a great shaman, 


lobrekwé qa‘s g'axé q!emta qa yixwésa yadukwé gigiyak'Elax de. 
Wai, gilfem‘lawisé gax ‘witlaéia laa‘las Lax‘tliléda Swalasé pixila 
Nendlowé qa‘s yaq!pg‘a‘lé. Wai, la‘laé ‘néka: “ ‘ya, ‘né‘nEmokwai’. 
Wig'a dixtendexs t!emyayiqés qa‘s ‘witlads gildés LéxedzodExs 
tlemédzaqds. Wa, gilfemiwits q!wélidel laces gagilal tsemotala- 
LoL. Wa, lates ét!édel Léxedzodexs t!emédziqés. Wi, mop!r- 
nates hél gwéx‘‘idpré qaxgin gig'aéqelé gaxens ‘nEmOx"dzaé 
Q'walanénega. Héden lagita ‘néx: qa‘s modp!enads Léxedzodexs 
tlemédziqds qarns wawtildzewaéna‘yé qa g’axés@ gaxén laxa 
lobekwaxwa ganoLéx. Wai, hé‘mis qrens wiiLax‘aLelégé yilaq !wa- 
lasés yilaqilaya,’’ ‘néx~‘laé Nendlowé. Wa, la‘mé héwiixa wita- 
xfaLElaqé yilaqitla. Wa, dem‘lawisé denx‘its q!emq!emdrmasa 
yudukwéxa dlala Le‘wa hayalik‘ilalé Le‘wa nonitsé‘stalalé. Wa, 
gilfem‘lawise gwalexs laé hoqtiwelsa. Wa, ma‘tp!enxwa‘s laé 
ganotas wikrm lanaxwa ‘wi‘laévela laxa lobekwé qa‘s wiil*mé 
mop!Ena LexLéxa. Wa, laem‘lawisé ‘wi‘la hoqiwelséda Nak !wax'da- 
‘xwé qa‘s li méx‘éda. Wii, k-!és‘em‘lawisé gila méxax g-axaasa 
yilaq!wila laxa @rtana‘yasa lobekwé. Wa, gilfemlawisé q!iilbé 
yilaqtilaéna‘yaséxs laé himts!eg‘a‘la. Wa, larm k-!eas medzéses 
gwex'sdemas. Hérm gwe‘ydsa Nak!wax'da‘xweé himdzEdzEwe- 
sE'we gwex'sdemas. Wii, hé‘mis gwe‘ydsa Kwagule oneqwaxa 
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partly himshimts!es. That is what | Q!walanénega, who had 
become a shaman, was, when she disappeared. And it was Hétemil’s | 
wish who made her himdzedznwe‘, although | Qliidé did not own 
the himdzrdzewe*. || 

(They talk much about what is done by those who disappear to 
become shamans; | for they use different dances when they show 
themselves, although | none belong to their ancestors, for they are 
according to the order of spirits.) | 

As soon as Q!walanénega had uttered the cannibal-cry she sang 
her sacred song, | and immediately the great shaman, Fool, awak- 
ened || all the men and asked them to go into the dance-house; | 
and when they were all inside they took their | batons, and also the 
women, and the strong children, and | they all together beat fast 
time on the boards. They had not been | beating time long, when 
Q!walanénega uttered the cannibal-cry at the door of the dance- 
house. || And as soon as she came into the house, she turned into a 
shaman. | Now, the song leaders of the Nak !wax’da‘x" did not sing, 
for | none knew that Q!walanénega was a himdzEdzewe*. She ! 
just sang her sacred song; and as soon as she had finished singing her 
sacred song, she | uttered the cannibal-ery. Then she bit four men. || 
Then the song-leaders of the Nak!wax'da‘x" said that they would 
sing a new | song for her, and this is her song: | 


naxsaap !e Lof ‘walas pixila Lefwa himshimts!xsé lax gwex'sdaasas 
Q!walanénegiixs pixilax‘idaaxs x‘isalaé. Wii, la hisex Hélemilé 
niqafyé laénafyas himdzedzewése‘wa, wax*maé k:!és ixnogwadé 
Qliidiisa himdzredzewe. 

(Wii, li q!@nema q!ayolé hé gwex‘‘idiisa xix'Esala laé pixdlax‘ida 
yixs xisalae. Wai, li ogt i‘larm liis lédiixs g'ixaé nélGdaxa wax*mé 
k és lax galemg: nee yixs qesaax watdeme Haayalilagasé.) 

Wi, g flemase gwal himts!alaxs laé Q!walanénega et led yiilaqwa. 
Wa, héxidarm‘lawisa ‘wilasé pixila, yix Nendlowé la gwéts!axsta- 
laxa ‘naxwa bébegwankrm qa g‘ixés ‘witla hogwit laxa lobekwe 
Wi, gilfem‘lawisé gaix ‘wi‘laérexs Jaé héx‘idarm ‘witla &x‘édxa 
t!eEmyayowe LE‘wa ts!edaqé Lo‘ma hélak:!aliisa g'ing’inadnemé qa‘s 
‘nemax“idé t!emédzodxa t!emédzo. Wi, k:!es‘em‘lawise gégilil 
t!eEmsaxs gaxaé himdzelaqwe Q!walanénega lax t!exilisa lobekwe. 
Wi, eiltem‘lawisé g@-axé laxa gOkwaxs laé gwii'sta lixés pexéna‘yé. 
Wii, ‘lazm k' !éAs ‘qiemtélés nendgadisa Nak!wax'da‘xwé qaexs 
k:lésaé q!anelaqéxs himdzedzewésewaé Q!walanénega. Wa, la‘mé 
frm yiilaqilasés yilax"Lené. Wa, gilfmese gwal yiilaqtlaxs laé 
himadzrlaqwa. Wai, la‘mé qiex-idxa mokwé bebrgwanrma. Wai, 
lafmé ‘nék'é nenfigadiisa Nak!wax‘da‘xwé qa‘s denx‘idés altsEma 
q!emdrm qaé. Wa, g'a‘més q!emdemség-a: 
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. “Who is getting food for you, Giver-of-Supernatural-Power, 
ee hamaé hea ji I went to get food for you, Hétemil of Can- 
nibal-at-North-End-of-World. | 

“T nearly perished there, Cannibal-at-North-End-of-World, | 
hamaé hamaé hama! Then I was taken into the | sacred room of 
Helemit of Cannibal-at-North-End-of-World. | 

3. “IT was nearly kept by Cannibal-at-North-End-of-World, | 
hamaé hamaé hama! Then my stomach was opened, || and the 
supernatural power was put into me by Heélemil of Cannibal-at- 
North-End-of-World. | 

“Who is going: to get corpses for you? Giver-of-Supernatural- 
Power, hamaé hamaé hama!| I went to get corpses for Hétemit 
of Cannibal-at-North-End-of-World.” | 

As soon as she had stopped dancing, Q!walanénega spoke, || and 
said, ‘Thank you, friends! I have been brought back to life | by our 
friend Hétemil, and he said my name shall be Q!tlents!ésrmaga. | 
And now you shall call me thus, and | none of you shall dare to make 
love to me for ten years; | and Hétemit said to me that if any one 
should make love to me || inside of ten years, he would immediately 
kill him. Thus said our | great friend to me. And for ten years I 
‘shall cure | the sick ones among you. And you shall not pay me 


1. Wihés qa hamasa‘yalagilads Logwalagita hamaé hamaé hama 
hex'dds landgwa hamasa‘yalag‘ilts Ecletonmins Bax"bakwalanux®"- 
siwak-asdéa. 

2. Elahax'k'asdewésen iyaméla‘matsds Bax"*bakwalanux"siwa- 
k-asd@éa hamaé hamaé hama, héhéhéxdos landgwa laéLemaé lax 
temx'laélasdés Hétemitas Bax"bakwalanux"siwak:asdéa. 

3. Elahax'k‘asdhwésen hak!waanemx‘dés Bax"bakwalanux’siwa- 

k-asdéa hamaé hamaé hama héhéhéx-dds landgwa megésa‘yasos 
‘nenwalak!wéna‘yéx'dés Hélemitas Bax"bakwalanux"siwak‘asdéa. 

4. Wihés qaé laldtatyalagilads Logwalag‘ila hamaé hamaé hama; 
héx'dés landgwa Jaldla‘yalagitts Hélemitas Bax"bakwalanux’si- 
wak-asdéa 

Wii, gilfmésé gwal yixwaxs laé yaq!ega‘té Qtwalanenega. Wii, 
latlaé ‘néka: ‘‘Gélak-as‘la ‘né‘nemok". La‘men q!tlax-‘idaimatso- 
sens ‘nEmokwaé Hélemila. Wa, héem‘lawisrn Légemvé Q!iilents!e- 
spmaga. Wi, lanms ‘naxwal Léqrlares gaixen. Wa, hé‘misa 
lanms k: lest lat nalal gagak‘ryalal g-axen lag‘aal laxa neqaxEn- 
xéla. Wii, hé‘maa waldems Hélemilé gaxen qasd gagak-byalaso- 
LOx gwasa‘yasa nEqaxEnxé laren héx*‘idart In* jamastEge, ‘nék‘ins 
‘nEmOox"dzi g’ixen. Wa, hé'mésa neqaxenxélaien hélik‘aLexs 
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88 for it. He said if I should ask you for pay, | that then Hétemil 


— 


10 


15 


87 


would kill me.” Thus said Qlilents!ésemaga | to her tribe, and 
after that she was a great shaman. || 


Tur Inrriation oF ONE or THE Ts!OTS!ENA OF THE AWA‘ILELA 


The ancestors of the numaym Ts !dts!ena lived on the upper part | 
of the river of Hanwad, and their village site has the name Tsele- 
xwas. | Q!égéd was a grizzly-bear hunter. He was not a chief, but 
a | common man, for this is nota myth. It is a tale belonging to the 
time || when the white men came and built a house at Fort Rupert. 
Therefore | Q!égéd hunted with a gun. Q!egéd's wife was a | proud 
woman. Her name was Ts!elwaél. Therefore her name was 
Ts !ehwaél, | because she always talked proudly, and scolded | her 
husband, Q!égéd, as is the way of common women, because || nothing 
is good for them except their pride. Now Qi!eged | paid no atten- 
tion to his wife when she was angry with him. One | day Ts !elwaét 
used really bad words against her husband, | and therefore Q!egéd 
struck his wife; and | after he had struck her, he took his gun and || 
went out of the house to walk by the river of Hinwad. | Then Q!égéd 
evidently saw a grizzly bear, for | this is only guessed by the tribe 


ts !éts!px"q liiq !0s, wii, lines k-!és ayal gaxen, qa‘laen.o aatyalalax 
laem‘lawisen nodgwal Ip‘limatsds Hetemila,’’ ‘néx-‘laé Q!ilents!ésp- 
magixés goktloté. Wa, lanm ‘walas pixila laxéq. 


HE INITIATIO D NE O !Ors!ENA O ASI A 
Ab I ION ON ONE oF THE Ts!OTS!EN F THE AWA‘ILEL 


Gokula‘laé g-alisa ‘ne‘mémotasa Ts!dts!ena lax ‘nelk: !odoyat- 
yas wiis Hinwadéxa Légadéda g‘ox"demsas Tseléxwas. Wii, la- 
‘laé gig blaaénoxweé Qlegedéxa k'lésé gigimatya, yixs aemaé be- 
gwanrmq!ala‘ma, yixs k !ésaéx nd‘yema, yixs q!aydlaéx gig‘itela 


5 laqéxs gialaol gax g'Ox*walisa mamalfa lax Tsaxis, yix lag-ilas 


1( 


CO 


— 
or 


larm hintemé hanarelis Q!egedé. Wi, la‘laé geg-adé Q!égédiisa 
Lemqa ts!ediqxa Légades Ts!étwaél, yix ligtitas Légades Ts!é+ 
waél qaxs hémenala‘maé Lemlemq!ila Loxs hémenatafmaé aé‘no- 
tlaxés lacwtiinemé Qléegedé lax gwégvilasasa ts!adagex’sala, yixs 

«!éAsaé ég'asa dgtifla laxés LeEmqaénatye. Wai, lazm‘lawisé Qle- 
aed k lasFel q!asplaxés grenemaxs lawisaaq. Wii, laflaé ‘nemxsa 
énalaxs laé Ala ‘yax'shmé waldemas Ts!é@lwaélaxés lafwtnemée. Wa, 
hérm‘lawis lagitas Qléegéedé k 'élax‘idxés genkmé. Wii, g‘ilfem- 
‘lawise gwal k !élak-aqexs laé dax'fidé Qléegediixés hintemé qa‘s 
li lawrls laxés g'Okwé qa‘s lil qas‘id ‘naénalaaqa lax wiis Han- 
wade. Wa, larm‘lawise Qlegede dox‘warelanaxa giila qaxs 
fifmaé k Sdeltsés eg dktloté qaxs witelmaaxs matp!enaé hainv!r- 
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because they heard two shots. | It was late in the evening when the 
shots sounded. | It was dark, but Q!égéd did not come back. || Then 
his tribe thought that he had been hurt. In the | morning when day 
came, he was expected in vain to come back, | and later in the day 
Q!égéd was given up. | Then the young men of the numaym Ts !6ts !E- 
na made themselves ready | to go and look for Q!égéd, who had 
been expected (to return). They started || and they had not gone 
far when they saw his tracks. | They followed them, and after going 
a long way, they found the stock of his gun. | They searched, and 
they found one of his legs. | In vain they kept on searching for 
other parts | of his body, but they found nothing else besides the 
one || leg and the stock of the gun and the barrel. | Then those who 
had looked for Q!egéd went home. They | carried with them the 
one leg and the part of the gun. | When they arrived at Qlégéd’s 
house and | told his wife the news, she told them to bury the || one 
leg of her husband. The reason why they talked about Ts !etwaét 
was that she | almost died crying for her husband, | because it was 
on account of her that he had gone out. Now | one leg of her hus- 
band had been buried in the fall of the year. | It was towards winter 
when Q!égéd had been killed || by the grizzly bear. Now it was 


gata, Wi, larm‘laé k!wigila dzaqwaxs laé hini!ala. Wa, 1a 
‘laé p!ledex ‘ida. Héwiaxas‘lat!a gax natnakwe Qlégéedé. Wa, 


ewalblarmlawisé gOktlotas kotaq lanrm yelkwa. Wa, la‘laé 2 


‘naxidxa gaala wiltem‘lawisé nak: !alase‘wa qa‘s g’axé ni‘nakwa. 
Wii, hé‘lat!a la giila ‘nalaxs laé nanox%q!lalayrwé Q!égede. Wii, 
lanm‘lawise xwanalidéda hia‘yaliisa ‘ne‘mémotasa Ts!dts!ena 
qass lalag’@ nenanuxtilax Qlégédé. Wa, laxda‘x"laé qas‘ida. Wa, 
ewilaxdzé‘laé qwésgila qisaxs laé dox*waLelax qaiqEesmotas. Wai, 
latlaé qastédeq. Wai, la‘laé qwésgilamm qasaxs laé q!axa hintemas 
yix oxLaixdis. Wa, la‘laé aléx-‘ida. Wa, lamm‘laé q!axa Apso- 
tsidzatyas gogityaés. Wii, wax‘rm‘lawise hainal alix ogt‘lé gayol 
Jax 6k!wina‘yas, wii, la‘laé k:!eis ogii‘la q!asds laxa apsdtsidzatyé 
gogttyO LEfwa OxLafyasa hantem, wii, hé‘mésa dzex‘s‘analas. 
Wa, gax‘laé ni‘nakwa nenanuxtlix Qlégédpx'dé. Wi, g'axtem- 
‘laé dag ilqalaxa Apsotsidzatyé g‘dgityd Lefwa gayolé lixa hin- 
Lemé. Wi, gil’em‘lawisé lag'aa laxa gox"dis Q!égedé laé ts!E- 
k lalidex genemx‘diis. Wa, larm‘lawisé ‘nék qa wtinemtasE‘wésa 
iipsdtsidzafyé g-Ogiiyosés lafwiinemx'dé, yix lagtilas gwagwéx's‘a- 
lasa yixs halstla‘maé k-!és q!wayalisemé Ts!étwaélé qaés lafwit- 


nemx'dé, yixs his‘maaq naqatyé laénafyas qis‘ida. Wa, lamm- 


‘laé gwala wtinemtiixa ‘nemé gogttyos lafwtinemx'déxa layenxé. 


Wa, larm‘laé gwebé laxa ts!iwtnxé, yix laix'demas k‘!élax’- 
‘itse'we Q!égédex'diisa gila. Wa, lamm‘lawisé ét!éd liyenxa la 
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autumn again of the | following year when the two ends of the year 
meet. Then Q!égéd had been forgotten | by his tribe. All the | 
men and the women went out of their houses, and were sitting on 
their | summer seats in front of their houses, for it was a fine day. 
They had not || been sitting in their summer seats a long time when 
wolves began to howl | at the upper end of the village. Then the 
wolves howled again | behind the village, and then wolves howled 
again | on the other side right opposite the village, | and then the 
wolves howled again where they had first || howled. Many wolves 
howled together. | The howling of many wolves kept up for a whole 
day and | night. The men were curious | why they made this noise, 
for it seemed that the | wolves wanted something from the village 
that night. Then || the ancestors of the Ts!ots!mna were afraid, 
because the howling of the many | wolves was coming near behind 
the village that night. | In the morning when day came one of the 
men went out of the | house, and he saw many wolves on the bank 
at the | upper end of the village walking along the bank, and || a 
great wolf walked out of the woods, and back of his head a man was 
sitting. At once | the man called his tribe to look at him. | And when 
the men and women came out, | they saw a great wolf and the man 


ipseyEnx, laem dzédzak‘owa ‘nemxEnxé. Wai, lazm‘laé bené‘sta- 
sEfwe Qlégédpx'disés go dktlote. Wa, larm‘lawisa ‘nixwa bébr- 
ewinrm Lewis ts!édaqé@ hoqtiwels laxés gigdkwé qa’s li afwax*- 
tilsa lax L!aLlasanafyasés gig'Okweé qaxs ék'aéda ‘nala. Wii, k !és- 
‘pm‘lawisé dlapm géx'gas afwaqwalas laasa gemot!Eg‘atieda ALankEm 
lax ‘nalénagwisasa goktila. Wi, la‘laé édzaqwa grmot!rg-atteda 
garanemé laxa aranifyasa goktila. Wai, la‘laé @édzaqwa remot!E- 
gatéda Atanem laxa &psotasa ‘wa lax nexk'lotasa g°dkitla. 
Wii, laflaé @dzaqwa gemot!ngatéda aranem lax g‘ildzagwas- 
disa galé gemotlala. Wai, la‘laé q!énema la ‘nemadzaqwa gemo- 
tlaléda atanrma. Wai, larm‘laé senbendxa ‘nala Letwa ganoLe 
gemotéda q!énrmé @aLanema. Wii, lapm‘laé q!ayaxéda bébr- 
gwankmas hég‘ilas gwék !alé qaxs hie gwex's dadagilts!éda éana- 
nemaxa g’Okiiliixa ganoLé. Wai, larm‘laé ‘nax-wa ts!endek'éda gala 
‘ne‘mémotsa Ts!ots!eniisa gixé xenLela ‘nexwabaléda q!énemé 
gemot!ala @aLranem Jax a@Lanffyasa gOkiliixa ganoLé. Wa, la‘laé 
fnax‘idxa gaala, laa‘lase lawrlséda ‘nemokwé begwanem laxés 
gokwe. Wi, litlaé dox*warrlaxa q!énem éaranem lax ‘naléna- 
gwésasa g’Okiila gilemgvilisela lag. Wii, g:ax‘laé gilolt!aliséda 
fwilasé aLanrm k!waxtaatilaxa begwanemé. Wii, héx-tidamm- 
lawisa begwinrmé la gwayé‘L!esxés gdktloté qa dox‘widéséq. 
Wa, gilfem‘lawisé g'ax ‘witla hoqtiwelséda bébegwanEmé LE‘wis 
ts!edaqé, wii, larm‘laé d6x‘waLElaxa ‘walasé ataneEmaxs k!wax- 
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sitting | behind his head, and many wolves walking around him. || 
Gilalalit was the name of the great wolf | behind whose head the 
man was sitting. Then they recognized | that the man was Q!égéd, 
who was singing a sacred song. Then the old people | told all the 
men and women to purify themselves at once. | Then all the men 


and || women broke off hemlock branches back of the | houses, and 7 


went into the water in front of the houses, and | all washed them- 
selves with hemlock branches. The great wolf | G'ilalalit was stand- 
ing still as though he was watching the | many wolves, what they 
were doing. After the people had finished purifing themselves || 


and had gone out of the river, they sat down in front of | the house 7 


of Q!égéd. They were watching what was going to happen. | They 
cleared the house of Q!égéd. | When Q!égéd saw the men sitting on 
the ground, he got off from the neck | of Gilalalit, and stood on the 
beach. Then || Gilalaht and the many wolves went back into the 
woods. Q!égéd stood on the beach | singing his sacred song, and all 
the men made ready | to catch him. When the men | went towards 
Q!égéd, who was standing on the beach, he pointed with the | thing 
that he held, which was like a baton, towards the mountain on the 
other side of the river. || And immediately the mountain caught fire. 


Laatilaxa begwanrmé. Wé, hérm‘liwisa q!enkmé GaLaneEm gi 
lesstalaq. Wi, héem Légaders Gilalalitéxa ‘walasé Gtankmxa k!wax- 
Laatalixa brgwaneme. Wa, lanm‘laé ‘malt!legaareléda ber- 
ewankmeé, hé*mée Qlégedéda yilaqtla. Wa, lazm‘laéda q !iilsq!tl- 
yakwé ‘nex qa afmés héx‘idarm ‘wila q!éqrlax‘idéda ‘naixwa bé- 
brgwinrm LE‘wis ts!édaqé. Wi, héx-‘idarm‘lawisa ‘naxwa bébr- 
gwankm LE‘wis ts!édaqé la L!ex‘wid laxa q!waxé lax aLandfyasés 
gig okwé, qa‘s li hoxsta laxa ‘wa nEqEmalisasés gigokwe. Wai, 
lapm‘laé ‘nixwa q!wax‘eta. Wi, dem‘laiwisa ‘walasé aLankmxa 
Gilalalité @ilés hé gwéx's xits!laxilax gwéewiilagilidzasas Lefwa 
q!énEmé GaLanEma. Wa, gilfem‘lawisé gwala q!éqplax~<idé laa‘lasé 
hox‘wtsta laxa ‘wa. Wi, lax'dafx"laé k!ts‘rlsa lax L!asand‘yas 
gdkwas Qlegedé. Wa, lazm‘laé doqwalaxés gwatyililasta. Wi, 
héx‘idarmia @xéwetsE’we gokwas Qlégéedé, wii, lanm‘laé doqi- 
lafma kiiits!esé bébegwanrm lax Q!égédiixs laé lixa lax 6xLaata- 
eyasa Gilalalité. Wi, dem‘liwisé la Latwés laalatasé gilfyagiida 
Gilalalité Le*wa q!énEmé GatanEma. Wi, larm‘laé Q!égédé Lafwis 
yilaqtila. Wa, larm‘laéda ‘naxwa bébrgwankm xwanalela qa‘s la- 
lage daq. Wa, gilfem‘lawisé ‘wifla qas‘idéda bébregwinrEm gwe- 
‘yolrla lax Latwidzasas Q!égédé laaflase Qlegéde noxéwitsés daa- 
kwé hé gwex's t!emyayo laxa neg‘ii lax Apsdtasa ‘wa. Wa, hé- 
xidarmlawisé ‘naxwa xixedé dgtima‘yasa neg’. Wi, la‘laé 
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Then | he pointed his fire-bringer to the mountain up the river, | 
while he was standing on the beach, and continued singing his 
sacred song. Then | the mountain caught fire. Then | the ances- 
tors of the numaym Ts !dts!sna were afraid on account of what was 
done by Q!égéd. || The old men encouraged all | the men, and told 
them not to be afraid. Then all | the men stood in a row, and walked 
together. | 

When they came near him, the | line of men bent around Q!é@géd ; 
and as soon as the || ends of the line of men passed Q!égéd, who was 
standing on the beach, | they encircled him. Then Q leged was in the 
middle of the circle. When | the ring of men was getting small 
Q!égéd disappeared and | stood on the beach farther up the river 
from those who tried to catch him. In vain | the men surrounded 
him again. He did the same || as he had done before. Then an old 
man spoke, | and said, “O Tribe! let us go home for a while.’’ | 
Then all the men agreed | to what he said, and they all started and | 
went into the house of Q!égéd. As soon as they were all in || the old 
man spoke, and said, | ‘Let them call the women to come quickly, 
and the virgins.” | At once four young men | went out of the house 


ét!éd nox‘witsés xtimtxtimtagila laxa neg’, lax ‘nalafyas Lawi- 
dzasas laxés hémendzaqtilaéné'meé yilaqtila. Wa, laemxaé x‘ix- 
sedé ogtimafyasa neg. Wa, lamm‘laé ké@k-alex-‘idéda gala ‘nz- 
‘mémotasa T's!ots!eniis gwiilag‘ilidzasas Ql!égédé. Wa, laslaéda 
qtilsqtilyakwé arm felak!tilax néniqatyasa ‘naxwa béebrgwanem 
qa k!ésés kitela. Wii, larm‘lawisé yipemg-aliséda ‘naxwa bébe- 
ewianrma. Wii, laflaé ‘nemax'd qas‘ida. 

Wa, gilfem‘lawisé @x-atnaktila laqéxs laé wag'ntnakiléda ‘was- 
gpmgitelasasa bébrgwanrméx Ql!egéde. Wa, g'ilfem‘lawisé 
hityaqe ‘wax'sbatyasa bebrgwankmax La‘widzasas Qlégédixs laé 
krmésgemlisaq. Wi, larm‘laé nexts!alisé Qlegedé. Wi, gil- 
‘pm‘lawisé t!oxts'!Anaktiléda bebrgwanem, laé x‘istedé Qlégedé 
qa‘s lii Lax¢walis lax ‘nalalisasa k-rm‘yiiq; wi, laé wax: ét!édéda 
bebrgwanrmeé k'rmésgemlisaq. Wii, iem‘laxaawise hé gwex"‘idés 
ew ilx'dé gweéx‘idaasa. Wii, latlaé yaq!ngattéda q!tlyakwe brgwa- 
nema. Wai, la‘laé ‘nék-a: “eva, g Oktilot, lalag'armasLens niifna- 
kwa,” "néx'laé. Wa, la‘laé héxifda‘ma ‘naxwa bébrgwanrEm éx*‘a- 
k'ex waldemas. Wai, laxdafx"‘laé ‘witla qis‘ida qafs li ‘witla 
hogweéL lax gokwas Qlégédé. Wi, gilfem‘laiwisé ‘witlaétexs laé 
yaq!rg'atleda q!tlyakwé begwanrma. Wa, la‘laé ‘nék'a: “Ha- 
gax'l Lé‘lalase*wa ts!edaqax qa gaxéso ‘wifla Lefwa k !ék !efyalix 
ha‘nak!wala,’”’ la ‘néx‘laé. Wii, héx-‘idarm‘lawisa mokwé hi‘yalfa 
la hoqtwels laxa g'Okwé qa‘s li Lé‘lala ‘wiflaxa ts!edaqé LEfwa k° !é- 
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and called all the women and the| virgins, and when they had come, the || 
old man spoke, and said, ‘‘ Listen why I | call you, women. Isuppose 
that | you all keep your napkins. I wish that you, who are menstruat- 
ing, | and you, virgins, burn your napkins | around the great Q!égéd, 
who has a supernatural treasure.’ Thus he said. || And immediately 
the menstruating women took off their cedar-bark napkins, and | put it 
down on the floor of the house. And others who were not menstruat- 
ing went out of the house | to get their napkins which they kept. | 
When they had brought all, the | men and the women and the virgins 
went out. || They were going to try to catch Q!éegéd; and | when 
they came to the place where he was standing on the beach, they 
surrounded him. Then they put fire | to the cedar-bark napkins 
of all the women; and when the fire began to smoke, | all the men 
and the women sat down. | Then the smoke of the fire went to- 


wards Q!égéd, and his || fire-bringer and death-bringer disappeared. : 


Then Q!égéd spoke, and | said, “Arise, and let us go home, for | 
you have made me secular.’ Thus he said. Now, Q!égéd had 
been brought back | by this. As soon as he went into his house, 
he | told them that the wolves had gathered all the pieces of his 
body, || as they had been thrown away by four grizzly bears. 


kletyala. Wai, g'ax'dafx"‘laé ‘wiflaéta. Wi, laflaé yaq!ng-atléda 
qitlyakwé brgwanrma. Wa, la‘laé ‘nék'a: “Weéga horélaxen 
lag'ila ‘néx’ qa‘s lads Lé‘lalase‘wa yur ts!édaq qaxg‘in k-6ta‘mégin- 
Lot naxwa axélaxés eédmmads. Wi, la‘mésen walaqé@loL éxenta 
yuu k !ék !myal, yixg'en ‘né‘nakétek’ qens lalag’i nE‘wéxsé‘stEnts 
eédgemaqos laxa ‘walasé Logwalé Q!egédé,”’ ‘néx‘laé. Wa, héx:i- 
darm‘lawisa @éxenta ts!édaq Axdlaxés kadzekwé Gédem qa‘s 
ixalitplés. Wa, la‘laéda k-!ésé Géxenta la hoqtwels laxa gdkwé 
qa‘s li) axtédxés Gédemote laxés gigdkwé, qaxs Gaxélafmaaq. 
Wai gaxdatx“laé dalaq. Wa, gilfem‘lawisé oaxpxs laé ‘witla 
étledé hoqtiwelséda bébrgwankm Le‘fwa ts!édaqé Lefwa k !ék !n- 
fyala. Wa, lamm‘laé ‘wila lal kt em‘yaLtex Q!égédé. Wai, gil®mm<la- 
wisé lig'aa lax La‘widzasas laé x‘Emé‘stendEq. Wa, la‘laé menqa- 
sEfwa éedrmasa ‘naxwa ts!édaqa. Wa, gilfpm‘lawisé gtifnéxtwidaxs 
laé ‘nixwa k!tis‘aliseda ‘naxwa bébrgwanEm LEfwa ts!édaqé. Wii, 
cilfem‘lawisé lag'aéda etitnéqula lax Q!égédé, laé xistidé daakwas- 
xa xtimtxtimtag‘ila halaya. Wi, latlaé Qlégédé yaq!ngatta. Wii, 
laflaé ‘nék'a: “Wég'a q!wag'elis qrns lalagi nifnakwa qaxs 
ln‘maaqos baxus‘idamas g’axen,”’ ‘eéx‘‘laé. Wa, la‘mé lAtanemé 
Qilegedé lixéq. Wa, gilfem‘lawisé Jaéx laxés gdkwaxs Jaé ts!E_ 
k lalplasa Granrmaxs héfmaé la maimensgemax ‘nixwa wiwElx‘Li- 
lis, yixs la@é ts!eqemé‘stalatyosa gila mowa. Wa, la‘laéda ara- 
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The wolves | had taken him into their house, and put together the 
pieces of his body. | Then four wolves had been sent to take the one | 
leg that had been buried by the tribe; and when | they had come 
back bringing the one leg, they stuck it on || where it had been 
before; and after they had done so, they sprinkled water of life over 
him. | Then Q!égéd had come back to life after that. As soon as | 
night came, they had called all kinds of animals | to come and see 
Nang’ ixtatyé, the ‘walastaxaak", that night. | It was not long 
before the four men || who were wolves had come back. They had 
been | all around the world, and it was not long before | all kinds of 
animals had come into the large house. And when | all were in, the 
song-leaders had beaten time on the | time-beating boards. Then 
one hundered men || with wolf-head fore-head-masks had come out of 
the rear of the house. The masks were made like the heads of | 
wolves. Then they had gone around the fire in the middle of the 
house; and | when all had come out, the song-leaders had sung 
four | songs. And after the last | song had been ended by the song- 
leaders, they had gone back into the sacred room on which was 
painted || Gilalalit. After they had finished, the speaker of the 
house had spoken, | and said, “Are you watching, | friend Q!eged ¢ 


nemé laétas laxés g'Okwé qa‘s li axddalax wiwelx'Lalas. Wi, 
g@ax‘laé ‘yalagema mowé GaiLanem qa g’axés Ax‘étsESwa Apsodtsi- 
dzatyé gdgtiyOsxa wtinemtasréwasés @dkilote. Wi, g'ilfem‘lawiseé 
la aédaaqa dag ilqrlaxa apsdtsidzatyé g:dgityos laé k!tit!arelodayo 
laxés ixalaasé. Wi, gil‘em‘lawise gwalexs laé xds‘étsdsa q !tlafsta 
ewapa. Wi, lanm‘laé q!ilax ‘ide Qlégedé laixéq. Wa, g‘ilfem‘la- 
wisé ganol‘ida laé qiasasr‘wéda ‘naxwa dgtiq!émas grilg'aomas qa 
gaxés x‘its!ax‘ilax Ning'ixtétyé, yixs ‘walas‘axaakwéLaxa ganoré. 
Wa, k-lés‘lat!a giilaxs g'axaé aédaaqaxa mokwé latnaxwa bébe- 
gwinkmxs fLanrmémaaral. Wi, larm‘laé ‘nékpxs latméxdé 
ligstalisxens ‘nalax. Wi, k'!és‘lat!a giilaxs g'axaé hogwéreléda 
‘naxwa dgtiq!émas g*ilg'aémas, laxa ‘walasé g'okwa. Wii, gil’em*la- 
wisé ‘wilaéta, wii, héx‘idarm‘lawisé Lexedzddéda né‘ndgadixés 
LéxEdzowé sadkwa. Wa, gax‘laé hox‘witilt !aliléda lak: !endé bébr- 
gwankm x'Ix'éséwalaxa x‘is¢wafyéxa nanaxts!ESwafmax x‘Omsasa 
araneEm. Wa, lapm‘laé li‘stalitelaxa laqawalilasa gokwé. Wi, 
gilfem‘lawisé ‘wildlt!alita laé denxtedéda né*nigadé. Wa, mos- 
gem‘laéda q!emq!emdemas. Wi, k'!és*em‘lawisé q !tilbéda Elxiatyé 
denxédayasa né‘nagadiixs laé lats!alit laxa mawilé k!adedzélaxa 
Gilalalit. Wi, lazem‘laé gwala laxéq. Wi, laclaé yaq!rg-ate 
yayaq!entemélasa gOkwe. Wii, latlaé ‘nék-a: ‘“Le‘mas ddqwalaa, 
qast, Q!égedé. Larms lat Logwala_exa ‘walas‘axaak"; wi, hé‘misa 
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Now you will obtain the ‘walas‘axaak" and | the name Ning dxtatyé. 53 
This will be your name, and you will have the | fire-bringer and 
death-bringer. You shall not || stay here long, only until the end 55 
of the year. Then we shall | take you home, friend.” Thus he had 
said. Thus said Q!égéd while he was telling his | tribe what had 
happened. Now this is imitated when they | give a winter dance, 
and that is why the Awa‘itela own the ‘walasfaxaak". | That is the 
end of this."|| 


Légemasé Nungaixtatyé. Wa, lazms Légadelts. Wi, g:atméségva 53 
xtimtxtimtag‘ilak’ hilayaé. Larmxaak: lat lan, qast. Wa, k !ésrrs 
gilal laq'. Armies dzédzektigwilat yal lox, qast, qrnutxd lal 55 
taddLos, qast,” ‘néx‘‘laé, nék'é Q!egédixs laé ts!k !alnlaxés 
goktlote. Wii, aemésé la nanaxts!efwax gwég'iliilasas laé yawi- 
x‘rla. Wii, hérm lagilasa Awa‘itela ixnogwatsa ‘wilas‘axaakwe. 
Larm laba laxéq.' 


1 For additional beliefs and customs see Addenda, p. 1331. 
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VI. SOCIAL CUSTOMS 
Customs ReLatine To EATING 


This is the size into which the salmon is broken when a chief- 
tainess gives to eat to the chief. | Into larger pieces breaks it the 
wife of a | common man. | 


DISTRIBUTION OF PORPOISE 


The dorsal fin and the side-fins of the porpoise are given to chiefs 
at || great feasts. ‘To the head chief is given | the chest of the por- 
poise. The body is given | to the common people. That is all 


about this. | 
DIsTRIBUTION OF SEAL! 


The hair-seal also teaches the common people their place; | for 
chiefs receive the chest, and || the chiefs next in rank receive the 
limbs. They only give pieces of the body of the | seal to common 
people of the tribes, and they give the | tail of the seal to people 


Customs RELATING TO EATING 


Wii, héem k-'!opésa modzilasa g‘igima‘yaxs himg‘ilaaxa bE- 
gwanrmé. Wa, lata iwawastowé k-!opafyasa genemasa bregwa- 
nemax’sala. 

DistriBuTION OF PoRPOISE 


Wa, héem yaq !wémasa g‘ig'egima‘ya Liig‘a*yé LE‘wa basbelé laxa 
‘walasé sakwélaxa k'lolot!e. Wa, hé‘mis yaq!wemasa xamage- 
mafyé gigima‘tya hiq!wayasa k-lolot!e. Wi, li yax‘widayuwa 
ogwidatyé laxa bébegwanrmq!alame. Wa, larm gwal laxéq. 


DISTRIBUTION OF SEAL! 


Wi, héemxaéda mégwaté q!darblatsa brgitilidatyaxés Awalox*‘- 
timasé qaéda gig'egima‘yaxs yiagwadaasa hiq!wayowe LE‘wa 
LasLala laxa g‘iigelé. Wii, &‘mesé la yEyaqwax's‘alayo dgwidafyasa 
mégwaté lixa brgtitidatyasa lélqwalatatyé. Wii, li yax*widayowé 

1See also p. 544, lines 206-209, the translation of which is as follows: Only this teaches the common 
people their low position; for when cinquefoil-roots are given at a feast, the chiefs receive the long 
cinquefoil-roots, and the short roots are given to (the common people); for chiefs eat the long cinque- 


foil-roots, and all the common people eat the short roots. 
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lowest in rank. Therefore | trouble often follows a seal-feast and a 
feast of short and long | cinquefoil-roots; for when a man who 
gives || a seal-feast with many seals hates another man, he gives him 
a piece of blubber from the body, | although he may be of noble 
descent; and they do the same with the short cinquefoil-roots. | 
That is all about this. | 


Frast oF CURRANTS 


As soon as everything has been brought out and put down, (the 
woman) sends two young men | to go and invite her husband’s 
tribe. They go; || and after they have gone into all the houses of the 
village, they come back. They are also | sent to draw water; and 
immediately each takes a | large water-bucket in each hand, and 
they go down to draw water. When they come back, they pour | a 
little into each dish that stands on the floor. When the buckets are 
empty, | they go to draw more water.in the same four large || buck- 
ets. When they come back, carrying the bucket with water one in 
each hand, | the two water-carriers are told to put down the buckets | 
and to call those who are to eat the currant cakes. | They go into all 
the houses, and then they come back again; and when | they come 
back, the two young men who act as messengers are told to || spread 
the long mats around the house in which the currants are to be eaten. | 


L!odzayoxsda‘yasa mégwaté lax brkwaxa. Wi, hé‘mis lag-ilas 
q!tnala xOmatglasa sakwélaxa mégwaté LE‘wa t!eqwéliixa t!ex- 
sdsé LESwa Laxapéliixa Laxabalisé qaxs gilf’maé Lien!asaléda 
sakwélaxa q!én—Emé mégwata qa‘s lisa dgwidédzEsé xtidzé laxa 
Wax*bm g’éqaména, wii, laxaé hépm gweégilayowa t!Ex"sosé. 
Wa, laem gwal laxeq. 


FrAst oF CURRANTS 


Wa, gil‘mésé g'ax ‘wila gwax‘gtlilexs laé ‘yalaqasa hi‘yala 
ma‘lokwa qa lis Le‘lalax goktlotasés la‘wtinmmeé. Wii, laxda‘xwé. 
Wi, gilfmésé ‘wilxtdlsaxa g-oktiliixs gaxaé aédaaqa. Wa, laxaé 
fyalagem qa‘s lii tsiix ‘wapa. Wa, héx<‘ida‘mésé ‘wax‘srnx‘widxa 
iwaweé nakngats!i qa‘s li tséxidxa ‘wapé, qa‘’s g'axe gtixts!dlasa 
hdlalé laxa lovlq!wiixs laé mpxéla. Wii, g-il'mése ‘wilg-ilts!aweda 
naEngats!ixs laé ét!edexda‘x" tséx‘ida yixaasa modsgEmé Awa 
naEngats!i. Wa, gil'mésé g‘ax ‘wax'senktilaxa ‘wabrts!ala narn- 
gats!éxs laé ixse‘wéda ma‘lokwé tsétsryilg‘is, qa‘s hanemg‘alilés, 
qa‘s li @ts@staxa t!ext!aqiaxa q!édzedzowé t!eqa. Wi, g‘ilfem- 
xaawisé ‘wilxtdlsaxa gdktliixs gaxaé aédaaqa. Wi, gil'mésé 
eax aédaaqéda ma‘lok" etséstulgis ha‘yalfaxs laé axk !alaso‘, qa‘s 
LEp!alilzlésa gilsgildedzowé le*wa‘ya lax awi'stalilasa t!ext!agats !e- 
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32 Immediately they obey the order of the | host who is about to give 
a feast of currant cakes. When this is done they really | go to call 
again. Now they stay longer in each house while they are calling, | 
and some of the guests begin to come when they are called this time. 

35 After they have gone through || the whole village, they go back again; 
and now the two messengers | take the fire-wood and put it on the 
fire. After they have done so, | they are sent by the host who is 
about to give the currant-feast to [look for faces] call a fourth time. | 
wey. go out, enter all the houses, | and say the following as they go 
in: “TWe nel looking for a face, [we are] looking for a face.’ When 

40 ee find a || man or a woman, both say at the same time, | “ Wo, 
wo, wo, wo! Get up and go to the feast!’’ This is the way | they 
speak when it is winter-dance season; but they do not say this 
during the secular | summer season, for in summer they just say, 
when they go the fourth time calling, | ‘‘We come back to call you, 
the only one (who has not come yet) ;’’ and they just stand waiting 

45 for the one for whom || they went to get ready; and when he finishes, 
the | messengers go back with him. When they come in, (it is seen 
that) | it is generally the son (or daughter) of a chief who is ashamed 
because of it. | As soon as he sits down, he asks the song-leader to sing | 
his feast-song; (he continues) “for it is obtained by me because my child 

50 did not come earlier.”’ || Thus speaks the one who has been called last; 


31 Laxa q!édzedzowé g'dkwa. Wii, héx*‘ida‘mésé nanageg’éx wildemasa 
qléstlanaxa q!édzedzowé t!eqa. Wii, gilfmésé gwalexs laé flak” 
étsé‘sta. Wi, la‘me gageg‘ilifrla lax gig'dkwases étsestase‘we. 
Wai, la‘mé g g-aixamenqtile étséstasbSwas. Wii, gil'mésé labrlsaxa 

35 g'ox"demsaxs gaxaé aédaaqa. Wai, lax'da‘x"*méda ma‘lokwe étse- 
‘stelgis ax‘édxa leqwa qa‘s leqwélax“ide. Wa, giil‘mese gwalexs 
laé ‘yalagemsa q!ésélataxa q!édzedzowé t!nqa, qa‘s li daddqtima. 
Wii, héx-‘ida'mésé lax-da‘xwa, qa‘s li lan!esela laxa g‘dkila. 
Wi, hé*mé la watdemxte‘wésé “daddqiimai’.”” Wai, gilfmésé q!axa 

40 cami Oke brgwinkma Lo‘'ma ts!edaiqé, laé ‘nmmax‘‘id ‘nék‘a: 
“Wo, wo, wo, wo! Lax‘wid qa‘s lads k!wéla.” Wa, héem gwe- 
klalatséxs ts!éts!éqaé. Wi, li k'!és hé gwek'!alaxs baxtisaaxa 
héenxé, yixs &'maé ‘néx'xa héenxaxs laé modp!éné‘sta étsé‘sta: 
“Gaxmenu'x" ‘nEnqeEma Gtsé@‘stoL.’’ Wa, lii fem Laxwémilxés 

45 @tsé‘stanmemaxs laé xwanalida. Wi, g‘ilf‘mésé gwalpxs g‘axaéda 
étse‘stelgisé qiiqnlaxés Gtsé*stanemé. Wii, gil'mése ‘witlaéiexs 
laé q!tinala max’ts!éda aléLé étsé*stanmmxs nixsilaé bek!wéna‘yas. 
Wa, giil‘mésé k!wag-alitexs laé ote Ss nigadé, qa denx‘é- 
désésa k!wélayalayowa q!emdrms, “qa gw ainrmsEn genét lena*yé,”’ 

50 ‘néka alelxsda‘yé étsé‘stinema. Wii, héx-‘ida‘mésé denx‘édayowe 
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and immediately they sing his | feast-song. When the guests stop 
singing, | he calls a speaker from his own numaym, | who can speak 
well; and as soon as the speaker arrives, the one who came late tells 
the one whom he called | to promise a feast, and to say that he will || 
sell a canoe for it; for generally they say that they will sell a canoe, 
and this is the way they do in summer. | It is somewhat different 
during the winter-dancing season, when the messengers go back to 
look for those who have | not come in yet before the cannibal dancers 
and the Seal Society come in; and if | they do not find the one whom 
they want, and particularly a (chief's) beloved daughter, | if she 
stays away too long and does not come home, then they give up 
waiting, || and they just go and call the cannibal dancer and the Seal 
Society. | As soon as they come in and sit down in the rear of the 
house where the cakes of currants | are to be eaten, after making a 
speech in praise of them, (the messengers) | go out of the house. 
Then he sees the one for whom they went, | and who has arrived on 
the beach after having paddled. Then they go back into the house, 
and || tell the host that the one whom they could not find has arrived. | 
Then at once she is called in by the two | messengers; and when they 
come to the one whom they are calling, the two | messengers say, 
“Only you have been awaited! Come! We have been | sent for 
you by the host to bring you in.” Thus they say || to her. Then 
she puts on a good blanket, and, | after doing so, she walks among 


k!wélayalayis q!#mdema. Wa, gilfmésé q!welidéda k!wélaliixs 
laé Lélalaxa ég-ilwate lax yaiq!mntlilaxa elkwé gayol lax ‘ne‘mé- 
motas. Wa, gil‘mésé g-ixa laéda geneté laxés é‘lalasp‘wé, qa‘s 
ixk:lalaq, qa qasowés himiixasa xwak!tina, qaxs hé'maé q!tinala 
Léx*étso‘sa qasowé. Wi, hérm gwégilasxa héenxé. Wa, g’il‘mésé 
tsléts!éqaxs laé adgtifqéla, yixs laé dadoqittméda étsésta, yixs 
k !éstmaé g-ax hogwita haimats!a Le‘wa mérmgwaté. Wai, gil- 
‘mése k-!és q!axa telwegemé fafwené ts!edaqa, yixs laasnokwaé. 
Wa, gilfmésé xentela giila k'!és g’ix ni‘naktixs laé prx‘idaya. 
Wi, A‘misé la étséstasp‘wéda haimats!a LEfwa méEmgwaté. Wi, 
gil'mésé g'ax hogwiraxs laé klis‘alila laxa neqéwalilasa q !ésq!a- 
dzats!éraxa q!édzedzowé t!mqa. Wi, gil‘mésé gwala ts!elwaqiiqés 
laas lawrlsé laxa g'dkwé. Wi, li dox‘warrlaxa yalé é@tsestasd°xs 
gaxaé gax‘alisax séx‘widex'dé. Wii, li édéna laxa gokwé qa‘s 
li néntzlaxa k!wélasaxs gaix‘maé nii‘nakwa la ‘yagils étsé‘sta- 
sE‘'wa. Wi, héx*‘ida‘mésé la étsé@‘stasO‘sa GetséstkElgisé ma‘lokwa. 
Wii, gilfmésé lag-aa laxés étsé‘stase‘waxs laé ‘néx'da‘xwéda ma‘lo- 
kwé éetsé@‘stelg‘isa: “Arms la éts!éltse‘wa. Gélag‘a, g'ax‘mEnu‘x" 
‘nEenqbma ‘yalagemsa k!wélasé, qmnu‘x" gaxé Etséston,” ‘néx'daf- 
xweq. Wi, héx-‘idatmésé la ix‘édxés ék-é nex‘iini‘ya qa‘’s nex‘tin- 
dés. Wa, gil’mésé gwalmxs laé qigéxa 6@tsé‘stanrmaq. Wa, 
75052—21—35 ETH—PT 1——48 
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72 those who are calling her. | The two messengers go in first; and as 
soon as they enter | the door of the feast-house, they say, | ‘Look at 
her! She has arrived now.’’ And as soon as the woman walks in, || 

75 the guests all shout, and say, “You have been called, you have been 
called in!’ The | woman goes in and stands in the rear of the house, 
just | outside of the feasters, between them and the fire in the middle 
of the house; | and at once her father gets up and tells the song- 
leader to | sing his daughter’s song. Then the guests begin to sing, || 

80 and the woman begins to dance; and as soon as the | singing stops, 
the woman sits down among the women to whom she belongs, | and 
her father promises a feast to his tribe. | 


Huck.eBerry Frast 


1. When this has been done,’ the husband and the wife get the | 
huckleberry-dishes and spoons, | and put them down at the left- 
hand side of the door of the house in which huckleberries are to be 

5 eaten and also oil. | The woman puts them down, while || the 
husband clears out the house, and he | spreads the mats for the 
huckleberry-eaters to sit down on. | As soon as he has done so, he 
calls his tribe to come in to | eat huckleberries; and as soon as he has 
been to all the houses, | he goes back again; and now two young men 


~I 
bo 


hé'mis g‘ilag‘iwa‘yéda ma‘lokwé Getsé‘stelgisa. Wa, g'il'mésé laéi- 
dafx" lixa t!éx‘ilisa k!wéladzats!@ gokwa, laé ‘nemax"fid ‘nék'a: 
“Wiga, doqwalaligax*emg'a.” Wi, gilfmésé lacréda ts!edaqaxs, 
75 laé ‘naxwa‘ma k!welé ‘nek'a: “Génét, genet, genet.’ Wi, a*méséda 
ts!edagé qiasa, qa‘s li Lax‘tlit lixa ogwiwalilasa g‘okwé, lax 
Liasalilasa k!wele lax iwagawalilas Le‘wa laqwawalile. Wa, 
héx*fida‘mésé Ompas Lax‘tlila, qa‘s wixéxa nénigade, qa- 
denx‘édésés q!eEmdrmasés xtindkwé. Wii, héx‘ida‘mése denx‘e- 
80 déda k!wele. Wi, la yex‘widéda ts!mdaqé. Wi, gilfmésé q!we 
Kidéda denxeliixs laé k!waqéda ts!ediqaxés ts!edaqwité. Wa, 
lafmé qisowé Ompas qaés goktlote. 
Huckieserry FEraAst 
1 Wa, gilfmésé gwatexs' lae hogwireda hafyasek‘ala qa‘s li k-!n- 
nEmg'‘alilaxés gwatgiidats!érée loelq!wa; wii, héfmisa k-ak-Ets!enagé 
qa‘s g'ixé mex‘alitelas lax gemxotstolilasés gwatélats!ere g*okwa. 
Wii, hé‘misa Lena. Wa, hé'méda ts!edaigé g'ax ax‘alitelas, yixs 
5 la’aés latwiinemé ékwaxés gwatélats!eLe g-okwa. Wii, laixaé 
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who belong to his numaym come with him, || When he invites to the 
huckleberry feast, he says, | when he first invites the tribe, “I invite 
you to | come and eat the huckleberries of Breakfast-Food-Giver.”’ 
Then he sends the two | young men to call again; and they say, 
“We come to call youagain | to eat the huckleberries of Breakfast- 
Food-Giver;” for this name belongs to the huckleberry feast || when 
they are given at a feast to many tribes. They have to call | four 
times. for a huckleberry feast. When | the people come in, the host 
who gives the huckleberries at once gets ready, | and at the same 
time the guests begin to sing the songs. | Then they put the huckle- 
berries into the dishes, so that they are half full. || They take oil and 
pour it over them, so that it is one | half huckleberries and one half 
oil. After doing so, | they distribute the spoons; and when every 
one has his spoon, they put the | huckleberry-dishes one each in 
front of six men; | and after they have been put down, they |j all eat 
with their spoons, and they eat the huckleberries covered | with oil; 
and they do not stop until they have eaten all the huckleberries | and 
oil. After they have been eaten, they all go | out of the house. | 


VispurNnuM-Berry FEAST 


Now I shall talk about viburnum-berries, which are given at a 
? D 
feast, | for this feast is next in greatness to the oil feast, | which is 


motasxa malokwé hi‘yalfa. Wii, hé'mis waldemsa gwatéla- 
Laxa gwademaxs g‘alaé la rélalaxés gdktilote: “1élalentor, qa‘s 
layos gwatgtit lax Gamolselas.” Wi, li ‘yalaqasa ma‘lokwé hi‘ya- 
Ka ga lis étsésta. Wa, li ‘nék-a: “La‘menu‘x" étsé‘staai qaEns, 
gwatgidasté Gamolselas,” qaxs hémaé géga‘ya gwademaxa Léegad- 
gilé k!wéladzema laxa q!énemé erties Wii, laxaé mop !r- 
nésta étse‘stasr°wéda gwatgtitLaxa gwaidrmé. Wé, g‘il‘mésé g-ax 
wilaétexs laé héx‘ida xwanal‘idéda gwatélataxa gwademé, yixs 
lairat denxelasa k!wélayalayowa gwatgiitraxa gwademé. Wii, 
lafmé k-lats!Alasa gwidemé laixa lorlq!wé, qa naEngoyoxsdalés. 
Wi, li ax‘édxa Liéna, qa‘s k!ting‘itnyindés laq. Wa, la‘mé nax- 
saap!éda gwademé Lefwa Liéna. Wai, gilfmésé gwalexs laé ts!n- 
wanaédzema k‘aknts!enaqé. Wa, g‘il'mése wilxtoxs laé k-aédzn- 
ma gwegwatgiidats!e lorlq!wa lee q!éq!rLokwé bébregwanrm lixa 
‘nalineméxia léq!wa. Wa, g‘il‘mése ‘wilgalitexs laé héx-‘idarm 
‘naxwa ‘yos‘itsés k'ak‘nts!mnaqé, qa‘s awatgiit ledexa t ep !egeli- 
saxa L/@na gwidema. Wii, al'mésé gwatexs lié ‘wilaxa gwademé 
Lefwa Liéna. Wa, gvil'mésé ‘witlaqéxs laé héx‘idarm la ‘witla ho- 
quwelsa. 
VipurNuM-Berry FEast 

Wi, la‘mésrn gwagwex'sex‘idet lixa t!elsaxs laé t!nlséléda 

t!elyadiisa t!elsé, yixs hé‘maé mak‘ilaxa L!énag‘iliixa L!éniixs ‘wa- 
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the greatest feast given to many tribes. Next to the | viburnum- 
berry feast is the seal feast, which is given to many tribes. || These are 
put into house-dishes, the killer-whale | dish, hair-seal dish, whale 
dish, sea-lion dish, | beaver dish, grizzly-bear dish, wolf dish, and | 
Dzo’noq!wa dish, and also into the double-headed | serpent dish. 
These which I name are the dishes out of which they eat at great 
feasts, || and belong to the various numayms of the different tribes. 
When they have a winter dance in winter, they come together to 
have a great dance, | all the tribes. They are invited by the one who 
is going | to give a viburnum-berry feast. When they go the first 
time to invite, | they put down all the berry-boxes on the left-hand 
side of the door of the || feasting-house inside, and also oil-boxes. 
Generally | there are two boxes full of oil to be poured into ten 
boxes | of viburnum-berries, when these are given at a feast. There 
are also the various kinds of house-dishes. | There are always four 
kinds. These are | left outside the feasting-house. The || small 
long dishes for feasting are placed behind the boxes containing the 
berries and the | oil-boxes, and the spoon-baskets are also | put 
where the small dishes are. Mats are then spread all round the 
house | for the guests who are to eat the viburnum-berries to sit 
down on when they come. When | those who are to eat the 
viburnum-berries have come in, after having been called four times, || 


lasaé k!wéladzema laixa q!énemé lélqwilatafya. Wii, hé‘mé gwiisa 
t!rlsa mégwatélixa mégwataxs sakwélag‘ilaéda q!enemé lélqwila- 
tafya. Wii, hiifstaem tex"ts!oyo laxa leloqililéxa max‘énoxwé 
loqitilila Letwa mégwaté, LE‘wa gwe‘yimé, LE‘wa L!éxEné loqilil 
LEwa ts!awé loqilila, Le‘wa nané, LE‘wa aLanEmé loqilila, LE‘wa 
dendexiigése*we dzdnoq!wa foqtilila; wi, hé‘misLeda ‘waxsgemlilé 
siskyOLa. Wi, hi‘staem ha‘maats!éxen 1a LéLEqrlase‘wa lixa 
ixndgwadis laxa ‘nal*ne’mémasasa odgiixseEmakwé lélqwilara‘ya. 
Wa, hé*maaxs laé tsléts!éqa la ts!iwtinxa, laé ts!ets!iquwéda 
Léeleliixa ‘naxwa lélqwilatafya. Wii, li é‘lilasm‘wa yisa t!rlséla- 
taxa t!elsé. Wi, gilfmésé la giiléda g-alé‘sta Lé‘lalaxs g-axaé 
meEx‘alitelayewa t!ét!elyats!¢ laxa gemxotstaliflas t!ex‘iliisa t!els- 
tlayats!@Lé gokwa; wi, hé'misa dédengwats!é L!éniixs q!i- 
nilaé ma‘itsema dédengwats!é L!ée‘nixs k!tingemaxsésa nEqasgemé 
tlet'!nlyats!éyé k!wéladzemasa begwanrmé. Wi, hé‘misa foqili- 
faxs hémenilaé mowéxia laxés gwegwex’sdemé. Wi, hérem 
mEXEsa Llasand‘yasa t!elstlayats!ene gokwa. Wi, hé*mista ‘wi- 
‘la mpxolita lélogiima atalilasa tlet!elyats!é Le‘wa dedengwats!é 
Liéna; wi, hé*misa k‘ék-ayats!@ gax hix'hinéla lax mémeExdli‘- 
lasasa lélogtimé, yixs le‘maaxat! Lepsé‘stalékwa g’dkwasa téElwa‘yé 
qa kliidzedzewiltsdltsa tlelst!lastaxa tlelse. Wi, g-ilfmésé ‘wit- 
laéLéda t!elst!astaxs laé mop!Ené‘sta é@tsé‘stasE‘wa, lii héxtidarm 
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they sing the great feasting-songs, and | all the members of the 25 
numaym of the host sit down together. After | singing, the mem- 
bers of the numaym of the host get up. | The young men go out of 
the house and take hold of the four house-dishes, | which they bring 
in. They put them down all heading to the rear of the feasting- 
house. || They take hold of each corner of a berry-box and pour | the 30 
viburnum-berries into the house-dishes. Then they go and | pour 
one box of berries into each of the house-dishes; and as soon as this 
has been done, | they take the small feasting-dishes and put them 
on the edge of the other berry-box. | They take a long-handled ladle 
and dip it into the berries. || When it is full, they empty it into each 35 
one of the small dishes; | and when the viburnum-berries are in 
them, they put the dishes on the floor, just behind the | house- 
dishes. Generally they do not touch two of the berry-boxes, | and 
they give large spoons to the chiefs of the guests who have been 
invited to eat viburnum-berries. | When the berries have been put 
into the small dishes, they pour much || oil over them. They take a 40 
long-handled ladle, dip it | into the oil, and fill it. Then they: pour 
the oil over the berries in the house-dish. | They also take one ladleful 
of oil, which they | pour into each of the house-dishes. After this 
has been done, | the speaker of the host stands up and speaks. || He 45 
asks the chiefs of all the tribes to take care | and to try to eat all the 


drnx‘itsa ‘walayalayo men‘lala q!smdmema. Wa, A‘mésé k!tisala 25 
‘naxweéeda ‘nE‘mémotasa t!elsrliixa tl!elsé. Wa, gilfmésé gwal 
denxelaxs laé q!waléx‘rlilé ‘ne‘mémotasa t!elscliixa t!else. Wi, 
lafmé hoqiiwelséda ha‘yal‘a, qa‘s li dadebrendxa mrweéxta leloqiilita, 
qa‘s g'axé mpx‘alitelas gwegwégEmala lax d6gwiwalilasa t!elst!aya- 
ts!éxé gdkwa. Wi, la dadanddxa t!rlyats!é, qa‘s li gitqdsasa 30 
t!nlsé lixa foqtlilé. Wa, lax'da‘x"*mé ‘nilfnemsgrm t!rlyats!é 
giiqidzpmas lixa ‘nalneméxta teloqtilita. Wi, gil‘mésé gwalnxs 
laé Sx‘édxa Inlégtimé qa‘s li hing'agents lixa wadkwe t!ét!nl- 
yats!i. Wi, li ix‘étse°weda tséxia, qa‘s li tséstand lixa t!xlsé. 
Wa, Ja ‘nal*neméxta qoqiit!a laxa ‘nalneméxza Irlogiima. 35 
Wai, gilfmésé 1a t!elts!flaxa t!rlsaxs laé mex‘alitmlayo lax aalilasa 
forlqilité. Wa, la hémenalarm k:!és Labalaxa ma‘itsemé t!ét!elya- 
ts!i, qa‘s tléqtilalxa gig-ngima‘yasés tlelsélagilaxa t!elsé. Wa, 
gil'mésé ‘wiwelts!ewakwéda Inlogtimaxs laé k!ting!mqasa q !énemé 
Liéna lag. Wa, li &x‘édex-da‘xxa ‘wilasé tséxta, qa‘s tséx“‘idés 40 
lixa Lléna, qa qodt!éséxs laé giiq!eqas laxa loqililts!ila t!elsa. 
Wa, laemxaé ‘nal*neméxtéda tséxta qodqtit!a laxa L!énixs laé 
giiq!rgem laixa ‘nalfneméxta foqiilila. Wa, gil‘mésé gwalexs laé 
Laxtlité elkwiisa t!lelst!ayasaxa t!elsé, qa‘s yaq!rg‘a‘lé. Wa, lapm 
‘néx’ qa wég’és yaL!ewila gig egima‘yasa ‘wi'welsgemakwe lelqwa- 45 
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47 viburnum-berries in the house-dishes. | He calls the young men of 
his numaym to carry the | house-dishes and to put them down in 
front of the tribe first in rank of those who are to eat the berries. 

50 Then | the young men arise and take off their || blankets, for they 
do not want to have them in the way if they should get twisted 
around their feet | when they lift the house-dishes. As soon as the 
blankets are off, | one of them, the oldest one, speaks, and tells | the 
young men to take hold of each end | of the house-dishes; and 
they all go and take hold of each end, and others take hold of the 

55 sides. Then || the eldest one shouts while he is standing in the house, 
“Wooyé!” | and the young men also cry all at the same time, 
“Wooyé!” | After they have done so four times, they lift the house- 
dish and | put it down in front of the tribe highest in rank among 
the tribes. These are the Mamaléleqila; | that is, if the Kwag-ul 

60 give the viburnum-berry feast. || Then the oldest one of the young 
men follows them; and as soon as they put the dish down in front 
of the guests, he says, | ‘This dish is for you, Mamaléleqila, for two 
of you, also for the Qwéq"sdt!énox".” | Then they shout as they did 
before, ‘‘Wooyé!”’ for the dish which they give to the Nimkish | and 
Lawéts !és. There are again two (tribes), and they receive one house- 
dish. Then they go to the | other house-dish and they cry ‘“ Wooyé!” 

65 and they put it down before the Maimtag‘ila || and Gwawaénox’. 


46 latafya, qa‘s gtnx‘idél ‘watwilaatxa tlelse g*éts!ixa lonlqitlile. 
Wi, li Lé‘lalaxa ha‘yaliisés ‘nmSmémoté, qa lalagis k‘ax'dzamotsa 
fornlqtlilé lixa mekwétemafyasa t!nlst!astaxa t!else. Wa, hé*mis 
la q!wag‘ililatsa hatyalfa. Wai, lanm ‘naxwa xanpmeg‘alilplaxés 

50 ‘naEnx‘ii‘natyé, qaxs gwaq!rlaé addzek'!alaq qo x‘ilpséslax laqéxs 
laé wig'rlilaxa tonlqtlite. Wiéa, gil'mésé ‘naxwa la xaxendlaxs 
laé yaq !mg'a‘téda ‘nemokwe lax q!tlyak!tigatyas. Wiis, lafmé wixaxa 
hifyat’a qa wégis dadebendxa loqilite. Wa, li ‘naxwa dadr- 
bendéda ha‘yal‘iiq. Wii, laxaé dédag‘iiga‘yéda wadkwaq. Wi, hé- 

55 ‘mis la ‘nég-atsa q!ilyak!iig'ayaséx &fmaé Lawila: “Wooyé!”’ Wai, 
li ‘nixwa ‘nég'abafya hityala ‘Snemadzaqwa: “Wooyé!”’. Wiis, 
hét!ala mop!endzaqwa wooyéxaxs laé wégililaxa loqtlilé qa‘s li 
hinx'dzamolilas laxa mpktima‘yasa lélqwilatat‘yexa Mamaléleqila, 
yixs Kwiag'ulaéda t!elst!afyasaxa t!elsé. Wii, li lasgemé q!tlya- 

60 kltigafyasa h&tyalfa, wii, gil'mésé hinx-dzamdlilema laé ‘nék-a: 
“Boqtilas Mamaléleqila ma‘itaces LO* Qwéq'sot!énoxwée”’. Wii, lii 
ét!éd héem gwék:!alaxs wooyéxaé, qa loqiliis ‘nemgésé LO° Lawe- 
tslésaxs ma‘itaé Lefwe lixa ‘neméxra loqilila. Wi, li étlétsa 
‘neméxta loqtilila wooyéxaxs laé k-ax'dzamdlilas lax Maiimtag-ila 

65 LO§ Gwawaénoxwe. Wiis, li é@t!étsa elxiatyé wooyéxaxs laé kax- 
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And with the last they shout again, “ Wooyé!” and they | put the 
dish down in front of the Dzawadrénox" and Hixwamis. Then | 
all the house-dishes have been put down, and the young men take 
up the small dishes | and put these one in front of each four of the 
men, | and the larger ones each in front of six men. As soon as || 
they put down all of them, the speaker of the host who is giving the 
viburnum-berry feast stands up and tells them to | start in and 
eat the viburnum-berries; and immediately the | chiefs of each two 
tribes stand up from their seats. They leave their | blankets on the 
ground in their seats, for they leave them there | where they were 
sitting, and they go and sit around the house-dishes || which contain 
the viburnum-berries; and they eat with their spoons, for the food 
has already been given to them; | and the common people also eat 
with their spoons | out of their small dishes; and as soon as they 
have eaten, | the speaker of the host who gives the berry-feast speaks, 
and tells | the members of his numaym to gather in the house and 
to sing the feasting-song. || Then the child of the host stands out in 
front of them; and | when the members of the numaym sing the 
song, his daughter dances; | and when they have sung one- 
half of the song, the guests | shout, ‘“Woosq"!”’ They shout all at 
the same time, ‘‘Woosq"!’’ Then | two men, the nearest relatives of 
the host, take || each one large long-handled ladle and carry it on 
their shoulders, | dancing a little while. After doing so, they go | 
and dip the ladle into the box which has not been touched. As soon 
dzamdlitas lax Dzaiwadménoxwe Lef‘wa Hixwamisé. Wa, lamm 
‘wilgralita lorlqilitaxs laé ‘naxwatma ha‘yalfa kitk-ag‘ilitaxa torl- 
giimé, qa‘s li k'ax'dzamolilzlas laxa maemokwé bébregwanrma 
Loxs q!éq!araéda wadkwaxa Awawé loelgiima. Wi, gil’mésé 
‘wilgalitexs laé Lax‘tlilé elkwiisa tlelst!ayasaxa tlplsé, qa‘s wixéxa 
tlelst!astaxa t!elsé, qa wiigés t!elst!astida. Wa, héx‘idafmésa 
gigegima‘yasa maémaltsemakweé q!wagilila laxés k:!éts!éna‘yé 
‘narnx‘tnélaxés nakrnx‘tina‘yé, yixs &‘maé x‘ixilgéllaq laxés 
kliidzélasdé, qa‘s li klisigrlilaxés loqila t!ét!elsts!ala lorlqili- 
laxs laé ‘yds‘itsés kak-!ets!enaqé, qaxs lafméx'dé ts!ewanaé- 
dzem liq. Wai, lixaéda bébrgtiidat‘yas d6gwaqa ‘yos‘itsés k-ak-n- 
ts!enagé laxés léloqtléda torlgtime. Wai, gil'mésé ‘yds‘ida, laas 
yaq!ng'a‘lé rlkwiisa tlelst!ayasaxa tlelsé. Wi, larm wiixaxés 
‘neememote, qa ql!aplégilileé, qa‘s k!wamélalé denxrla. Wa, 
hé*mis la Llasg‘ilitlats xtmokwasa t!Elst!ayasaxa t!elsé. Wa, g‘il- 
‘mésé denx‘idé ‘ne‘mémotaséxs laé yix‘widé ts!ndaqé xtindx"s. 
Wa, gilfmésé nexsEmalifa yixwixs laé woosq!, ‘nékéda t!elst!a- 
saxa tlelse. Wa, la‘mé ‘nemadzaqwa wodsqwaxa. Wa, hé‘mis la 
dax“idaatsa ma‘lokwé max'mergil LeLevaliisa t!rlsélaxa t!elsaxa 
‘nalnemé awa gilsgilt!exLala tséts@éxia, qa‘s weékiléqéxs laé 
yawasid yrx‘wide. Wa, gilfmésé gwalexs laé qis‘idexda‘x", 
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87 as | the ladles are full, they go to stand in front of a | chief, of one 
90 who belongs to the Mamaléleqila, and the other one || in front of one 
who belongs to the Qwéq"sdt!énox"; and they say when they give 
them | to them, “Now, chief, draw in your breath!” Then the one 
to whom it is given stands up, | takes the spoon, and drinks the juice 
of the berries; | and when he has had enough, he pours what is left 
over into the house-dish, | while the daughter of the host is still 
dancing. || The two men continue doing this with the two | long- 
handled ladles; and when the boxes are empty, they stop. Then the 
guests go out | when this is finished. When those who have eaten 
the viburnum-berries go out, | then the members of the numaym 
take the house-dishes that have been given | to the head chiefs of the 
100 various tribes, || and they divide (the contents of each between) the 
chiefs of the tribes that have been eating together; and when | all 
the small dishes have been taken out, they keep quiet. That is all 
about this. | 


© 
i | 


Satmon-Berry Frast 


— 


Assoon' as all the salmon-berry pickers have brought their salmon- 
berries, | and when (the host) has poured them all into the oil-box— 
for sometimes | five salmon-berry boxes half fill the oil-box | which 


87 qa‘s li tséx*fid lixa k'!ésem Libal tlét!nlyats!é. Wa, gilfmésé 
qoqiit!éda tséxLixs laé qias‘idpxda‘xwa, qa‘s li Laxtimlitaxa 
gig rgima‘yeé ‘nemok" g'ayot laxa Mamaléleqila; wa, li ‘nemokwa 

90 wayole laxa Qwéq"sot!énoxwe. Wa, la ‘néx'datxwa laé ts!ilas 
laq: ‘‘Larm xwot!édLove gigima‘ye,”’ ‘neék‘ixs laé Lax‘tliléda tséqa- 
sE‘wé, qa‘s dax‘idéxa tséxLa, qa‘s nax‘idéx ‘wapaliisa t!xlsé. 
Wi, gil'mésé hétak'!msexs laé qepts!dtsés Anéx‘siyé laxa loqtli- 
laxs hé‘maé alés yala yixwé xtindkwasa t!rlst!ayasaxa t!xlsé. 

95 Wi, la‘mé yala hé gwegiléda ma‘lokwé bébrgwanrmsa ma‘lé tsé- 
tséxia. Wai, g'il'mésé ‘wi‘laxs laé gwala. Wa, a‘misé la hoqtwel- 
sexs laé gwala. Wai, giil‘mésé la ‘wilewelséda t!elst!asdixa 
t!nlsaxs laé k-ék'aodalé ‘ne‘mémotasa t!xlsilixa t!elséxa lorlqtlilé 
laxa xamigema‘yé g‘ig'egimésa ‘nil‘nemsgemakwé lélqwalara‘ya. 

100 Wa, li 4em ma‘its!eq 10° gigima‘yasés ma‘itsemakilotaq. Wi, 
gil‘mésé ‘witlewelséda Ielogtimaxs laé selt!éda. Wi, laem gwala. 


SALMoN-Berry FEAST 


1 Wis,' gilfmésé gax ‘wilg-alisa himsax‘diixa q!mmdzEkwaxs, laé 
‘witlanm la giixts!ilas laxa dédengwats!@moté, yixs ‘nal*nemp!r- 
naé sek'lasgema q!emdzegwats!é narng‘oyila dédengwats!émot 


1 Continued from p. 212, line 33. 
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is used for the salmon-berry feast by a man—as soon as he has every- 
thing || in the box that the engaged women have picked, he calls | his 
tribe, for salmon-berries are only given to one’s own tribe. | They go 
at once and bring the oil, which is | placed on the floor. Now, I do 
not want to talk about it again, | for itis all the same as is done with 
the viburnum-berries || when they are eaten, as I first described when 
they are put into house-dishes, | and it is done in the same way with 
salmon-berries in house-dishes. I have seen here | the Kwakiutl 
when they do this, when they are eating salmon-berries | and oil out 
of house dishes. They first give to the Maiimtag‘ila, | and with 
them are the G'éxsrm; and the next are the Ktikwak!tim, together 
with the Séni!rm; ||and to the Layalatawa, together with the 
Laalax’s‘endayo. | Each of these had one carved dish; that is, when 
a salmon-berry feast is given by the Q!émoya*‘é, | and it is done in 
the same way when a salmon-berry feast is given by the Walas 
Kwakiutl: | for it is the same way for the viburnum-berry feast and 
for the salmon-berry feast. | There is only very little difference, for 
the oil is given in large ladles to the chiefs || to drink in the salmon- 
berry feast. That is all about this; | for there is no way in which 
they are cooked. | They have too much juice to be dried into cakes. 
That is the end. | 


q!emdzrekwélasOsa ‘neEmokwe begwinkma. Wi, g‘ilfmésé ‘witlaéLé 
himyanemasa ts!édaiqé hé‘lanemaxs laé héx~‘idamm lida Lé‘lalix 
ge dktlotas, qaxs 4‘maé t!mnsélayowéda q!emdzEkwe laxa gdkulote. 
Wa, lapmxaé héx‘idaem la axwiiltalélema Léa, qa‘s g:axé 
hi‘néla. Wai, welméspn ‘néx: qeEn édélts!laxstalé gwagwex's‘ala 
lagéxs &'maé la naqemg‘ittawi‘lilax gwiayi‘lilasasa t!elsélixs laé 
tlelst!asa laxen galé gwagwex's* alasa loqililts!oléda tlelsé. Wai, 
li hérmxat! gwégiléda tex"ts!odixa q!mmdzekwé, yixen dogité 
laxg'ada he ulek: ; yixs hie gwégilaxs texYlaqwaaxa q!emdzekwée 
Liénaqbla. Wai, hépm gil re ax‘‘itsd‘séda Maamtagila. Wa, la 
ma‘ita LO Géxsemé. Wai, lalasa Kikwak!timeé ma‘ita O° Sénu!5- 
mé. Wi, lalasa Layalalawa ma‘lta Lecwa Lai&lax’s‘endayo laixa 
‘nalneméxra léloqilila, yixs hae q!emdzrkwilandkwa Q!omoya‘eé 
Wai, laxaé hépm gwégilaxs hie q!mmdzekwilandkwa ‘walase Kwa- 
guta, yixs ‘neEmmaés gwayi‘lilasé Le‘wa t!elsaxs Inx"tsloyaé. Wai, 
li hilébidatwée ogiix‘idatyfs, yixs Llénaéda la tséqrlaxa giig'igi- 
ma‘yasa q!Eq!EmdzEgwixa q!emdzekwe. Wi, lanm laba laxeq, 
qaxs k-lefisaé hainx’Lendaénéq, qa L!dbatsa q!emdzekwé. Wai, 
Jaxaé q!nq!ékiné saaqas lax t!eqagilasn‘wé. Wéa, lawésta laba. 
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CRABAPPLE FEAST 


1 The name of the boiled crabapples is changed when they are put 
into | the empty oil-box, when winter comes. They | are called 
“crabapples in water,’ for that means crabapples and water. | 
Therefore they are called “crabapples in water.” || 

5 Now I will talk about a crabapple feast, which the | chief gives to 
many tribes. Generally they have ten | boxes of crabapples with 
water; and, if a chief is (very) angry, he may get twenty | boxes of 
crabapples and water. I mean that the price of each box of crab- 
apples and water is ten pairs of blankets | when it issold. Thatis the 

10 same as || ten dollars for each box of crabapples and water; | and 
this is also the price of the box of viburnum-berries. Each box 
contains five | coal-oil tins of crabapples. | The common people 
can not afford to buy these. | 

Now I will talk about the invitation to a crabapple-and-water 

15 feast; || for first of all they get the house-dishes ready, which | are put 
down outside of the feasting-house. | The host also sends out two 
young men of his numaym to | go and get fire-wood for the house- 
fire in the feasting-house. They | take a Chinook canoe, and the 

20 young men go to get a dead cedar. || They do not go to get fire-wood 


CraBaPPpLe Frast (Tsrelxwélixa tsrlx"sta) 


1 Wa, larm Llayowé Légemasa q!olkwé tselxwaxs laé giits!4 laxa 
tsElwats!6 dengwats!emota, yixs laé ts!iwtinxéda. Wi, lazm 
Légades tsElx"sta, yixs hé‘maé ‘né‘nakilqéxs tselxwa LE‘wa ‘wapée; 
lag‘itas tselx"staxElasE‘wa. 

5 Wa, la‘mésen gwagwex's‘alat laqéxs laé tsElx"stag"iléda gvigi- 
ma‘yé qaéda q!énemé lélqwilatatya, yixs qitinalas nEqasgema 
tselx"staats! LOx g‘ilfmaé lawisa gigima‘fyaxs laé ma‘itsemg‘dstowa 
tsétsplx"staats!é, yixen ‘nénakilaxs narnqaxsaxwaasa p!Elxelas- 
geEma “nemsgEmé tsElx"staats!éxs kilxwaseSwaé ‘nemax‘is LO‘ 

10 neqasgem dzaik'!ema laiqéxs ‘nemsgemaéda tsElx'staats!é. Wa, 
héemxaawis lax"sa t!elsaxs ‘nemsgemaé t!Elyats!i, yix sések’!as- 
gemts!féda ‘nemsgemé tsElx"staats!éxa koninats!é k'!ewelx"sema. 
Wii, hé‘mis wayats!dltsa begwilédafyasa g‘igigima‘yé la‘xwas. 

Wii, la‘mésren wiig'it gwagwéx's‘alal laqéxs laé Lé‘laléda tselx"- 

15 stagilaraxa tselx"sta, yixs hémaé gil Axétsdsés lorlqilile, qa 
gaxés mExeEs lax L!dsanf‘yasés tsElx"stag‘iflats!@ @okwa. Wii, 
lixaé ‘yalaqasa ma‘lokwé hifyala g‘ayot laxés ‘ne‘mémoté, qa 
liis Anéqax leqwii, qa‘s tsElx"stagilax'dema Ipgwita. Wii, la‘mé 
ixédxa xwédekwé xwak!iina, qa‘s inégats !exa Llédzekwéda 

20 hityalfa. Wi, laem k-!és hé anéqaxa leqwéda L!ema‘isé, yixs hie 
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from the beach; but they go | to the woods on the islands, for they 
do not need to go far into the woods to find a dead cedar. | It is not 
jong before they come back, carrying a load of blocks of dead cedar- 
wood..| When they reach the beach of the house, they are met by 
the numaym of | the host. They carry on their shoulders the cedar- 
wood || which they carry up from the beach, and put down | outside 
of the feasting-house.. When it is all up, | they go and call two or 
even four young men of | the numaym (to go inviting). As soon as 
they have been to all the houses, they come | back. Then they put 
out the boxes containing the crabapples, || and place them inside the 
door on the left-hand side of the feasting- | house. If there are ten 
boxes of crabapples, there will be five | boxes of oil to be poured on. 
They bring out everything and put it down, | and also four long- 
handled ladles are brought down and are hidden | on one side of the 
door. When everything is ready, the || young men carry in the 
blocks of dead cedar-wood and build a fire | in the middle of the 
feasting-house. After this has been finished, | and when the fire in 
the middle of the house blazes up, they go calling again. They call 
four times, | then all those who are to eat the crabapples come in. 


21 


25 


30 


35 


When they have come, | they sit down in their proper seats. They — 


never move their seats. Then || the drum is taken to them to sing 
the feasting-songs. | First of all, they sing the feasting-song of the | 


léda aiiisa marmk-dla, qaxs k'!ésaé aralés Llédzekwé. Wai, 
k!ést!a giitaxs g'ixaé aédaaqamalaxa temg‘ikwé L!édzekwa. WéA, 
gilfmésé g’ax‘alis lax L!ema‘isasa g‘Okwaxs laé lalalé ‘ne*mémotasa 
tsElx"stagilataxa tsElx"sta, qa‘s li wawig'alaxa inéganpmé L!é- 
‘dzekwa, qa‘s li wéx'wisdésrlaq laxa L!rma‘isé, qa‘s li wix-Elsaq 
lax L!asana‘yasa tsElx'stag‘iflats! gdkwa. Wa, gilf'mésé ‘witlos- 
déspxs laé xe‘laléda ma‘lokwé Loxs mokwaéda hi‘yalfa g-aydl 
lax ‘nE‘mémotas. Wa, gil‘mésé la ‘wilxtolsaxa g-Oktilixs gixaé 
aédaaqa. Wii, la‘mé hanoltlalitzlaxa tsétsElx"staats!é, qa g-ixés 
hix'hinét lax gemxotstililas awételis t!ex‘ilisa tselx"tsawats!éLé 
godkwa. Wa, gil‘em neqasgema tsétsElx"staats!ixs laé sek’ !asgema 
dendagwats!é k!tingemaxsés L!éna. Wii, hé'mis grax ‘witla hix*hi- 
nelé. Wi, hé‘misa mEwéxia iw’ tséqula tsétséxta g'ax q !ilaret 
lax §psostilitasa t!ex‘ila. Wa, gilfmésé ‘witla la gwilitexs laé 
wegitbléda hityaliixa temgikwe Llédzek" leqwa, qa‘s laqolitéxa 
iwagawalilasa tseElx"tsawats!éLé gdkwa. Wi, gilfmése gwalexs laé 
xiqostawés laqolila‘yaxs laé étsé‘sta. Wi, la‘mé mdp!ené‘staxs 
gaxaé ‘witlaéréda tsElx"tsax"Laxa tsElxwé. Wi, g’il'mésé ‘wi'laé- 
LExs laé k!tstalit laxés k!watyéxa k-!ésé xLéqwi‘lila. Wa, héx-4- 
da‘mésé layowa menats!é laq, qa denx‘idésésa k!wéla‘tyala q!em- 
dema. Wi, la‘mé hé gil denx‘idaydsé k!wéla‘yala q!emdEms 
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42 chief of the head tribe, the Mamaléleqila, if the Kwakiutl give a | 
crabapple feast. After this song is ended, the Qwéq'sdt!énox® | 
45 sing their feasting-song; and when || that is done, the Nimkish | sing 
their feasting-song; and when they end their song, | the Lawéts !és sing 
their feasting-song; and when | they are through singing, the Maim- 
tag’ila sing their | feasting-song; and when the songs are ended, they || 
50 take the drum and put it down near the door of the house. | Immedi- 
ately they go and take the house-dishes from outside of the | house, 
and put them down with the head towards the rear of the | house. 
They take one of the crabapple-boxes and pour | the contents into 
55 the house-dish for the Mamaléleqila and Qwéq"sét !énox". || When 
the crabapple-box has been emptied, they put it | out of the house. 
Then the young men take another | box of crabapples and pour them 
into the house-dish for the Nimkish. | Then they put the empty box 
60 out of the | house. The young men come and take another || box of 
crabapples and pour them into the house-dish for the Lawéts és, | 
and they go again and put the empty box out of the house. | Then 
they take another box of crabapples and pour them into the | house- 
dish fer the Maimtag‘ila, and then they put the empty box | out of 
the house. Then they come in again, and take many small dishes, || 


42 g'igima‘yasa mekwétema‘tyéxa Mamaléleqiliixs Kwag'ulaéda tselx"- 
stag‘ilixa tselxywé. Wa, gilfmésé q!tlbé den‘xénatyaséxs laé 
denx‘idéda Qwéq"sdt!énoxwasés k!wéla‘yalayo q!emdema. Wi, 

45 gilfemxaawisé q!tlbé den‘xéna‘yaséxs laé denx‘idéda ‘nemgésasés 
k!wéla‘yala q!emdema. Wi, gil‘emxaawisé q!tlbé den‘xéna‘yaséxs 
laé denx‘idéda Lawéts!ésasés k!wélafyala y!emdema. Wi, g‘ilfem- 
xaawise q!tilbé den‘xénatyaséxs laé denx‘idéda Maimtag:ilisés 
k!wélafyala q!emdema. Wai, giil‘mésé q!tlbé q!mmdrmaséxs laé 

50 ix*étsp‘wéda menats!é, qa‘s li hing-alilem lixa dstililasa g-okwé. 
Wi, héx‘ida‘mésé la a&x‘étse‘wéda loxrlqilité laxa Lidsanffyasa 
gokwée, qa‘s g'axé mex‘alilem gwégtgemala lax ogwiwalilasa 
gokwé. Wii, li &x‘étse‘weda ‘nemsgemé tselx"staats!é, qa‘s li 
gixts!dyo lix tdqitlarasa Mamaléleqila Le‘wa Qwéq"sdt !énoxwé. 

55 Wa, gilfmésé ‘wilgilts!awéda tsrlx"staatsliixs laé hinwildzem 
lax Lldsanffyasa gokwé. Wi, gaxaéda hifyalfa Ax‘édxa ‘nems- 
gemé tsElx"staats!i, qa‘s li gixts!dts lax loqilatasa ‘nemgésé. 
Wii, lixaé hinwilsasa lolapmoté tsElx"staats!@ lax L!fisanffyasa 
gokwe. Wi, gixaéda hityalfa, qa‘s &x‘édéxa ‘nemsgemé 

60 tsElx’staats!i, qa‘s li gtxts!ots lax loqilatasa Lawéts!ésé. 
Wii, laxaé hinwelsaxa lolapmoté lax L!isanifyasa gokwe. Wii, 
laxaé ix‘édxa ‘neEmsgemé tseElx"staats!i, qa‘s lixat! gtixts!ots lax 
loqtilarasa Maimtag‘ila. Wi, laxaé hinwelsaxa lolapmdté lax L!a- 
sanifyasa gOkwe. Wi, gaxé édérexs laé Ax‘édxa torlgiimé 
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and put the crabapples into them so that they are all | half full. 
They do not empty all the boxes containing crabapples, | but they 
keep one of them, which | they do not touch. Then they take the 
four boxes of oil and | pour the oil over the crabapples until there is 
half as much oil as crabapples ||in the carved dishes and small 
dishes. After this has been done, | they distribute the spoons; and 
when every one has his spoon, | the speaker of the host stands up and 
gives out | one of the house-dishes containing crabapples and water 
to the Mamalélaqila and Qwéq"sot!énox". | Then the young men go 
to each side of the carved dish || and shout four times, ‘‘Wooyé!”’ as 
they lift it up. Then they go and put it down | immediately in 
front of the Mamaléleqila and Qwéq"sot !énox"; | and as soon as they 
put it down, one, the oldest of the young men, | says, ‘This house- 
dish is for you, Mamaléleqila, for two tribes, for you and the 
Qwéq'sdt !énox". | Now, eat!” Then the young men go and || stand 
on each side of anéther house-dish, and they shout again four times, 
“Wooyé!” | and lift it up. Then they go and put it down in front 
of the Nimkish; and the | one who gives out the dishes says, “This 
house-dish is for you, Nimkish. Now, eat!’’ | and they shout also in 
the same way for the house-dishes of the other chiefs of the Lawéts !és | 
and Maiimtag'ila. As soon as the four house-dishes have been put 
down || the host picks out the one who had given before a crabapple feast 


q!éxia qa‘s tséts!alésa tselx'sta liq. Wéa, la‘mé ‘naxwarm naEngo- 
yoxsdalaxa tsElx"sta. Wii, lil k-!és ‘naxwa ‘wilg'rlts !Awéda tsétsElx"- 
staats!iixa tsElx"sta. Wai, la axélaxa ‘nemsgEmé tsElx"staats!i. Wai, 
larm k:'!és Labalaq. Wii, li &x‘édxa mosgEmé dédrngwats !i, qa‘s 
k!ltingrqés laq. Wii, lanm naxsaap léda Lléna Lefwa tsElx"sta 
laxa torlqitlilts!ala Le‘wa telogiimts!ala. Wi, gil'mése gwailexs laé 
ts!kwanaédzema k-ak'ets!enaqé. Wi, gil'mése ‘wilxtdxs laé Laxt- 
lité elkwasa tselx"stag‘ilixa tselx'sta. Wa, la‘mé k-ak:!ne-altsa ‘nE- 
méxLa tsElx"stats!4 la toqilil laxa Mamaléleqila Le‘wa Qwéq"so- 
tlénoxwé. Wi, la‘mésa ha‘yalfa lax ‘waxsanddza‘yasa loqitlil. 
Wi, li mop!ena wooyéxaxs laé wégvililaq, qa‘s li k-ax-dzamolilas 
lax nexdzamilitasa Mamaléleqiila Le‘wa Qwéq'sot!énoxwé. Wii, 
gilfmésé k-ag-alilemxs laé ‘nék-éda ‘nemokwe q!tilyak!tgésa ha‘ya- 
Ka: Loqtilas Mamaléleqila, ma‘italts Lo* Qwéq"sot!énoxwe. Wii, 
larms himx‘‘idLou.”” Wa, li aédaagéda ha‘ya‘la, qa‘s lixat! 


q!wagigendxa ‘neméxta loqtilila. Wa, laxé wooyéxa mop!rnaxs § 


laé wig‘ililaq. Wii, li k‘ax'dzamililas lixa ‘nemgésé. Wii, laé ‘nék-éda 
kak‘ lalelgisé: ‘‘Loqilanés ‘nemgesé. Larms himx“‘idio..” Wii, 
lixaé hérm gwék:!alax loqilisa wadkwé g‘ig'rgimésa Lawéts!ésé 
LE‘wa Maimtag‘ila, Wis, g‘il'mésé ‘wilg-aliléda mewéxtra loxrlqtlitexs 
laé k-ak‘dqEwasa tsétselx"staats!e@ laxés letelwigrmé lax g'ig'pgi- 
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86 to him, | which he is now paying back with his own crabapples 
that he has in the boxes; | for thus it is made clear, who was 
the one who had given a crabapple feast before. | Then the one who 
gives out the dishes says, as he | puts down the box with crabapples 

90 in front of the chief: “This dish is for you, Létegrmlila. || It is 
difficult for me to take this from you, chief.”’ [I just use | this name, 
Lélegemlila, for his name, in order to show plainly what they say | 
when they give out the house-dishes and the crabapple-boxes]. As 
soon as all | have been put down, they take the small dishes and put 
them | in front of the common people of the chiefs; and when they 

95 all have them, || then they eat with their spoons. They eat the 
crabapples. | The young men build up the fire with the dead cedar- 
wood to make the guests feel uneasy; | and when the fire in the middle 
of the feasting-house burns up well, | the speaker stands up and calls 

100 his | numaym together to assemble close to the door of the || feast- 
house. ‘Then he tells them to go ahead and | sing the new feasting- 
songs, for they have new songs made for a | crabapple feast the same 
way as they do for an oil feast or a viburnum-berry feast. | They all 
stand together in a circle. | Only the near relatives of the host and || 

5 the host’s daughter do not go there, because she | will dance. Now 
they sing the new feasting-song, | and immediately the daughter 


86 ma‘yasa alogtixsemakwé lélqwilata‘yaxa wax‘*mé k’!és q !éq !ets!ixa 
tsElx"sta, yixs hé‘maé Awelx‘isilase‘wéda tsétsElx"stag’ilaénoxwe 1a 
iélogwatsa tsétsElx"staats!é. Wii, g'a‘més waldemsa kak: !alelg‘isaxs 
léa hingemlilema tselx"staats !é laxa gigima*ye: “‘Loqilareés Létegpm- 

90 lila. Yafmen taxtimx‘itsewol lin gigimé*.’’? (La‘men fem Lék*Ane- 
max Lélegemlilasé qens Léqrlase‘wa, qa iwelg‘iltsiléx gwék !alasasa 
kak: lalelg-isé téloqilile, Letwa tsétsElx"staats!é.) Wii, gilfmése ‘wil- 
galitexs, laé ix‘étsE*wéda tsétsElx"stats lila lonlgtima, qa‘slik-ax’dza- 
molitelayo laxa brgtilida‘yasa g‘ig-Egima‘ye. Wii, g'il'mésé ‘wilxtoxs 

95 laé ‘yos‘itsés k-ak‘Ets!enaqé. Wii, la‘mé tsetselx"staagix*‘ida. Wai, 
la‘mé Alax‘‘id Inqwélax“‘idéda hi‘yal‘iisa L !edzekwé leqwa, qa ddzElqr- 
lésa tsEtsElx’staagwixa tsElx’sta. Wa, g‘il‘mésé flax‘id la x ix‘é- 
déda k!wélasdrma legwilexs Jaé Lax‘tlitéda Elkwé, qa‘s Lélaléxés 
‘ne‘memoté, qa g'axés q!ap!ég‘ilit laxa max‘stilitas Aiwiveliisa tsE- 

100 tsElx"stag*aats!@ gOkwa. Wai, la‘mé wiixaq qa wég'is k!wamilala 
denx‘étsa altsemé k!wéla‘yala q!emdema, qaxs q!emdadng‘itaéda 
tsElx"stiixs k!wéladzemae hé gwex'sa Liénag‘ila Le‘wa t!elstag‘ilixa 
tlelsé. Wi, la‘mésé ‘witla q !wagalita laxés k‘ilx-alaéna‘yé. Wi, la‘mé 
léx‘ramrm k'!és li max'mng‘ilé LéLerilasa tsElx"stag‘iliixa tsplx"sta. 

5 Wii, hé‘misé ts!mdaqgé xtindx"sa tsElx"stag'iliixa tsElx"sta, qaxs hé*maé 
yixwaé. Wi, la‘mé denx‘itsa k!wamilalayowe altsem q!smdrma. 
Wii, héx-fida‘mésé 1a lolt!aléléda ts!edaqé xiindx"s, qa‘s yix*widé. 
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comes out and dances. | She is followed by four men who carry on 8 
their shoulders | each a long-handled ladle. They separate in twos 

as they dance, || two on each side of the woman. The four men do 10 
not | dance long. Then they leave the woman, who is still dancing. | 
Two men go to the box containing the crabapples, | dip the long- 
handled ladle into it, and the other two men dip theirs | into the oil. 
Then the two go and give it to drink to || the chiefs who have given a 15 
crabapple feast before; and the two others give | the oil to the chiefs 
who have given an oil feast before; and thisis | what they say, stand- 
ing before the one | who is going to be given to drink,“ Now, chief, | 
draw thisin!’”’ Then the chief stands up, | takes hold of each end of 
the ladle, and drinks; and when he has had enough, || he pours 20 
what is left over into the house-dish. As soon as the crabapples are 
nearly | gone, the two men dip up the whole of what is left, | and 
two other men do the same | with the oil. The woman is still 
dancing; and then | the four men who are giving to the chiefs to 
drink (for that is the name of the work that they are doing) || dance. 25 
They do not dance very long before they pour the contents of the 
two | long-handled ladles with crabapples and with oil into the | 
fire; and after they have done this, the guests | shout, ““Woosq"!”’ 
That is as though | they would say, “The food that we are eating is 


Wi, 4‘mésé eElxitalaxa mokwée bébegwankm wiwéx'sEyap!alaxa g 
‘nalneméxLa tséxLaxs laé ‘wax'sé‘sta, qa‘s li Ogwaqa yixtwid lax 
‘wax'salilasa ts!edagé yixwa. -- + -- Wa, k'lést!é gég-ilit 10 


men woman men 
yixwéda mokwé bébrEgwanrmxs laé bisa ts!edaqaxs yalax’siitmaé 
yixwa. Wa, la‘méda ma‘lokwé bebrgwanem axa tsElx"staats!é, qa‘s 
li tsex“‘itsés tsexta laq. Wa, laxaéda ma‘lokwé bébrgwanrm tséx“‘id 
laxa Lléna. W4, laf‘mé lat naqamastéda ma‘lokwasa tsElx"sta lixa 
tsétsElx"stag aénoxwe gig'Egima‘ya. Wa, liida ma‘lokwé naqamastl- 15 
tsa Liéfna laxa léL!énag‘ilaénoxwé gig'rgima‘tya. Wai, g-a‘més 
waldemséxs laé Laxtimalilxés naqamatsorée: “Wi, g‘igima‘yé, 
lazrms xtit!édiou.”’ Wa, héx‘ida‘mésé Lax‘tlitéda gigiima‘yé, qa‘s 
dadebrendéxa tséxta qa‘s nax‘idélaq. Wai, gil'mésé hélak-!espxs 
laé fem gtiqryintsés Anéx'sdyé laxés loqtla. Wa, gil‘mésé rlaigq 20 
‘wiléda tsrlx"stiixs laé ‘witla tséx‘idéda ma‘lokwé bébrgwanrm 
laxa tsElx'sta. Wa, laxaé hépm gwéx‘‘idéda ma‘lokwé bébrgwa- 
nem laxa !éna, yixs hé‘maé alés yixwéda ts!edaq. Wa, lax-da- 
‘xwa mokwe bébrgwanrmxa t !éqitilgisé, qaxs hé*maé Légemsé éaxé- 
nafyas, yix'wida. Wai, k‘!ést!@ gég‘flitexs laé giixtentsa malexia 25 
tsétsElx"stats!ala tséxta Le‘wa malexia Liéx!énats!ala tsexta laxa 
legwile. Wii, gil‘mésé gwal hé gwéx‘idexs laé ‘nemadzaqwa _ha- 
sEla ‘nék-éda tsEtsElx"stag‘ixa tselx"sta woosq’. Wi, la‘mé ‘nema- 
x‘is LO® ‘nékéda tsEtsElx"stag‘iixs éx'p!asE‘waé lixés hi‘maéna‘yé. 
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30 sweet.”’ || After the feasters have finished the feasting-song, they 
stop | eating. Then the speakers of each side | exchange compli- 
ments; and when they stop speaking, all go out. Then | the house- 
dishes are taken by the feasters of the numaym to those who have 
not eaten all the contents. That is all | about this. || 


Feast oF SALAL-BERRIES AND CRABAPPLES MrxED 


1 When a chief wishes to give a very great feast, when he gets angry 
(with another chief), | he buys many boxes of crabapples with water 
and | many bundles of dried salal-berry cakes and oil. When | he 

5 has them all, he takes a small canoe, which is || washed out well. 
When it is clean, it is carried into his house. | His wife unties the 
covers of her salal-berry boxes, for | sometimes they use five or even 
eight salal-berry boxes, | if the chief has much property to buy them 

10 with. | Then the woman takes them out and puts them |/into the small 
canoe. Now, there is one salal-berry box | to each canoe. They are 
put into the canoes to soak. | Then she asks the young men of her 
husband’s numaym | to go and draw much fresh water. | The young 

15 men go, carrying a bucket in each hand, and draw water; and || when 
they come back, they pour it into the canoe for soaking the dried 
salal-berry cakes. | When the salal-berry cakes are just covered, 


30 Wi, grilfmése q!welidéda k!wamélala denxeliixs laé gwat tsp- 
tselx"stag’éda k!welé. Wii, la‘mé yaéq!ent!aléda adyilkwasa ‘wa- 
fwax'sawi. Wii, gilfmésé q!wel‘idpxs laé hoqtiwelsa. Wi, la‘mé 
k-addalayowé leloqiiliisa k!welde yis ‘ne*mémotas. Wai, lazm gwat 
laxéq. 

Feast oF Sarat-BeRRIES AND CRABAPPLES MIXED 


1 Wi, hé‘maxs Lomax"‘idaé ‘nek'éda gigima‘yé, qa‘s ts!endegimé 
‘walas k!wélasa, wi, li kilx*widxa q!énemé tsétselx"staats!i LE- 
fwa q!éx'sayokwé t!eqa. Wai, hé‘misnéda iléna. Wi, g'il‘mésé 
‘wila lanmgéxs laé ix‘édxa im‘imaye xwaxtixwagiima, qa‘s aék'!é 

5 tsloxtig'indeq. Wi, g'il‘mésé égigaxs laé Lelételaq laxés g‘okwe. 
Wai, la genemas x‘6x‘widxés t!ét!eqaats!@ xaxexatsema, yixs ‘nal- 
‘nemp!enaé sek’ !asgema Lox lit‘maax ma‘igtinaltsema t!etlegats!é 
xaxexatsema, yixs q!énemaé dadek‘asasa g‘igima‘ya qa‘s k‘ilomq. 
Wi, hé'mis la Axwiilts!lasdsa ts!edaqé, qa‘s li prlx*falexsrlas 

10 laxa xwaixwagiimé. Wii, la‘mé ‘nemsgema t!egats!€ xaxitsem 
laxa ‘nemts!aqé xwixwagtima. Wa, gil‘mésé ‘wi‘la 1a pagexdzE- 
kwa xwaxtixwagiimasa t!eqiixs laé ha‘yailaax hi‘yal‘iis ‘ne*mémd- 
tasés la‘wiinrmé, qa liis tsiix q!énmema ‘wE‘wap!eEma. Wii, lax'da- 
*xwé ‘nax"*ma hiyalfa ‘wi'wax'sgemxa nakngats!ix laé tsi, qa‘s 

15 gaxe giix‘alexselas lixa pépegwats!ixa t!eqa Xwaxtxwagiima. 
Wai, g'il‘mésé t!sprya ‘naxwéda t!eqiixs laé gwala. Wa, la‘mé héx’siil 
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they stop. They leave them there | a whole day and a whole night, 
soaking the salal-berry cakes, for | the chief is going to give a feast 
to many tribes. In the morning, when day comes, | they bring into 
his house the house-dishes and || the small dishes and the spoons. 
They also | bring dead cedar-wood. Now it is already piled up 
crosswise in the middle | of the house. When everything is in 
readiness, they take a rest; | and in the evening the chief calls his 
numaym | to a meeting. When they are all in, the chief tells them 
to take care || and to be ready to help him. if some of the guests 
should try to put the fire out, and he tells his numaym what he is 
planning to do. | He calls the names of those who are to speak | 
when the house-dishes are being handled, and who are to speak for the 
small canoe which is to be a feasting-dish. | Then he asks the song- 
leader to sing ||a feasting-song. Then the song-leader sings | the 
song which he kept to himself. Now they learn the song; | and when 
his assistants can sing the tune of the song, | then (the men) put the 
words into it, whatever they wish to say, | and whatever they heard || 
the rival chief say against the chief who is going to give the great 
feast. When | they can sing this song, the chief sends the young 
men | the night (before the feast) to call the tribes, when it is secular 
season. | Immediately the young men go and | call the names of all 


gwaélxa ‘nila LESwa ‘nemxsa ginota pex"stalitéda t!eqa, qaxs leSmaé 
khwélasia ¢ gigima*y yas laxa q!énemé lélqwilanéxa lita ‘naix“idetxa 
gaala. Wi, amise “‘naxwamm gax gwaxgiiliteda teloqtlilé Letwa 
pelogtime LESwa kak'rts!enagé lax gokwas. Wa, hé‘misa_ L!é- 
dzekwé leqwa. LarEmxaé gwalala gég-ustalakwa ee diwagawali- 
tasa gokwé. Wi, gil'mésé@ ‘naxwa gwax-giilitexs laé x‘ds‘id ‘witla. 
Wi, gil‘mésé dzaq wis laé Létts!odéda gigima‘yaxés ‘ne‘mémote, 
qa gaxés ‘wiflaérela. Wa, gil'més@ ‘witlaérexs laé hafya!oléda 
gigimafyaq, qa ‘naxwa‘més gwalala, qa‘s gox‘widélaxeq, qo k:Iil- 
xasolaxsés Lélinemié. Wi, larm néx‘‘alitelas gwiilaasasés na- 
qatyé lixés ‘ur:mémoté. Wa, la‘mé Lée_eqrlaxa yaq!ent!alita 
qaéda teloqtlite. Wa, hé*mis yaq!ent!alara qaéda leloqiililé xwa- 
xtixwagtma. Wii, hé‘mis 1a hélatséxa nagadé, qa denx‘édésés 
men‘la‘layé k!wéla‘yala q!emdrma. Wi, héx‘ida‘mésé denx‘é- 
déda nigadiisés q!emdemg‘ilts!ala. Wa, la‘mé q!mmdéla. Wai, 
gilfmésé qléda ‘naxwa  klwek!wandreméx fyasa  q!emde- 
maxs laé ‘naxwa‘ma béebrgwanrmé qayasEntsés ‘nénk: !éga‘yé 
qa‘s la waldemk'!indayOxa q!mmdremé, Le‘wis witrelé wabt 
dems apsék'!esasa ‘walasté k!wélasa gigima‘yé. Wi, g‘il‘mésé 
q!axa q!emdmmaxs laé ‘yalaqéda g‘igima‘yasa ha&* vila, qa lis 
Lélelk!iisaxa la ganura laxa ‘naxwa lélqwilana‘ya ligqéxs baxtisaé. 
Wii, héx-ida‘mésé lida q!émfla hi‘yala, qats li ¢watwilxtewa 
75052—21—35 ETH—PT 1 49 
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40 the men in each of the || houses. When they have called all the names 
of those | who live in each of the houses, the young men shout, to- 
gether “This is for | Making-Satiated!’’ They come out and go into 
the next house, | and one of the young men who call says, 
“We come | to call you,” calling the name of the man; and he con- 

45 tinues || saying this, calling them, until they reach the end of the 
houses. Then they all | scatter and go home to their houses. All 
the tribes | go to bed early; for they do not know what the chief is 
planning, | and they are afraid of the feast of salal-berry cakes and 
crabapples | and oil, if there is much of it, because it makes one feel 

50 squeamish. Therefore | all the chiefs and common people are 
afraid of it; | but there is no way of not going to the feast, because 
they would be laughed at | by the numaym of the host. The host 
gets up early in the morning, and he | himself wakes up the members 
of his numaym to come and eat breakfast in his house. | As soon as 

55 they have done so, they dress themselves, and || those who carry the 
long-handled ladles blacken their faces. There are four of these, | 
and they paint their faces as though they were angry. The chief 
who is host does the same | if he is going to break a copper for a 
crosspiece over his fire. Then he also blackens his face, | and he 
puts on an angry face, and his speakers dress the same as | he has 


LéqElax LéLEgEmasa ‘nixwa beébrgwankm laxa ‘nalnemsgEmsé 
40 gigokwa. Wai, gil ‘naxwatmésé ‘wilxtodex LéLEgemasa g’okwa- 
x‘fla lixa ‘nemsgemsé g‘dkiixs laé ‘nék: ‘nemadzaqwéda hi‘yala, 
qa Porelasii. Wi, li hoqtiwrlsa, qa‘s lii lixa Apsilasé gdkwa. 
Wii, laxaé ‘nék‘éda ‘nemokwé laxa ha‘yala ve‘lalelg-isa: ‘“Laf‘menu‘x" 
Lé‘lalonai’,”’ Lexsédex Légemasa bregwanrmeé. Wai, héx’‘siifmése 
45 gwek lalaxs re‘lalae. Wi, gilfmése laxtdlsaxa g‘dkiiliixs laé ‘naxwa 
ewelfida qa‘s li nii‘nak" lixés gigdkwe. Wii, la‘mé ‘naxwarm 
gax'stacla lelqwalaratye, yixa k-lésé qlirelax naqa‘yasa gigi- 
ma‘yé, qaxs kilmmaéda malaqrla t!eqa Lefwa tselx"sta. Wii, 
hé*mésiéda L!éniixs q!énmmaé, yixs ts!enk!iilemat. Wa, hé‘mis 
50 lalaésrlayOsa ‘nixwa g‘ig'rgima‘yé Lo‘més brgilidatyé. Wii, laxaé 
k leis gwex“idaas k'!és la k!wéla gwaq!rlaé q!emg'ilayds ‘ne‘mé- 
motasa k!wélasié@. Wii, lafmé gag-ostaweda k!welaszé, qa‘s li xamé- 
LiksEla gwiixés ‘ne‘mémoté qa g‘axés tagwekwa lax g‘okwas. 
Wa, gilfmése gwatexs lae q!walax“id ‘witla. Wii, lafmé ts!dts!r- 
55 ts!elemakwa tsétsats!@xsilataxa tséxLa, yixs mokwaé. Wi, latmé 
telwésEmakwa. Wii, hé‘misa g‘igima‘yé, yixa k!wélasLé, yixs 
gilfmaé yagindlistxa L!aqwa. Wi, laxaé ts!dts!ehemda. Wai, 
larmxaé telwésemakwa. Wii, hé*mista relkwiis héemxaé gwiilé 
q!walax‘afyas. Wii, lane ‘naxwarm q!walenkwé ‘ne‘mémotas. 
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done. Now all the members of the numaym are dressed; || and after 
this, they send out four men to go and call again, | for the first 
valling of the tribes has been given the night before. | As soon as the 
messengers come back, they take a paddle and | stir with it the 
soaked salal-berries; and as soon as all the water | has been soaked 
into the salal-berries, they are mushy. Then the four men take || 
Jong-handled ladles and dip them | into the crabapples, and pour 
these on the soaked salal-berries. | They do not stop until all the 
crabapples have been put on the salal-berries. Then | they take the 
house-dishes and put them down heading | towards the rear of the 
house, and they stir the || salal-berries mixed with crabapples. When 
they are mixed, they | dip them out with their ladles from their 
small canoe into the house-dishes. Then they put them into the | 
house-dishes. When these are half full, there is enough in them; | 
and after they have done so, they take small dishes and put them 
down at | one side of the door. After doing so, they go again calling 
(the guests) ; || and when the people come who have been called, the 
speaker of the host stands up | and calls out to those who are coming 
in, and assigns to them their seats. Then he | says, ‘“ Walk 
on, chief, to your seat that belongs to your position!” | Every 
man knows his seat, | and they go right to it and sit down. As 
soon as |jall are in, they give the drum to the head tribe, | the 


Wa, gil'mésée gwalalila laas ‘yalagemeda mokwé, qa‘s li étsé‘sta, 
qa laéné‘matas vételk!tisase‘weda lélqwilanafyaxa ganuLé. Wai, 
gil'mésé gix aédaaqéda étséstiixs laé Ax‘édxa s@wayowé, qa 
xwéthga‘yés lixa péq!ignlité t!laqa, yixs laé ‘witwelaqéda ‘wapé 
laxa tleqa. Wi, hé*mis ligilas la genké. Wi, li ax‘édéda 
tsétsatséxsélelg-isé mok® bébrgwankrmaxés tséts@xLa, qa‘s ts@x‘I- 
dés laixa tsklx"sta, qa‘s li gtiq!eqas laxa pégrkwé t!eqa. Wii, 
al‘mésé gwatexs laé ‘witwelagéda tsElx"sta laxa tleqa. Wi, laxaé 
aixfédxa léloqililé, qa‘s gaxé mex‘alilplas. Wi, la‘mé gwégwe- 
emlit laxa ogwiwalilasa gOkwé. Wii, lax'da‘xwé xwételgendxa 
malaqEla t!eqa Lefwa tsElx'sta. Wa, gilfmese Inlgoxs laé tsé- 
xitsés tsétséxLa xwixtixwagtimé loqilila, qa‘s la tsEydselas laxa 
feloqulite. Wi, gilfmésé narngoyoxsdalaxs laé hi‘yaélats!4. Wai, 
gilfmésé gwalpxs laé ixsédxa felogiimé, qa g’axés meExél laxa 
ipsdstalilasa t!ex‘ila. Wii, gilf'mésé gwalexs lae eét!éed étsé‘sta. 
Wai, gilf‘mésé gaixé étséstinemas laé Lax‘ilita Elkwiisa k!wélasé, 
qa‘s q!ax'sidza‘yéx hogwitelaéna‘yasa bebregwanEmeé. Wa, hérm 
‘nég'atse: “Qasak'as giigima‘yi laxs g‘igilasads k!wa‘ya gigi- 
ma‘ya.’ Wii, li ‘naxwa‘ma bébregwanrmé q!alaxés k!watyé. 
Wi, lafmé hé‘nakiilazm laq, qa‘s li k!wag-alil lag. Wii, g:ilfmeésé 
‘witlaétexs laé héx‘idaem xeEmsasdsa meEnats!é lixa mektima‘ya 
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Mamaléleqila, to sing their song. | You know how the drum is passed 
to every one of the tribes, | (beginning atthe head tribe), for each one 
has | a song for the feast. When || they have all sung their feast- 
songs, the drum is put away and placed | at one side of the door. 
Then they go and distribute the | house-dishes; and when this has 
been done, they carry the canoe which serves as a house-dish | and 
put it down in front of the one who has given a feast of salal-berry 
cakes | and crabapples before, for this is to show who has given such 
a feast: the giving of the || small canoe. Then they call out the name 
of the former host, | and then he speaks proudly. As soon as | 
everything has been distributed, they pass about the small dishes 
among the common people of the | chiefs. When everything has 
been given out, they eat with the spoons, for these | have been dis- 
tributed already. Now the speaker rises || and calls his numaym to 
assemble and | sing their feasting-song. | 

I have forgotten the oil, for they pour some on the | mixed salal- 
berries and crabapples in the house-dishes. As soon as | the song- 
leader has sung the first song, the daughter of the host comes out, || 
carrying in one hand the copper; and when the numaym | of the 
young woman’s father sings, she dances, holding | the copper the 
lower end up in the right hand. Then | four men come out, carrying 


Mamaléleqila, qa drnx‘édésés k!wélayalayewe q!emdema. Wai, 
lakmLas ‘naxwa q!alax laxtodalaéna‘yasa menats!@ lax gwalilrla- 
énatyas ‘wixasgemagwasasa lélqwilaLa‘yé, yixs ‘naxwa‘maé k!wel- 
gat denx‘étsés k!wek!welafyala q!emq!smdmema. Wi, g'flfmése 
‘witli k!wélg-attexs laé ix*étseSwéda menats!é, qa‘s li xemstoliflem 
lax ipsostilitasa t!ex‘ila. Wii, lafmése héx*tidamm k-ax*‘idayowéda 
feloqtililté. Wi, gilfmésé ‘witlaxs laé Lelemg-ililema leloqtlité xwa- 
xtixwagtima, qa‘s lii k‘ax'dzamolilem laxa k!welésrliixa malaqrla 
tleqa Lefwa tsElx"sta, qaxs hé‘maé fwelx‘isalayoséda leloqtlile 
xwaxtxwagima. Wi, héSmé la Léqrlaseswe LégmEmasa k!welé- 
sEli. Wii, hé‘mis la remq!alag‘ililats yaq!ent!alaé. Wii, gil'mése 
‘wilg-alitexs laé k-ax‘idayowéda Iplogtimé laxa brettida‘yasa gig’E- 
gimatyé. Wii, gilfmésé ‘wilgalilexs laé ‘yds‘ida, qaxs la‘méx-dé 
ts!ewanaédzema k-ak-nts!emaqé. Wi, la‘mé@ Lax‘tliléda elkwe. 
Wi, la‘me Lé‘lilaxés ‘ne‘mémoté qa q!ap!egililés qa wiig'és k!wa- 
meélg-att denx‘éda. 

Héxoven w!rléwésr‘wa w!éeniixs la‘mex‘dé k!inx‘idayd laxa ma- 
laqelats!iliixa tl!laeqa Lecwa tsElx'sta léeloqtlila. Wii, g-ilfmeésé 
doqiléda nigadiixs gaxaé laltlalilé ts!edaqé@ xtinoxsa k!wélasé 
dak: !olts!anaxa Llaqwa. Wi, gilfmésé ‘naxwa denx‘édé ‘ne‘me- 
motas Ompasa ts!edaqaxs, laé yixSwida. Wii, la‘mé ék:!axsda- 
féda wilaiqwiixs dalaasés hélk:!ots!anatyé laq. Wii, hé'mis g‘ax 
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on their shoulders the empty | ladles. They dance on each side of 
the woman while || she is dancing, two on each side of her. | The 5 
four men do not dance long before | they go back to where the oil- 
boxes have been put down. All four of them | dip into the oil with 
their ladles until they overflow. Then | they go, so that the oil 


drips out, and they give it to the chiefs, || and the chiefs stand up. 10 


They take hold of each end of the | overflowing ladle; and then the 
men who handled the ladles say to each of them, | ‘‘ Now, chief, draw 
this in with your breath,” mentioning his | name. Then they really 
drink all the oil; and | if some of the chiefs can not drink it, they 


just || put their lips to the ladle and pour it | into the feast-dish. 15 


They continue doing this, although they have now | stopped singing 
their feasting-song. When the | oil-ladle reaches the rival of the host 
who gives the salal-berry and | crabapple feast, the ladle is filled 


entirely with oil; and || they treat it roughly when they go to the 99 


place where (the rival) is sitting, so that the oil drips out, | and the 
young man who brings it pretends not to see him in his seat, and 
thus he lets | the oil drip on the chief who is sitting down. Then 
he stands up | and speaks, and sends out some men of his | numaym 


to bring a hundred blankets, or even two hundred. || Then some men of 25 


hox‘tlt!alilatsa mokwe bebrgwanrkm wiwix'sEyap !alaxa lopemts!4- 3 


we tsétséxLa, qa‘s yix‘wide. lax ‘wax’sagawalilasa ts!edaqaxs 


yixwaé. Wii, la‘mé maéma‘lokwa bébregwankrmé lax ‘wax’sagawa- 5 


lilas. Wa, k-lést!@ géoilit yixwéda médkwé bébregwanrmxs laé 
aLé‘sta lax hix‘hdni‘lasasa dédgngwats!é, qa‘s li ‘naxwaxs mokwaé 
tséstasés tsétséxita laxa Llé‘na. Wa, la Alak'!ala tsétsextlaxs laé 
qas‘ideda ts!éts!aoqtilxnalaxa Llenixs laé tséqrlilax gig ngima‘yé, 


Wai, héx‘ida‘mésé Laxtimg ililéda gigngima‘yé, qa‘s dadebEndéxa 10 


tsétsawek ‘iliixa L!éna tséx~a. Wa, hé*mis la ‘nég-atsa tsatséxsilElg-isé 
begwangrma: ‘Wa, gigimatyi, lanm xumt!édLonai’,” Léxedex Lé- 
gemas. Wai, la‘mé alax‘‘id nax‘idéda nénaq !enoxwaxa L!éna. Wii, 
gilfmésé wayats!ala naqéda wadkwé gig ngimatya laé 4em him- 


gviigendxa tsétsawék‘ilaxa Li!éna tséx~a, qa‘s li giiqryints 15 


laxés Joqtila. Wa, la‘mé héx’siizm gwégilaxs wax‘maé laral 
q!welidéda k!wame‘lala denxrla. Wa, g‘il’mése lag‘aa tseq !éna- 
fyasésa Liéna laxa haiyotasa k!wélasasa malaqrla t!eqa Letwa 
tselx"stiixs laé Alax‘‘id la q6t!amasxa tséxuiisa L!éna. Wa, Ja 


éattsilaxs laé gttydlela lax k!waé‘lasas, qa tsawék-ilésa L!éna. 20 


Wii, li ésbola doqtilaqéxs k!waélaé. Wai, hétmis 1a tsawéx-‘aip- 
latsa Liéna lixa gigima‘yaxs k!waélaé. Wi, hé‘mis la Lax‘tili 
‘latsé, qa‘s yiq!ng'a‘le. Wa, la‘mé ‘yalaqasa g'ayolé lax ‘netmé- 
motas, qa liis gemxaxa lik:!endé p!Elxelasgema Loxs ma‘lp!rnya- 
eae. Wi, li héx‘ida‘mésé la hoqtiwelsé ‘nE‘mémotas. Wé, lanm 
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26 his numaym at once go out, but | he never takes the ladle, and the 
one who handles the ladles | returns with it. Then he tells his 
numaym to take care not | to let their fire be put out by the fire of the 
rival chief; and while he says this, he pours into the fire | the oil 
(that was to have been drunk); and then he says to the fire, “ Now, || 

30 spirit of the fire, open your mouth, son, so that you get enough to 
eat!” | 

Then those who went out to get the blankets come in, | and then 
the members of the numaym of the rival chief each takes hold of 
an end of the | blankets and spread them over the fire of the host. | 

35 Now they put it out, and then the host goes and takes more |j salal- 
berries and crabapples, and the copper which his daughter was car- 
rying | when she was dancing, and he pushes it under the feast-fire. | 
At the same time the four young men who handle the ladles dip them 
into the oil; and when they are | full, they pour the oil into the 
fire; | and then those who try to put out the fire run away on account 

40 of the heat, for | the oil and the blankets are burning together; and 
then | the host takes the oil and pours it among his rivals. | 

Nolis, who died some time ago at Alert Bay, tried to put out the 
fire with seven canoes, | and he had the oil poured on his face by the 
great host of the Lawéts!és. Besides, | he put on four hundred 

45 blankets. The house was nearly || burned. All the roof-boards were 


26 héwixa dadalaxa L!énats lla tséxta. Wii, d*méséda tsatséxsileleisé 
gaix aédaaqas. Wii, la‘me hatyan!olaxés ‘ne‘mémoté, qa k !ésés 
k'lilxidé Ingwilasés gigimatye. Atme ‘nékixs laé giixientsa 
Liéna lixa Ingwile. Wii, hémis la ‘nég-atséxa legwile: “ Wai, 

30 k!wax'Lali, iqalala, wisi, qa‘s poLelads.” 

Wii, gax'me hogwiterléda lax'dé gemxaxa p!elxElasgemé. Wii, 
héx'idatmésé g‘ag‘alap!@ ‘ne*mémotasa g‘@qemx"idé dadenxaxa 
p!elxtlasgrmé, qa‘s lii Leptalas lixa k!wélasdmema Ingwita. Wai, 
lagm kfilxaq. Wii, hé‘mis la Ax‘édaatsa k!wélasasa mialaqeli 

35 tleqa LE‘wa tsElx"stiixa Llaqwa, yix daax'diisés xtnokwaxs 
ewaxex'dé yixwa, qa‘s Layabddés lixés k!wélasdema lngwila; wi, 
lida mokwé tsétsaxsilelgis ts¢xid laxa Lléfna. Wii, li ‘naxwa 
qoqtit!axs laé ‘nemax“id giixvents laxa k!welasdema legwita. 
Wa, hé‘mis la yawas‘id bawatsa klilxixa Llesaliisa legwilé, qaxs 

40 laé x‘ixtaqtiwéda L!éna Le‘wa p!elxplasgemé. Wi, hé‘mis la 
giiqrlgendaatsa k!wélasé gigimésa 1!ena laxés hityote. 

Yix Nolisdé lax ‘yilisé laé klilxasa SLebots!aqé xwaxwik!tnaxs 
laé gtiqemtsdsa L!éniisa ‘walasé k!wélatsa Lawéts!ésé. Wii, hé- 
‘misa mop!enyag’é p!elxrlasgeEma; wii hé‘misa g’Okwax hialsela- 


5 
45 ‘maé k'!és ‘naxwarm xtimt!édés siila. Wa, hé*men dogtl fla k-til- 
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burned. And this is the most real attempt at | putting out the fire 
of a feast that I have seen. The feastgiver of the Lawéts!és had 
two hundred | blankets and five canoes, | and also small coppers. 
This is the | worst thing that chiefs do when they really get angry, 
and || at such a time the house-dishes are scorched by the fire. | 

When all this is done, they go out. Then | the floor of the house 
is soaked with oil. | The numaym of the host go out and carry the 
house-dishes and the small | canoe that served as a feast-dish to those 
to whom they belong; and as soon as they have been carried out, it is 
finished. || That is all about this. | 


Feast oF QOr!XoLé 


Now, when the winter comes, the owner of the qot!xolé | intends 
to give a feast to his people of berries mixed with oil. | Then he sends 
out the young men belonging to his numaym to | call his guests; and 
as soon as they go, his wife takes the || dishes and puts them down 
next to her place, and also her spoons, | and shredded cedar-bark to 
Wipe out the dishes | and spoons. Now she wipes them out while 
her | husband is clearing out the house. He also spreads down | 
mats for his guests to sit on; and he takes out the || box containing 
the berries and oil, which is put down at the left-hand side of the | 
door of the house. As soon as the young men have called four 


xElasgemasa khwélasé Lawéts!ésa; wi, hé‘misa sek‘!ats!aq® xwa- 
xwikliina; wi hé*misnéda Llinlagimé. Wi, hémm lak lala 
‘yax'sEm gwegilatsa gig pgimatyé, yixs flak: !alaé larlwis‘ida. Wa, 
hé‘mis la ‘nixwarm la k!wek!imelx‘‘idaatsa létoqtlilé. 

Wa, gil‘mésé gwalexs laé hoqtwelsa. Wii, la‘mé ‘naixwarm 
la Leqé iwinagwilasa g‘Okwasa L!éna. Wii, Afmise la ‘wi‘la la 
kaddalé ‘ne‘mémotasa k!wélasaxa leloqililé Lecwa téloqrla xwa- 
xtixwagtim lax kikik-rlaq. Wa, gil*mésé ‘witlaweElsexs laé gwala. 
Wa, la‘me gwal laxéq. : 

Feast or Qor!xoLé 

Wi, la‘més ts!aiwtnx‘idexs laé ‘nénk'!éx‘idéda qodadiisa qot!- 
xolé, qa‘s wiig’é qotqwatamasxés g‘dktloté lixa Liikwé qot!xola. 
Wi, la‘mésé ‘yalaqasa hi‘yalfa geaydl laxés ‘ne‘mémoté, qa liis 
Lé‘lila. Wa, gilfmésé laxs laé héx‘‘ida‘mé g'enEmas ix‘édxés 1oEl- 
qiwé, qa‘s gaxé mex‘alitelaq lixés k!waélasé Le‘wis kak-Ets!n- 
naqé LE‘wa qloyaakwé k‘adzekwa qa‘s dédng‘igandxés lorlq!we 
LE‘wa kak-ets!enagé. Wa, la‘me dédrgigas liq, yixs laaLés la- 
‘winkmé ékwaxa Awi'stalitlasés e-okwée. Wai, laxaé Lep!alitelaxa 
lerlfwa‘yé, qa k!wadzEwésolts Lé‘lanemias. Wi, hé*misa L!lagwa- 
ts!@ qot!xolé Lawatsixs gixaé hinstolilas lax gmmxotsalilas t!Ex‘t 
lis gdkwas. Wi, gilfmésé modp!ené‘stéda hatyalfa la étsé‘staxs 
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12 times, | the guests come in; and when they are in, they sing | an 
ordinary song, not a feast-song. | After having sung four songs, the 

15 young men take the dishes and || put into them the oil and berries. © 
They do not put much in, | because it is difficult to eat and to 
swallow. Therefore | they put a little into the dishes. After this 
has been done, they put them down, one dish in front of each | 
four men. At the same time when they put down the dishes, | the 

20 spoons are distributed; and when everything has been placed, || the 
guests begin to eat the oil and berries. They never | eat it all, 
because it is hard work to eat it. When they | have finished, they 
go out. That is all about this. | 


SoctaL Posir1ion AND MarrIAGE Laws' 


Chief's Daughter.’*—Generally the princess of | Chief ‘maxtiyalidzé 
gets married at once when K’ !édélé‘lak® | comes out of the place 
where she has been sitting still. As soon as the princess is married, 
she | has the name modzit (Keeping-up-the-Blanket), if she becomes 
the modzit of a real chief. || 
5 However, she remains a princess of the chief if her husband is a 
common man. | Then she is never called modzit as wife (of the com- 


_ 


12 g'axaé ‘witlaéLés Lé‘linemé. “Wii, gil'mésé ‘wilaéLexs laé denx‘i- 
déda k!wélasa q!emdeméxa k'!ése k!wélayalayo q!emdema. Wai, 
gilfmésé modsgemodexs laé 4x‘edéda hi‘yaliixa lorlq!wé, qa‘s li 

15 tsets!alasa Liikwé qot!xolé lag. Wi, li k !és q!éq!ets!4, qaxs alaé 
laxiiml lax qotqwattsp*wa Llikwé qot!xola. Wa, hé‘mis lag-ita ho- 
laits!4wéda lonlq!we. Wa, gil‘mésé gwatexs laé k-agemlilelas laxa 
maémodkwée bebrgwinrma. Wii, li ‘nemilag-ilila kviisa lorlq!we 
Lewa k‘ak‘rts!enaqaxs laé ts!ewanaédzema. Wai, g‘ilfmésé ‘wil- 

20 gvalitexs laé qotqwat!édex'da‘x"xa Liiikwé qot!xoli. Wa, li k!éts!e- 
nox" ‘witlaseSwa, qaxs flaé lixtiml lax hi‘ma‘yé. Wi, gil‘mésé 
gwatexs laé hoqtiwelsa. Wai, la‘me gwal laxeq. 


SoctaL Posirion AND MARRIAGE Laws! 


1 Chief's Daughter.?—Wii, li q!tinala héx-tidamm qidzéLase‘we k° !e- 
délasa g‘igima‘tyé ‘mixtiyalidzé, yixa lalésrla k !edéltse K-!ede- 
l@lakwe. Wii, gilfmés@ qadzérase‘weda k-ledelé laé héx‘idarm 
Légades modzéelé yixs dlak-!alaé gigimatyés moddzélidé. 

5 Wii, wax‘mésé k-@déltsa gigima‘ya litwadiisa begwanrmg !a- 
lamé, wii, lii héwiixanm Léqalayuwe modzelé lax genemas. Wai, 


1 For additional matter see Addenda, p. 1333, 
2Continued from p. 701, line 57. 
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mon man), | and she is still the princess of her father the chief. I 
just wanted to talk | about the common men. | 

Now when the princess is married to a chief, then she is || called a 
modzit, when she first goes into the house of her husband. | Now I 
am talking about the chief of the numaym Maimtag‘ila, | ‘maxt- 
yalidzé, whose princess is K’ !edété‘lak". Not | long after she has 
been married to her husband, her father pays the marriage debt; and 
she has for her canoe mast | an expensive copper. And he gives as a 
marriage-gift a name to the husband || of his princess and much food 
with it, and also canoes. | This is what is called ““paying-the-marriage- 
debt, sitting-in-the-canoe-of-the-princess;” for generally there are 
twenty | who sit in the canoes of the princess of a real chief, | when 
they put down the copper | bracelets and small coppers and many 
dishes and the || anchor-line of many spoons; when all this has been 
put | down Chief ‘maxiiyalidzé s: ys, “Now I will go and | call my 
princess that you may see her come.”’ Thus he says, and g 
his house. And before long he comes back walking ahead of | his 
princess, and the chief stands outside of his || house, and his princess 
comes and stands by his side. She wears | a blanket covered with 
abalone shells, and entirely covered with abalone shells | is her hat. 
Her abalone-covered blanket | is called ‘ the-heavy-abalone-covered 


late k:ledéltsirmsés gigima‘yé Ompa. Aemen ‘néx- qEn gwigwex:- 
spexidé laxa bEgv “inemq ‘alameé. one 

Wa, la‘me lawadéda k-'éd@lasa g'igimatyé, wa, li héx-‘idanm 
Légades modzilé, yixs g:alaé laé lax gOkwasés litwtinemé, laxen 
hééna® ye gwagwex's‘alasé gigima‘yasa ‘ne‘mémotasa Maimtag‘ila 
lax ‘maxttyalidzé, yixs k- Fabibeees K- ledele‘lakwe. Wii, k- lest la 
giila lacwatsés la‘wtinemé laé qotéx'a Ompas. Wai, li Lak-Eyalaxa 
q!pyoxwé Liaqwa. Wa Légemg‘rlxnala qa Legems la‘wtinEmawa- 
sés k-!edélé Lefwa q!énemé ha‘miyaaxses Lo‘ma xwaxwik!iinaxa 
gweE‘yasa qotéx‘a k! ori sa k ledélé, yixs q!iinalaé malisem- 
gustiwa k!waxsalats!@ xwaxwik!iinas k-!édélsa Alak- lala go 1gE- 
ma‘ya. Wi, g‘ilfmése Se eax Axteldzemaxa L!an!laqwak:!iné 
kloktila Le‘wa L!atlaxsemé; wa, hé‘misa q!énemé léloq!wa Letwa 
mogwana‘ya q!énemé kak‘ats!enaqa. Wa, gilfmésé ‘witla Ax- 
‘elsa laéda gigimatyé ‘maxtiyalidzé ‘nék'a: ‘“‘Lafmen lal Léla- 
laixen klédéta qa‘s g‘Axlag‘ads ddx'wanlaqé@,” ‘nék-exs laé lace 
laxés gokwée. Wa, k-lést!a giilaxs g‘axaé aédaaqa g-alag?i- 
wesés ie fedéte. Wa, la‘mé Lax‘tilséda gigima‘yé lax L!asandfyasés 
wokwe. Wa, gaxé k !édélas Lawtinoddzelsaq. Wi, la‘me nex‘t- 
alan meEgEsgemalixa éx'ts!emé. Was, lixaé ‘nixwarm éx‘ts!eEmé 
osgema* yas LEtemlas. Wii, héem Légadé éx‘ts!eEmsgEmé ‘nEx‘ti- 
nésés éx‘ts!Emala Omax‘demk’!en nex‘tine. Wai, la Legade LEtemtas 
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blanket,” and her hat is called | “the-heavy-abalone-covered hat.” 
Then the chief, || the father of K’ !edélé‘lak" speaks, and says, 
“Come and look at this | weight which originates with our family 
history, when the chieftainess carried the copper. Now stand up, | 
son-in-law, I will dress you.’’ Thus says the chief, and takes | the 
abalone-covered blanket of the chieftainess and her abalone-covered 
hat and | promises to give them to his son-in-law, and ‘he takes his 
copper and gives || it also to his son-in-law. Then he calls his son-in- 
law to come and | take them. The son-in-law comes and stands in 
front of his | father-in-law and of his wife, the chieftainess. Then 
the | abalone-covered blanket is put on to him and the abalone- 
covered hat is put on to him, | and he is given the copper. Then the 
chief says to his || son-in-law, “O son-in-law! now I have changed 
your chief’s dress, | son-in-law. Now go! Itis finished. You have my 
chieftainess for your wife.’ Thus he says, | and takes off the large 
ear-ornaments of abalone shell on each ear of the chieftainess and 
the | nose-ornament of abalone shell and attaches the ear-ornaments 
to his son-in-law, and | he also puts the nose-ornament of abalone 
on to him. Then his son-in-law || goes back and stands where his 
numaym is standing, and he | speaks, and says, ‘Look at me, 
numaym! | Now my whole chief’s dress has been changed by my 
father-in-law. | Now the chieftainess my wife, has no dress.” Thus 
he says as he walks along | and goes into his house, and the property 


yis 6x‘ts!emala 6mageml Leteml. Wii, la‘mé yaq !eg-a‘léda gigima‘ye 
omps K-léedélélakwe. Wii, li ‘néka: ‘‘Wég'a, doqwalaxg-ada no- 
yimbalisek 6*ma lax dalaéda O'miixa Llaqwa. Wa, Lax‘iils lag-a 
negimp, qen q!walax*‘idadn,” ‘nékéda g‘igimatyaxs laé &ixddEx 
éx'ts!emala ‘nex‘tinésa 6Sma LESwes éx‘ts!emala Letemt. Wi, latmé 
lak'!pg'atlts laxés negtimpe. Wa, li axtédxa L!aqwa qa‘s sip!edés 
laxaaxés negtimpé. Wii, li Lélalaxés negtimpé qa hé'més gax 
ixtédeq. Wa, g'axé negtmpas Lax‘tls lax neqremialasasés nE- 
gimpe LESwis genemas O'ma. Wii, la‘mé ‘nex‘tinyowa éx’ts!E- 
mala ‘nex‘tiné liq. Wii, laxaé Letemdayuwaéx‘ts!emala Letemt! laq. 
Wi, li ts!aya L!aqwa laq. Wa, li ‘nék-éda gigima‘tyaxés neE- 
giimpe: “Wa, negtimp, la‘men L!ayewitlilaxds géxdemk:!inaqis, 
negimp. Wa, haga, lamms gwal geg'adrsg-en Ofmak-,’’ ‘nék-rxs 
lac ixodex iwiwe xdgum éx'ts!em ‘wax'sddatpwésa 6'ma LEfwa 
kédzetbafyas éx‘ts!ema, qa‘s t!ég'atodalés lixés negiimpé. Wii, 
laxaé k-édzelbentsa é6x'ts!eme laq. Wa, lawisLa nrgtimpas la 
qis‘ida qa‘s lii Laxttils lax Lax*wedzisas ‘nE‘mémotas. Wé, laf‘mé 
yaq!egatta. Wi, la ‘nék'a; “ Wiig'a, dox‘wid g'axen, nds ‘ne‘mé- 
mot. Larmg‘a L!ayEwi‘liilaso‘gtin gé@xdemk:!eng‘a yisen nEegimpé. 
La‘meé dem la xanalalelséda 0‘maxen genEmé,”’ ‘nek‘exs laé qas‘ida 
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with which the marriage debt has been paid is carried || into his 50 
house. When everything has been carried in, it is given away to 
all | the tribes, when day comes. That is all about this. 
When the father (of a princess) dies, then her brother has her for 
his princess. Then he is no longer her brother, for | she is now the 
princess of her brother who is now her father. | Only the eldest one 
of the brothers has his youngest sister for his princess. || As soon as 55 
she gets married, she is mddzi# of her husband; | and her elder 
brother pays the marriage-debt to the husband of his princess, his 
sister, | because they never stop calling the daughter of a chief 
princess, | unless she becomes a chieftainess. When she: is chief- 
tainess, she is no more | princess, and she gives the name princess to 
“her daughter; || but the name médzi# is different, for she has only the 60 
name modzit | when she has for her husband a chief. If she should 
separate from her husband, | then she is no longer called médzit of 
her husband; but if | she takes another husband who is a real chief, 
then she is again | médzil of her husband. That is all. || 
Chieftainess.'—It hurt (maxtilayigwa’s) heart that she was never! 1 
called the modzil of (Wag’idis) ; for thus they call the wife of a | real 
chief as soon as a chief marries a princess of | another chief (it is 
well for me toname the other || chief,so that you knowhow they call the 5 


qa‘s li laén laxés gokwe. Wa, la‘mé mewéLelayowa qoténayowé 
lax gokwas. Wa, gilfmésé@ ‘witlaéta laé yax‘widayo lixa ‘nixwa 50 
lélqwalatafyaxa la nax“ida. Wa, lazm laba Jaxéq. 

Gilfem tele omps laé begwanrm weq!was héla k'!édadrs. Wai, 
lafmé weq !wanux’s qaxs la‘mé k: !edéltsés weq !waxés la Ompa, yixs lé- 
x‘a‘maéda ‘nolast!pgrmafyasa ‘nEsméma la k!edadeEsés ts!afya ts!B- 
daqa. Wai, gilfmésé tawada yisa gigima‘yé laé modzittsés iswiineme. 55 
Wii, hémisé noliis la qotéx'ax tatwitnemasés k:!édélés weq!wa 
laqéxs héwiixaé gwat Legadrs k-!edé@la ts!mdaiqé xtindx"sa gigi- 
ma‘yé lag'aa laqexs laé ofma. Wa, gilfmésé la o‘maxs laé gwat 
k!édéta. Wii, lafmé Jfsasés k-!edelé Légem laxés xiinokwé ts!n- 
daqa. Wii, li dgwaqaléda modzélé yixs léx'a‘maé Légadaatsés mo- 60 
dzilé, yix lifwadaasa gigima‘tyé. Wix-é k-!asi Leéwés litwtinemé 
laé héx‘idarm gwal Légadrs modzilasés litwiinemé. Wiixé ta- 
‘wadex“itsa dgtéla Alak‘!ala g‘igima‘fya laé ét!éd la Légades mo- 
dzitasés lifwtineEmé. Wii, larm |aba. : 

Chieftainess.\—Wa, hérm ts!ex‘ila lax naqafyas (‘maxtilayfigwa) 1 
yixs hé wiixaé Léqalasos modzilas (Wag‘idis) lax gwék ‘alasaxa gEnE- 
masa flak: !ala g'igimatya, yixs gil‘maé qadzéLasréwa k- ledélasa g'igi- 
ma‘yé, yisa dgiifla gigimafyaé—éx’EMLENLO Léx°édeEx LégEmas 


‘nemokwa gigimafya qa‘s q!aladsax gwék !alasax alé genrms,—yix 5 


1 Continued from p. 1117, line 284. 
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6 new wife) ‘maxtiyalidzé. | And when ‘maxtiyalidzé has been married 
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four days | to his wife, then all the men say, ‘‘Go on, let us | see the 
chieftainess of our chief ‘maxtiyalidzé,” | and they all go into the 
door of the house. Then the || leader says, “‘We come to see the 
back of the chieftainess of | ‘maxttyalidzé.” If she is a good chief- 
tainess, she arises and | takes her belt. She lifts her blanket so that 
it is | just below her knees. Then she puts on her belt; | and after 
doing so,she quickly spreads mats on the floor || for those to sit on who 
come to see her back. Then she | gets food for those who come to 
see the back of the chieftainess of ‘maxtiyalidzé. | 

This is called by the Indians ‘‘a good chieftainess of the chief,’ 
who does | this, and they call her mdédzit (=lifting-blanket-in-the 
house), because she lifts her | blanket, and puts on her belt. She is 
a bad || chieftainess of the chief if she just sits down when those come 
in who come to see her back. | She just asks her husband’s young 
men to | take care of the food that she is going to give. After those 
have eaten who come to see her back, | they go out. Often the 
chief | tells his chieftainess to go away, and to go to her house, 
because the chief is ashamed || if the chieftainess does not lead his 
tribe to their places when they | come into his house. That is all 
about this. | 


smaxtiyalidzé. Wii, gilfmésé mop!enxwa‘s qadzéLayag'ulé ‘maxt- 
yalidzixés genmmé laé ‘naxwatma bébregwanrmeé ‘nék'a: “ Wedza- 
x‘ins dogwig'alilaxdx modzilaxsens giigimatyax laxox ‘maxityali- 
dziix.” Wii, laxdafxwé hogwira lixa t!ex‘iliisa gokwe. Wii, la 
‘néké galagiwatyas: “G-aixenux" dogwigwalilax modziléxs ‘ma- 
xuyalidzé,” néke. Wa, giilfmésé ék'a modzilé laé héx-idarm 
Lax‘tlitla qafs dax*idéxés wiiség'and. Wa, li mds‘idxés ‘nex‘t- 
nafyé qa halspla‘més benigawés Okwiix'afyas laé wiiség-ofyotsés 
witség'anowé. Wai, g'ilfmésé gwala laé hanakwila Lep!alitelasa 
lénlwatyé qa k!wadzililtsosa dogwig'alitiiq. Wi, lafmé la ax‘édxa 
ha‘miitasa dogwig'alilix modzilas ‘maxtiyalidze. 

Wii, héem gwe‘ydsa bak!umé 6x: méodziltsa giigimatya hé 
gwex'se. Wa, hérem lagiilas Légades modzil, yixs laé mds‘idxés 
énpxtinatyé qass witség'ofyodésés witiség'ano. Wiax'éda ‘yax'sEmé 
modziltsa gig’imafyé 4mésé k!waélexs gaxaé hogwiLréda dogwi- 
galiliiq. Wa, &tmés la ixk !alé li¢wtnemaséxa hi‘yalfa qa hé'més 
fiaxsilax himgvilayOLaséq. Wa, gilfmésé gwal hit*mapéda dogwi- 
gvalitiiq, laé hoqtiwelsa. Wi, li q!imala 4em hex‘fidafma gigima‘yé-— 
qayawelsaxés modzil ga lis nii‘nak" lixés g-dkwe, qaxs max’ts!aéda 
gigima‘yaxs k'lésaé q!ax‘sidzatyés modzilaxés goktilotaxs g'axaé 
hogwit lax gokwas. Wa, lawésta laba. 


BOAS] SOCIAL CUSTOMS 781 


Endogamy.—I’ll talk about Lalelin!a, head chief | of the numaym 
Dzédzeméleqila of the Nak!wax’da‘x". | Now talelit!a had for his 
wife the daughter of his younger brother YaxiEn, | whose name was 
Ha‘méras. The first wife of Lalelit!a was his niece. || Then Lalelix !a 
married again Xwélagétas, the | princess of Hayalk'rn, chief of the 
numaym Sésent !é of the | Gwa‘srla. Then 1alelit!a had two wives. 
His head wife was his niece | Hiim‘énas, and his second wife was 
Xweélagéras. Then | Hi‘métas gave birth to a daughter, and she 
was named 1!aqwag ilayugwa. || Then his second wife gave birth to 
a boy, and | he had the name Séwid. As soon as Séwid was grown 
up, | he married L!aqwagilayugwa, and Séwid and | 1 !aqwag ila- 
yugwa were not married for a long time. L!aqwag'ilayugwa had a 
younger sister | L!alaga. Then 1 !aqwag’ilayugwa married Hélamas, |} 
the eagle of the numaym G'éxsem of the Nak !wax'da‘x". | Then 
Lialaga married Gwales G'éxk'Endzé, head chief of the numaym | 
Sésent !é of the Nak Wwax’dax". And | Hélamas and his wife L !aqwag’ i- 
layugwa had not been married for a long time when she was with 
child, | and her younger sister L!alaga was also with child. And 
L !aqwag’ ilayugwa had been with child for six | months her husband Hé- 
lamas | became ill and after a short time he died. | He left his wife 1 !aq- 
wag ayugwa with child. Then x !aqwag ilayugwa gave birth | to a boy, 


Endogamy.—Hérmren gwagwex's‘alesré aleiin!axa xamage- 
ma‘yé gigimésa ‘nE* ‘mémotasa Dzédzeméleqilasa Nak!wax-da‘x". 
Wa, la‘ ‘lag Lalelin!a gEg‘ades ts!mdaqé xtindkwasés ts!afyé Yaxien- 
xa Légadiis Hiitmétas. Wa, héem g‘ilel genems Lalelin!axés Lolé- 

gas. Wi, latlaé étlede Lalelin ta gEg: adEx‘idrs Xwélagé.es yix 
i ledélas Hayatk-rn, yixa gigima‘yasa ‘nE*mémotasa SésEnt !acyasa 
Gwa‘sEla. Wii, lafmé ma‘ slate Lalelin!a. Wa, la‘mé grqrmalilé Lole- 
gasasé Hiitméras. Wai, lii aléle Xwélagéras. Wii, lac‘mé mayolidé 
Hiitmétasasa ts!ats!adagem. Wa, la‘mé Légades L!aqwag'ilayu- 
gwa. Wa, li mayolidé aléle genemsésa babagiimé. Wii, la‘mé 
Légades Séwide. Wa, giilfmése qlilsq!til'yax‘wida Jaé Sewidé 
grg'adex‘ides L!aqwag'ilayugwa. Wa, kést!a ene geg'adé Séwi- 
diis DE Nea wii, lanm ts!a°yanokwé 1! liqwag’ ilayugwiis 
Liddaga. Wi, li latwadex‘‘id ét!edé L!aqwag’ ilayugwiis Hélamasxa 
kwekwasa ‘nrémémotasa G-éxsemasa Nak!wax'datx". Wa, li 
fafwadexidé Lilalagiis Gwalés Géxk'endzéxa gigima‘yasa ‘nEfmé- 
motasa Sésenx!é yisa Nak!wax'datx". Wa, k- last la g giila hatyasek-alé 
Hélimas LE‘wés gEnEmé pisamaedlnyoone laé bewéx: cwida. Wai, 
laxaé Ogwaqa bewex‘widé ts!a*yise L!alaga. Wa, hé*més alés q!n- 
Liesgemg‘ilaxa ‘mektila bewékwé L!aqwagilayugwa laé yawas‘id 
ts!exq!ex"idé 1aSwtinrmase Helamasé, laé wek:!ex‘ida. Wa, la‘mé 
bewegwilélaxés genemx'dé L!aqwagilayugwa. Wa, li mayolide 
Lliqwagilayugwiisa babagtimé. Wa, la‘mé la Legadéda babagtimas 
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and the boy had the name | Hélimas. And 1 !alaga also gave birth 
to a girl, and || her name was Hifydsdéselas. And when Hiityds- 
désrlas grew up, | she married Hélamas; and Hélimas had not been 
married long | with his cousin Hitydésdésrlas, when she was with 
child, and | she gave birth to a | girl. 

She did not live long before she died. Then || Hitydsdésrlas gave 
birth to a boy. He lived for twenty days. | Then he died. Then 
she gave birth to another boy, | and he lived. His name was K éné, 
and he is now six | years old. | 

I tried to learn why the relatives descended from |) Lalelit !a do this, 
and also the various tribes, | for many chiefs of the tribes do the 
same. | They marry the daughters of their younger brothers. Then 
the one whom I asked said to me | that they do this because they do 
not want their privileges to go | out of their family. They keep their 
privileges among themselves || by doing so." | 

Marrying outside of one’s own tribe.—I will talk about a | prince of 
a chief who takes for his wife the princess of a chief | of another tribe. 
This is called ‘taking a wife outside.’ | Then the wife ‘ takes a hus- 
band outside,” for thus it is called when || they do this, as was done 


Heétamasé. Wa, laixaé mayolidé vialagasa ts!ats!adageme. Wa, 
lafmé Légades Hi‘yosdésrlas. Wii, g‘ilfmésé éxent!edé Hi*yosde- 
sElas laé qadzé_asos Hélamas. Wii, k«!ést!a giila hatyasek-alé Héta- 
masé LE‘wés ‘neEmweryote Hifyosdésrlasé laé bewextwida. Wa, lii 
ma‘yolitsa ts!ats!adagemé. 

Wi, klest!a gaét q ttilaxs taé wek'!px‘ida. Wii, lii ét!ed mayo- 
Kidé Hatydsdésrlasasa babagiimé. Wa, giigragdlag‘ilaxa ‘nala q !ti- 
laxs laé wek'!px‘ida. Wii, li ét!ed mayoKitsa babagimée. Wai, 
latmé q!tla. Wa, lazm Légades K-éné. Wi, lak: q!eL!ex*rnxeé 
ts!iwEnxas K-éné. 

Wii, len q!aq!éstaax Jag‘ilas hé gwégilaxa ‘nemxLala ‘nE‘mé- 
maxa giatyé lax xalelin!a Lefwa al‘ogtixsemakwe Jélqwilaratya 
qaxs q!énrmaé hé gwég‘ilasa g‘ig‘pgima‘yasa JélqwilaLa‘tyéxa 
grg‘adis xtindkwasés ts!afya. Wi, la ‘nék‘rn witLase’waqéxs 
hiié lagtilas hé gwégilaxs yax‘stosaa lalts!awés k:!ék:!es‘) laxés 
‘nemxLalaéna‘tye. Wii, li dlasm la em welxrlqrlaxés k:!ék*!es*6 
lixés gwég'ilasé.' : 

Marrying outside of one’s own tribe.—Hé Len gwagweéx's‘alasLa LE- 
welgimatyasa gigima‘yaxs laé grg‘adrsa k-!edélasa g*igima‘yasa 
dgitxsemakwé Jélqwilaratya. Wii, hérem Léegades grg‘adextla. 
Wii, li genemas latwadext!a qaxs hé*maé Légemsa hé gwex“‘idé lax 
ewex"idaasasen xtindkwé ‘nemoegwis, laé grg-adext la laxés gEnEmeé 


1 This form of marriage is called tlent!ego. In Fort Rupert there are two chiefs who married the 
daughters of their half-sisters. One of these is Bwanoxvdzé of the Lailaxsendayy, who married the 
daughter of his father and of his stepmother. His wife’s name is Llatlagoliflaky. See also Addenda, 
p. 1344, 
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by my son ‘nmmdgwis when he took from outside his wife | 1 !aqwag’i- 
layugwa. Then 1 !aqwag'ilayugwa, the princess of | Chief Gwéx'- 
- s@srlasemé®, took as her husband from outside my son | ‘nEmdegwis. 
Now we are all related by marriage to the father of | L!aqwag'i- 
layugwa and to all those to whom marriage presents were given by 
‘nemogwis. Now || i !aqwag'ilayugwa lived in marriage away from 
her house in the house of her husband ‘nemégwis here in | Fort 
Rupert. Now i !aqwagilayugwa is called ‘obtained from far off 
outside | by ‘nemogwis.’’ Only the woman is called “obtained 
from far off outside.” | ‘Obtained from far off outside” is not said 
of ‘nrmogwis when he takes a wife from outside | from another tribe. 
When || L !aqwag'ilayugwa wishes her husband ‘nemégwis to give 
a feast, she says to her | husband, ‘nEmogwis, ‘Let us go to 
your father-in-law | Gweéx'sé‘srlasemé: to get something out of his 
house, so that you may give a feast, for you | have taken me from a 
long way off.” Thusshesays. And immediately they start | to get 
something out of the house, and they go to Qalogwis, for Gwéx’- 
sésElasemé: is the head chief of the || numaym Sésenw!é of the 
Lawéts!és, and Gwéx'sésElasEmé* | can not ayoid giving a mar- 
riage gift of food to his | son-in-law, ‘nemodgwis, because the princess 
of the chief has been taken faraway. | If Gwéx'sé‘srlasemé: should 
not take notice of his princess when she | comes to get something 
out of the house of her father, then Gwéx'sésrlasrmé || and his 
princess would be ridiculed by their tribe the Lawéts!és, and 


Llaqwagilayugwa. Wi, gaxé Llaqwagilayugwa, yix k-!édelasa 
gigimatyé Gwex'sé sclasumesye tafwadext!asen Pincene é ‘nEm06- 
gwisé. Wa, lanu®x" ‘witla la Lawalagala lax ompas L!aqwag ilayu- 
gwa LO* naxweé ts!ots!akwas ‘neEmogwisé. Wii, g'ax'mé hésekwa‘lé 
Llaqwag ilayugwa lax g Okwasés lafwinemé ‘nemogwisé laxg'a Tsa- 
xisek’. Wa, latmé nepades Llaqwag ilayugwas qwésEext 'inems NE- 
mogwisé. Wa, la‘mé léx‘atma tstndage pequlasos qwésExt!a. Wa, 
la k !és qwesextlaxnlase‘we ‘nEMmogwisé qaés laénatyé gre’adExt!a 
laxa dgtixsemakwé lélqwilatatya. Wa, gilfmésé ‘nék-é@ L!aqwag'i- 
layugwa qa k!wélasésés latwiinkEmé ‘nemogwisé laé ‘nék-a laxés 
hi¢winemé ‘nemogwise: “Latwadext!égen; wix'ens lix negtiimpaé 
Gwéx'sé‘srlasematya qens li gdkiné, qa’s k!wéladzemos In‘maaq6s 
qwésext!anEma g’axeEn,”’ enbk: é. Wa, héx-‘idatmésé la Aléxtwidéda 
g@okine qa‘s la ita Qalogwis qaxs hé‘maé xamagemé g‘igimésa 
‘nE‘mémotasa SisEnLatyasa Lawéts!ésé Gwéx'sé‘srlasematyé. Wii, 
li k leas gwéx‘idaasa Gwéx'sé‘sElasema‘yé k‘!és wawalqilaxés ng- 
giimpé ‘neEmogwise qaxs qwésext!anemaax k*!édelasa g'igimatyé 
qo k'léslaxé Gwéx'sé‘splasemafyé q!asplaxés k-!édetaxs laé 
gdkiine lixés Ompé lalaxé aremlatatyOlaxé Gwéx'sé‘srlasema‘yé 
Le‘wis k:lédelasés gokiilote Lawéts!ésé. Wii, la‘mé Légadrx'dé L!a- 
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Llaqwag ilayugwa | would be called a princess whom her father, the 
chief, does not love. That is | the end. | 

The Eagles.—This was your question, how the eagles | were 
obtained by the ancestor of the numaym Maimtag’ila; namely, 
Llaqwag ila, the prince | of ‘maxtiyalidzé. He was the one who was 
the first chief of all the | tribes, although first among them was 
Otmaxt !alaié* and all || the first ancestor of the different numayms., | 
Only ‘maxtiyalidzé was the first to make a potlatch; and therefore | 
he thought that he was the only one who was the first to make a 
potlatch. And | it occurred to him that the eagle was the only head 
chief and leader who was feared by all the | birds, and that therefore 
he would be the eagle, because he was the first one || to give a pot- 
latch; and therefore the head chief, the Eagle, began to be feared | 
by all the tribes. It is the same as the eagle who is the first | to eat 
of any carrion and of what he catches; and afterwards come | the 
different kinds of birds each of which eats on the beach what is left 
over by the eagle. | And ‘maxiiyalidzé tried to imitate this. There- 
fore he is now the head | eagle of all the numayms of the Kwakiutl. | 

And the Dzrendzenx'q!ayu, the numaym of the Walas Kwakiutl, 
say | that Doqwiyis first got the eagle, and the | numaym Maimta- 
gila say that they had the first | eagle, and the name L!aqwag ila is 
still the first among all the eagles || of all the tribes. That isall. | 


qwagilayugwiis wémée k:'!édéltses gigimatyé O6mpa. Wa, larm 
laba. ; ; 

The Eagles.—Hé‘maés wiitLasr‘wa kwékwé, yix lagilas kwekweé 
gwalaxiisa ‘nE‘mémotasa Maimtagila yix Llaqwagilixs LewElgr- 
ma‘yaas ‘maxtiyalidzéxa ‘nemox“mé gil galés gigimésa ‘naxwa 
lélqwittatatya, yixs wax‘‘maé g‘ilagilax O'maxt!alaatyé Lf ‘naixwe 
gailemg'alisé gig'egimésa alogwaq !tisé ‘nalne*mémasa. Wii, 
léx‘arm‘lawisé gil p!estidé ‘maxtiyalidzé. Wii, hé‘mis  lag-ilas 
ejoaéxsédexs ‘nemox"*maé giilgiléndx"sa lax plisap!la. Wii, li 
gigaéx‘idxa kwékwaxs ‘nEmaé 6gtime Lf g-ailabé k‘ilamsa ‘naxwiix 
tslélts!ek!wa. Wii, hé‘mis lagilas ‘nék: qa‘s kwekwa qaés gvilaba- 
fyaé plesa. Wii, hé'mis lagilas gwalelarm ogiimé kilem g‘igr- 
ma‘fya kwex"sa ‘naxwa lélqwilatatya hé gwéx’sa kwékwaxs g’fl 
q!elsaé laxés lémensé Letwes xabinemé. Wai, al‘mésé g-axeda 
alogifla ts!élts!ek!wa himg'rlis lax hémaxta‘tyasa kwék". Wii, 
hé‘mis la nanaxts!n*wasos ‘maxtiyalidze; hé‘més lag‘itas la Ogiimésa 
kwekwékwasa ‘naxwa nalnEsméemasasa Kwaktigcule. 

Wii, la ‘nék’éda Dzendzenx'q!ayoxa ‘nr‘mémotasa ‘walas Kwa- 
ceulaxs hié gil ixndgwatsa kwék", yix Doqwiyisé. Wi, la ‘néké 
nesméemotasa Maimtagcilixs hé‘maé gil kwékweé laxés laéna‘tyé 
kwekwa. Wai, héxsii‘mésé L!aqwag'ila galaxasa ‘naxwa kwekwe- 
kwasa ‘naxwa lélqwilatafya. Wii, larm laba. 
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Names and Crests of the Maamtag‘ila.—This is when | the son of 
‘maxtiyalidzé, who had the name Yaqoras, began to be a prince; | 
that is, when he had a man’s name, when the father of | Yaqozas 
gave a potlatch on account of the greatness-of the name of his prince 
Yaqoras. || Then ‘maxiiyalidzé gave his eagle(-seat) to his prince 
Yaqoras, | and also the eagle-name L!aqwagila; for that | was the 
name of ‘maxtiyalidzé, L!aqwag'ila, when he was an | eagle. When 
he made over his eagle(-seat) and the name | L!aqwag‘ila that goes 
with it to his prince L!aqwag'ila, and when || L!aqwag'ila took the 
name of his father ‘maxtiyalidzé, he | himself gave a potlatch for 
his greatness—for he was now an eagle— | and on account of his 
name Llaqwag’ila. And all the | privileges were given to L!aqwa- 
gila by his father ‘maxityalidzé, the house with the carved | posts, 
the two speaking-posts in the form of men || at each side of the door, 
standing on top of the heads of grizzly bears, | and eagles sittmg on 
top of the heads of the grizzly bear of the | post on each side of the 
rear of the house of ‘maxtiyalidzé. And large | coppers lay flat on 
the chests of the eagles on the posts in the rear of the | house. And 
the front of the house was painted with a copper, as it was first | 
found by the ancestor of Chief ‘maxiiyalidzé at K’ !odagala, for | that 
is where the ancestors of Chief ‘maxtiyalidzé lived, at K° lodagala | 
inside of Gwadzé®; for ‘maxtiyalidzé’s numaym were the Maim- 


Names and Crests of the Maamtag'ila—Hérm ge-igvinelats la 
LEWwElgima‘yé xiindkwas ‘miaxtiyalidziixs laé Légades Yaqoras, 
yixs laé Légades Légrmasa brgwanrmeé, yixs laé p!esa Ompas 
YaqoLas, qa O‘mayds Légemasés LEWElgima‘tyé Yaqoras. Wa, 
latmé lasé ere tnalid anced kwékweé laxés LEwelgima‘yé Ya- 
qoLas LE‘wa Légemasa kweékwé, yix L!aqwagiila qaxs hé*maé 
Légems ‘maxtiyalidzé yix w!aqwagiila, yixs hé*maé alés hé 
kwékwé. Wa, gilfmésé@ lisasa kwékwé Le‘wa Légemé ‘nami‘lilotsé 
Lilaqwagila laxés LEwElgima‘yé L!aqwagrila; wii, gilfmésé lisa 
laé Légadex‘idé Ompas L!aqwag“ilis pet altel Wii, la‘me 
xamax’ aid plesidé Llaqwag ila qa d*mayosés laénatyé kwékwa 
LE‘wis la Légemé Llaqwagiila. Wa, laxaé ‘witla layowa ‘naxwa 
k lek: !ns* lax Llaqwag'ila yisés Ompé ‘maxtiyalidzéxa k: !éx"k: !adzn- 
kwas Létamé gOkwaxa ma‘lokwe bébrgwanmm yéyiiq!ent!nq 
LéeLam lax wax'sotstalilasa t!ex‘ila Lénaxtitpwex x‘ix'Omsasa né- 
nané. Wa, la kwekwékwa k!wék!iidzetéiyax x‘ix'Gmsasa nénanéxa 
LéLamasa ‘wax’sotiwalilasa g‘Okwas ‘maxtiyalidzé. Wa, la‘lae awa 
LiaL!eqwé paqita lax obftyasa kwekwékwé LéLtamasa dgwiwalilasa 
godkwe. Wa, la‘laé k latemalaxa gOkwaxa Lilaqwa, yixs g'alaé 
Logwésa galisa g*igima‘yé ‘maxtiyalidze lax K°!odagala, qaxs 
hé‘maé g*oktilats gvilg-alisasa g*igima‘yé ‘maxtiyalidzé k: lodagala 
lax dts!awas Gwadze* yixs ‘ne‘mémodadaé ‘maxityalidziisa Maim- 
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tag'ila. | The dull-white Seagulls were the ancestors of | Chief 
‘maxtiyalidzé. It was he who was named Matmatela; namely, || 
45 the dull-white Seagull. He is now called Matag’ila. | Now Matag'ila 
had many men who are now named Maimtag‘ila; for that | is the 
numaym of his children, when there came to be many of them. | That 
is what is said about the first one, the head of the | numayms, the | 

50 Maimtag’ila. Now you know what I say. || That is all. | 
1 Names.—Now I will talk about what I have been asked by you in re- 
gard to | the family names of the chiefs. I will talk about the chief | 
of the numaym Kiikwak !um of the Kwéxa, Yaqoradzé. | He continu- 
ally changed wives, and with each one a name was given to him by 
5 his father-in-law, really || great names. He used these names given 
in marriage for a short time | when he gave a potlatch with the 
blankets which he obtained as a marriage-gift from (each of) his 
fathers-in-law; | and when he gave an oil feast with his marriage- 
gift, then he used the name given in marriage as a feast-name. | 
They desire to keep the feast-names obtained | from the father-in-law, 
10 for the feast-name is like the || winter-name. When the Kwakiutl 
first begin to perform the winter ceremonial, they all change their 
names |—men and women. Thus it is also with the | guests of a 
chief who gives a feast with oil, a great oil feast. | As soon as all the 
ces go into the house in which the oil feast is to be given, | the 


43 tagilaxwa wex’ ne ‘melsgem tslék!wa, yix gvilg-alisasa 
gigimatye ‘maxtiyalidze; hérm ‘LegadEs Matmatrlaxa wéx'dox- 
45 sbmé ‘merlsgem ts!ék!wa. Wa, hémis la Légades Matagvila. Wa, 
la q!éx“id begwanemé Matag: ‘la, li yex‘édes Maimtag‘ila laxés 
‘ne*memote, yixs hé‘maé la ‘nE*mémotsés siseEmé laé q!éx‘fida la 
begwanrm. Wai, yirm gwilaats gilg‘alisasa ‘mEkuma‘yé ‘nEe‘mé- 
motsa Maimtagila. Wa, lakmxaas q!alaxg‘in lax: waldema. Wai, 
509 larm laba. 

Names.— Wi, la‘mésrn gwagwex’s‘alat laxés WELasEWOsxa LEXLE- 
gemelany gigimatye. Wa, heren gwagwex's‘alastéda g‘igima- 
éyas ‘ne‘méemotasa Ktikwak!umasa Kwexa, yix Yaqoradzé, yixs gE- 
gadrlkwae. Wi, li q!watxdrm Légrmg'rlxialé negiimpas, yisa ali 
iwi LéLegema. Wi, d°mese yawas‘id Légadrsa Léegemg’ElxLa‘yaxs 
laé plxs‘itsa p!rlxrlasgeme wawalqilaydsés nrgtimpaq; wiix’é 
Liéna wawalqilayo. Wa, li Légemg'Elxtalaxa k!wéladzexiiyo 
véegema. Wa, hénm falaxtilaaso’ Legema k!weladzexuiiyo Lége- 
masa negiimpa, yixs hie gwex’sa k!wéladzexniiyo Légemasa ts!é- 
ts!éqa yixs gilfmaé ts!éts!ex‘idéda Kwag-ulaxs laé ‘witla Llayu- 
xiida bebegwanemé LE‘wis tslédagé. Wa, hé‘misé gwéx'sa 
Lélanpmasa g‘igima‘yaxs k!wélasaasa L!é‘naxa ‘walasé L!e‘nag‘ila. 
Wi, la gilfmése ‘wiflaévéda Lée‘linemé laixa L!e‘nag‘i‘lats!é g-okwa 
laé Lax‘tlilé elkwiisa gigima‘yé qa‘s yaq!eg'a‘le. Wa, la‘mé LéLeqr- 
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speaker of the chief rises, and speaks, and calls || the chiefs by their 
feast-names, those who have given an oil feast; | but he does not 
call the names of those, even if they are head chiefs, who have | not a 
feast-mame. Then the chiefs are ashamed | because their names have 
not been called; and therefore coppers are generally broken | in oil 
feasts by the chiefs who are guests, in order to cover their shame, || 
when their names are not called. This is called “extinguishing the 
fire of the | oil feast.’”” When the feast is at an end, all the men go 
out; | and then they have no longer their feast-names, | but they 
are called by their potlatch-names after this, | which are the true 
family names; for the chiefs do not like to keep || the names obtained 
in marriage as their potlatch-names. Only when they first give 
away blankets do they | use the names which they obtained from the 
father-in-law. After they | have given away blankets, all the men 
go out. | Then the chief has no longer the name obtained from his 
father-in-law, for he | has again his name Yaqoradzé. He puts 
away the || name obtained in marriage. When his princess takes : 
husband, the name | given in marriage is given to the son-in-law; 
but no | family name can be given away in marriage to the | husband 
of a princess, because they keep their names and all the | privileges 
for the eldest son, because all the privileges belong to him. || That is 
the end. | ? 


lax k!wek!wéladzexnayasa gig Egima‘yexa Rinse iametommen 
Liéna. Wai, li k-lés Léqrlase'wa wax"tem weElgEmé g° igamexs 
kledsaé k!wélatsdzexLiyo Légema. Wa, la max'ts icdal gigima- 
‘yaxs k'!ésaé Léxétse‘wa. Wa, hérm lag‘ilas q!tinala k- Sqwase‘weda 
Liaqwa lixa L!énagila yisa gigima‘tye k!welé yixs mimx'ts!esilaé 
qaxs k'!ésaé Leéx*étseswa. Wa, hérm régades klilxax legwitasa 
Liénag‘ila k!wélasa. Wa, g-ilfmésé ewala k!wélasé, laé <wifla hoqit- 
welséda ‘naxwa bebugwanem, Wii, la‘mé gwal Légatsés k!wek!wéla- 
dzexuiiyo laxéq. Wa, la‘mé Léqnlasd‘sés p!ép!edzexiiiyo laxéqxa 
ala Léx~egeméla qaxs k'lésae faxtilanokwa g‘ig-Egimatyasa Lé- 
grmg" EIXLé p!etsaas Légema, yixs gil'maé yax‘witsa p!rlxElasgemé 
laé Léx‘édes Légemg'Elxiatyasés nEgtiimpé. Wi, gil'mése gwal 
yaqwasa plelxvlasgemaxs laé hoqtiwelséda ‘naxwa ‘Pebuewinem. 
Wai, la gwat Légadéda g gigima‘yasa Légemg'Elxia‘yé ét!éda qa‘s li 
xwélaqa Légatsés Legeme Yaqotadze. Wi, &tmésé la g-éxaxa 
Légemé Léegemg’Elxte. Wa, gil’mesé latwadeé k:!édelas laé Legem- 
gElxiilaxa Legemg’Elxiex'de laq, laxés negimpe. Wa, lii k- leas 
gwex“‘idaats ix‘éd laxés Léx_egemété qa‘s li Légemg-elxtalaq lax 
lawiinemases k!édelé qaxs &xélaaxa LéLEgEMé LE‘wes ‘naxwa 
k-lék-!ns°6 qaés LEwElgema‘yé, qaxs ewitlatmas has laxa k-!ék!ns‘6 
Wa, larm laba. 


i See Addenda, pp. 1345-1385. ima 
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Sprecues DerLiverep IN FErAsts 


1 When the chief of the numaym Séni!em invites the | other 
numayms of the Kwag'ul to a feast, then as soon as | all the guests 
come in the speaker of the chief arises and he | turns his face to the 
place where his numaym Sént !nm are sitting next to the || door of the 
feast house. Then the speaker of the chief speaks, | for the speaker 
of the chiefs of the numayms always | first speak to the chiefs of the 
numayms and their names | are called. And this is what (the 
speaker) says to his numaym as he is | speaking: || 
10 ‘Indeed, Chief ‘nemodgwis, indeed Hamisrlal, indeed | M&fnaktl, 
am I not going to talk with gladness to the guests of my | chief, for 
they have all come into this house, into this good house | of my 
chief?” Thus he says, and turns his face to the guests. | Then he 
says: || 
15 “Welcome, Chief Awaxelag’ilis; welcome, Chief K‘imk rqrwéd ;| 
welcome, Chief Ts!mxtéd; welcome, Chief Hiwilktlat; welcome, 
Chief | L!aqwalal; welcome, Chief G'éxk'Enis, come now to | your 
seats, to the seats of your late fathers, and just sit down | in your 
seats, chiefs, which are prepared for you. Now sit down well, 
20 chiefs, || and your people. You do not come here, chiefs, to | feel 
badly in this house of my chief. Now, sing feasting-songs | to tell 


or 


Sprrcurs DELIVERED IN FEASTS 


1 Gilfem hé vé‘lalé g'igima‘tyasa ‘nE‘mémotasa Séni!emé laxa alo- 
atiq!nsé ‘nalnemématsa Kwag'ulé qa lis k!wéla. Wa, g'ilfmésé 
ewilaéLéda Lé‘lanemé laé yax‘ilité Elkwasa gigima‘yé. Wa, la 
wegemala lax k!lidzélasasés ‘nE‘mémota Sénu!emé lixa max’‘sté- 
litasa t!ex‘iliisa k!wéladzats!@ gokwa. Wa, la yaq!rg'até elkwasa 
gigimatyé qaxs hémenala‘maéda A‘yilkwasa g*ig'egimatyé hé gil 
yaq!ng'a‘ltse;we gig Egimatyases ‘nEemémoté, yixs lalaxtewaé 

LéLEqelax LeLEgemas. Wi, g'afmés waldemséxés ‘nr*mémotaxs 

laé yaq lent !ala:— 

10 “QaiLarpn gigimé ‘nemogwis; qiLaLen Hamiselal; qitaten 
Matnaktl. Estmaéten wigil momelk:!alaltsox Lé‘lanemaxsEn 
gigimatyéx qaoxs g’axae ‘wilaéLa laxwa lax aék' !aakwa g’Okwax- 
sen gigima‘yex,’’ ‘nék'pxs laé gwégemx"‘id laxa Lé‘lanemé. Wai, 
la ‘nek‘a:— 

15 “Gélag'a gigimé Awaxelag‘ilis; gélag’a gigimé K‘imk'eqrwed; 
gélag'a gigime Tslex‘éd; gélag'a gigimé Hiwilktlal; gélag'a 
gigimeé Llaqwalal; gélag'a gigimé Géxk'rnis. Wa, gélag'a laxwa 
k!wayaqos laxox k!wek!wa‘yaxs eAswittaxoxs A‘maqés la k!wastoli- 
jasrfwa gigrgimé. La‘mo aék'laakwa. Wiig'a hélalit laqo g'ig-p- 

20 gimé LE‘wos gigediiqos. Wi, héwéts g'axélos giig'egimé, qa‘s 


éyax'q psalaos laxox g'Okwaxsg'en gigimek’. Wa, wiig'it lak !weélg:a‘t 


or 
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our world, chiefs.” Thus speaks the speaker, | and turns his face 
to his numaym and says: | 

“OQ numaym! Now the word of my chief has gone to the floor of 
the house; for || the way we speak in this house of my chief has been 
marked out by our ancestors, for us to do as they say | in the way we 
do in this house of our chief. Now give a | drum to our chiefs that 
they may sing.” Thus he says to the | young men of his numaym. 
At once they take the drum to the rear | of the feasting-house, and 
the three || numayms, the Maamtag‘ila, G’éxsmm, and Lo‘yalatawé, | 
sing one song. As soon as the feasting-song is at an end, | the 
Kikwak!um sing. And when their feasting-song is ended, | the 
Sénu!mm sing. And when their feasting-song is ended, the | Ladlax’- 
s‘pndayo and the Elgtinwé® sing one feasting- ||song. And when 
their song is ended, then there are | four feast songs by the seven | 
numayms of the Kwag'ul when they are invited by another | tribe. 
After they have finished singing, a young man | takes the drum from 
the rear of the feasting-house—some || Indians say instead of k/wéla- 
dzats!é, | k!wélayats!@, and both words are right—and he | puts it 
down inside of the door. Then many | young men prepare the food 
for the guests. And after they have done so, they put the | dishes 


denx‘édrt qa‘s néladsaxrns ‘nalax g‘iebeimé,”’ ‘nékéda relkwixs 
laé gwegemx‘‘id laxés ‘ne*mémoté. Wai, li nék-a: 

“Wa, ‘neemémot la‘mé lag-alilé waldemasmns g‘igimatyéx qaxs 
lemadléx xtilt!alidzemsens g‘alemg‘alisa qens gwek'lalas laxens 
gaxeéx gwaélas laxwa g‘okwaxsg'en g'igimék’. Wi, wiig'ats mr- 
Paiste laxEns gig" pgimatyé qa wiig’és Jeierals ast denx‘eda,’ * nék-éx 
hityalasés Sete te. Wa, gilf*mésé lay&é me‘nat!sé laxa dgwi- 
walilasa k!wéladzats!@ g-dkwa, laé denx*édéda yadux"sEmakwé 
‘nalfnE‘mémasaxa Maimtag‘ila Léfwa Géxsem LE‘wa LO‘yalalawiisa 
‘nEmsgeEmé q!emdEma. Wi, gilfmésé q!tlbé k!wé‘la‘layds laé 
denx‘edéda Kikwak!umé. Wa, gilfmésé q!ilbe® k!wé‘la‘layas lae 
denx‘édéda Seni!nm. Wai, gilfmésé q!tilbé k!wé‘la‘layds laé denx- 
‘edéda Lailax’s‘endayo Lefwa Elgtinwé‘, yisa ‘n—Emsgemé k!wé‘la- 
‘layo q!emdema. Wa, gilémése qlilbé k!we‘laflayas, wi, latmé 
himosgemgowe k!wé‘la‘layo q!emq!emdmmé dEenx‘édaydsa ALEbOs- 
euiore Seu een ee Kwag'ulaxs Lé‘lianpmaasa ogtixsr'makweé 
ela welauaeya. Wi, gilfmésé ‘witla gwat denxelaxs laéda héla 
ixfédxa me‘nats!é laxa ogwiwalilasa k!wé‘ladzats!é g-dkwa,—yixs 
‘nék‘aéda wadkwé bak!uma yixs Léx‘édaaxa k!wéladzats!é g-dkwa, 
k!wélayats!é g-Okwa, wii, li ‘naxwapm neqa laxés waldrmé,—qa‘s 
li hingvalilas laxa iwivelisa t!ex‘fla. Wa, la aaxsiléda q!énemé 
hatyaltaxa hatmizasa k!wele. Wa, gil‘mésé gwata laé k-agemlitn- 
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45 before the guests. As soon as all has been put down, || the guests 
begin to eat what has been put before them. And when they have 
half finished | eating, the speaker of the numaym Maimtag‘ila | 
speaks. He also speaks first to his fellow-guests, and he | turns his 
face to his fellow-guests, and the speaker says: | 

“Indeed, Chief Awaxerlag‘ilis; indeed, Chief K'imk rqrwéd; |) 

50 indeed, Chief Ts!mx*éd; indeed, Chief Hiwilkiilal; indeed, | Chief 
L!aqwalat; indeed, Chief G'éxk’Enis; do we not | speak with glad- 
ness to them on account of the way we come into this great house of | 
Chief ‘nmrmogwis?’”’ Thus he says, and turns his face to the door. | 
Then he says: || 

55 “Sit still, great numaym, you Séni!em, and listen | tome. Wel- 
come, Chief ‘nemodgwis; welcome, Chief | Haimesrlal. Indeed, I 
shall say this, Chief Ma*nakil. Oh, welcome, | welcome! you have 
done this well. Keep on, | Chief ‘nmmogwis, look out and do not let 

60 the fire of || your house go out, Chief, on account of your tribe, Chief, 
that we may come | and be happy in your house, Chief. Now we are 
treated with sweet food, | Chief. Walk along the trail of the chief- 
maker, Chief | ‘nemogwis. Thank you, Chief, for your kindness 
to your | people, Chief.’ Thus he says, and turns his face to his 

65 numaym. || And he says, “‘ Let us say this, eae Wa wa!” After | 


lasa lorlq!wé laxa Lé‘lianemé. Wa, ¢ gilfmésé ‘wilg-alita laasé ‘wi‘la 
45 himx*idéda Lé‘lanemaxa Ja kagemalileq. Wa, gilfmésé nexsE- 

gilalita la hafmapaxs laé yaq!ng'a‘la elkwiisa ‘ne‘mémotasa Maim- 

tagila. Wii, laemxaé hé gil yaq!ent!alaso‘’sés k!welwite. Wa, la 
enék- a ‘watwax'sgimi‘lila laxes k!welwiite.Wa, li ‘nek-eda elkwé: -- 
“Qiraten, gigimé Awaxelag‘ilis; qipacen g° gigimé K‘imkEqr- 
50 wed; qiiLaLEn g" igimé Ts!exeed: qiiLaLen g folmé Hawilkilal; qia- 
LEn gigime ilaawralals qiLaLen gigimé G-éxk'Enis; és‘maéLEns 
wig'it momelk: !alaltsox g'axa qens gwaélas laxwa sw ilasex g'0x" sa 
gigimatyé ‘nrmogwisé,” ‘nék'Exs laé gwégemx“‘id laxa t!ex‘ila. 
Wa, la ‘nék'a:— 

“Weégra, selt!édex ‘wilas ‘nr‘mém, yur Séni!em qa‘s hoxélads 
gaxen. Wa, gélag'a gigimé ‘nemogwis. Wa, gélag’a gigimé 
Hameselal, qitag'en waldemirk g'igimé Ma‘naktl. Wa, ‘géla- 
ga. Wa, gélak- as‘0 lax'a ég'Emaxs g'iigimé yixs hémenila‘maaqds 
gigimé ‘nrmogwis q!aq! a‘lala qa k lasésox k° !extalitox Ingwilaxsds 
60 g rokw aqos, gigime qag'as g’ okilotg’os, gigimé qenusx" g°aixé 

8k: leqrla laxos ‘gokwaqos, g° igimeé. Latmenu'x" éx'plasEfwa, gvi- 

gimeé. Wég'a fem qasax lax tlex‘fliisa gigimég ili, gigimé ‘nE- 
mogwis. Wa, géelakas‘la, g'igimé qads ak: ex ‘niqé qagas Biles - 

gos, gigimé,” ‘nékexs laé gwégrmx"‘id laxés ‘nE*mémot. ii, 
65 li ‘nék'a: “Qens ‘néké gvig" pgimé, Wa, wa.” Wai, g'ilfmésé 


on 
or 
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he has finished speaking, the speaker of the house arises, and speaks. | 
He says: | 

“Tndeed, true is the speech of the one who is speaking. It is true 
what you said. I take | notice of the meaning of the words of the old 
man to which you refer: || ‘Keep on walking the trail of the chief- 
maker, Chief.’ That | is what my chief, ‘nEmdgwis, is doing. He is 
walking along fast, | for indeed he walks on the road of his grand- 
father Hénak’ !alaso*, | who knew how to invite the great chiefs, who 
knew how to give oil-feasts, who knew | how to break coppers. 
This is the trail followed by my chief, || ‘nemdgwis. This is a hand- 
some chief. That is what I say, numaym | Sénu!mrm. Now, I will 
press down the food eaten by the chiefs invited | by our chief.” 
Thus he says, and turns to the guests. | And he speaks again, and 
says as the | guests finish eating: || 

“Go on, go on, Chief Awaxelag‘ilis; go on, Chief | K‘imk rqrwéd; 
go on, Chief Ts!mxtéd; go on, Chief Hawilktlal; Chief 
Liaqwalat; go on, Chief G'éxk’Enis; go on | with your people, 
chiefs. Now it is well prepared | for what you were invited by my 
chief.”’ Thus he says, and turns to his || numaym, the Sénr!em, and 
says, “Wa, numaym! Now| it has gone to the floor what was 
marked out by our ancestors, what we should say | when we are 
here.” Thus he says. Then it is ended. | 


ewatalit Gq ientlala laé raxctlite Fieen k!wélasé qass ee atts. 
Wa, li nék-a:— 

“Qiira waldemasa yaq!Eent!ala dlasés waldmmdés yixen q!asgpma- 
littse‘wé ‘mek!igélitasa waldrmasa qlilyakwé, yes laaqds ‘nék'a: 
‘wég'a fem qisax lax t!ex‘ilisa g° igimég ilé, gigimé.’ Wa, héemk: 
ewatag En gigimék-, yixg'a cnemopwisek: , yix‘ak: lixés qiisnakila- 
enatyé vine qastifyaax t!exilisés gagpmpé Heénak:!alasn‘wéxa 
Lélelaénoxwé ‘walas gigima‘yaxa Llénagilaénoxwéxa q!rlt!é- 
noxwé. Wa, yo'més t!ex‘ila qaqrséltsg‘in gigimék: laxg'a ‘ne- 
mogwiskk* laxg'ada éx’stok” gigima‘ya, qens ‘nék’é, ‘ne‘mémot 
Séniiem. Wa. la «mésen iets gig pgima‘tyéx Lé‘lanema- 
sens ¢ ireinafyéx,” ‘nék'é. Wa, la gwéegemx" id lixa k!welé, wi, 
li Gdzaqwa yaq 'pg' atta. Wi, li nék-a yixs lad gwal éwitla feemapeds 
k!welé:— 

“Wikas, wikas gigimé Awaxelag‘ilis; wik'as gigime K-im- 
krqewedé; wiik'as gigimé Ts!nxed; wik-as gigimé Hawilktlal; 
wikas gigimé Llaqwalal; wiik'as gigime G-éxkEnes. Wak‘as 
lag'aqd LEfwos gigEndaqos, gig Egimé. ‘Latmé aék:!aakwaxds g°a- 
xélaqos Lé‘lanemsg’En gigimék’,” ‘nék-pxs laé gwégemx"‘id laxés 
‘nefmémota Sént!emé. Wai, li ‘nék‘a: “Wa, ‘ne‘mémot, la‘mée 
lagalita xtlt!alédzemasens g’alemgvalisé qens gwek'lalas laxEns 
geaxéxwaélasa,” ‘nék’é. Wai, larm laba. j 
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Now you will see that the names | of the chiefs of the numaym 
Séni!em are called out first by the speaker. When he gives notice, | 
all of them listen to his speeches. First | the head chief of he chiefs, 
‘nemodgwis, is called. Then he || names the one next to ‘nemdgwis, 
Hamesrlal. Then he names next to | Himesrlal, Manakila, for 
that is the order of the three chiefs of the | numaym Séni!em; for 
they come down to the younger brothers beginning with the | eldest 
brother, calling the name of the next one until he calls the youngest 
one. That is | when the numaym Sénu!em give a feast. And even 
when a || common man gives a feast, the three chiefs are always 
named. | The name of the host, who is a common man, is never 
called by the | speaker when he gives notice to his numaym that he 
wil speak, | when the guests of the host first come in, and when he 
presses down the food of the | guests after they have finished eating. || 

And when the speech to his numaym the Sénu!em is at an end, 
then he | turns to the guests, and he calls the head chief of each 
numaym by name. | First he names the head chief of the | Maimta- 
g ila, Awaxnlag’ilis; and next, | K’imk rnqEwéd, who is the head chief 
of the numaym G'éxsem. Then he names || Ts!ex‘éd, the head 
chief of the numaym LO‘yalalawa. Then he names | Hawilkilal, 
the head chief of the numaym Kiikwak!um. | Then he names 


Wii, lawms ddqtlaqéxs héx'siifmaé gil LéLeqalasdsa Elkwe 
gigrgimafyasés ‘nE‘mémota Séni!em yixs laé q!iq!agemlaq qa 
‘naxwatmése horélax watdpmi‘lilis. Wa, hérm gil Lexfétsofsé 
Laxuma‘fyas g'ig'bgimafyas yix ‘nemodgwis. Wa, li Léx‘édxa ma- 
k-iliix ‘nemogwisé Hameselat. Wi, li Léx‘@dxa makilix Hamese- 
laté Ma‘nakitla, qaxs hé*maé gwiilaatsa yaidukwé ics am 
‘nE‘mémotasa Séni!emé, yixs ts!afyaxafnakilaé g°ig’evela laxa 
‘nola li véexfédxa mak‘ila, wii, li Léx*édxa imayenxafyeé, yix hié 
k!wéflasa ‘nbfmémotasa Sénu!emé. Wai, wax'*mésé hé k!we‘lasa 
begwanemg !alamé, li héx'sizm Léqrlase‘wéda yadukwé g'ig'Egi- 
ma‘ya. Wi, li héwaxarm Léx‘étse‘wéda k!wé‘lasé begwanrmq!a- 
lama yisa Elkwixs laé q!aq!agemlaxés ‘ne‘mémotaxs yaq!ent !aléeré 
lagéxs galaé ‘witlaéé Lé‘lanemasa k!wé‘lasé LOxs laé Lagiinsaxa 
k!wélaxs laé gwat hifmapa. 

Wa, la q!tilbé waldemaséxés ‘ne*mémota Séni!em laé gwegem- 
x‘id lixa Lé‘linkmé qa‘s ‘nil*fnemOkoLelé LéqElax LéLaxumatyasa 
‘nalfne‘*mémasé. Wii, hétmis gil Léex’étsdsé Laxuma‘fyasa ‘ne*mé- 
motasa Maiimtagila, yix Awaxerlag‘ilisé. Wi, li mak ilé K-imk:r- 
qEewedé, yix Laxuma‘yasa ‘nE‘mémotasa Géxsem. Wii, li Léex*édex 


20 Tstex*ed, yix Laxuma‘yasa ‘nE*mémotasa Lofyalalawa. Wii, lii Léx- 


fedex Hawilktilat, yix Laxumatfyasa ‘ne*mémotasa Kikwak!um. Wi, 
li Lex*édpx L!aqwalal, yix Laxuma‘fyasa ‘nkfmémotasa Laidlax’sten- 
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L!aqwalal, head chief of the numaym Ladlax's‘endayo. | And last he 
names G'éxk’rEnis, head chief of the | numaym rlgtinwé®. That is 
when the speaker of the chief of the || numaym Sént!xm is speaking. 
He never names the common men, | even when they give a feast. | 

And the speaker of the guests praises the common man | who gives 
the feast. And this is the way of the speaker of the | host, and of the 
speaker of the guests. That is the end. || 


dayo. Wa, li elxtala Léx*édex G'éxk'Enis, yix Laxuma‘yasa ‘nE- 
‘mémotasa Elgiinwa‘yé, yixs yaq!ent!alaé elkwiisa gigima‘yasa ‘nE- 
‘mémotasa Sént!emé. Wii, latmé héwixa Léx‘edxa begwanem- 
q!alaxs k!wé‘lasaé. 

Wii, hét!éda Elkwisa k!wé‘lekwé ts!elwaqaxa bregwaneEmga !aliixs 
k!wé‘lasaé. Wa, g'arm gwék'lalatsa Elkwisa k!wélasé L6* Elkwiisa 
k!welékwé. Wa, larm laba. 


Swear-Worps (HANKWA) 


1. Hiistelot, Go anp pir. Generally used by women in friendly 
banter. 

2. Late‘laa, YOU ARE DEAD THERE. Used in friendly discussion 
when a person feels that he can no longer carry on his argu- 
ment. 

2a. HanvaleloL, pie youRSELF. Retort to the preceding. Used, 
however, not in friendly discussion, but after a serious quarrel. 

3. Le‘lwést!a axa, YOU ARE DEAD THERE. Used in a bantering 
way, or at the end of an argument. 

4. Le‘ldzéwést!a ixa, YOU GREAT ONE ARE DEAD THERE. Used 
often at the end of an argument between husband and wife, 
or by men after a quarrel. 

5. Le‘ldzimasa, INDEED, YOU ARE DEAD THERE. Used as a re- 
proach, for instance, when a person, by his lack of skill, has 
broken an object or hurt another person. 

6. X-istolit lag’, sHOW YOUR TEETH AND YOUR ORBITS THERE 
(meaning that the skull is lying on the ground). 

6a. Q'ilégemalarminésias laxés waldemds g’axen. Wawanremg’i- 
lagas. I HOPE WHAT YOU WISH WILL HAPPEN TO ME WILL 
HAPPEN TO YOU, DEATH-BRINGING-WOMAN. Retort to 6. 

6b. Widzo, Wawanrmg:ilagas, co Away, DEATH-BRINGING-WOMAN! 
Sometimes used like the preceding. 

7. X-idzit lox, sHow YOUR TEETH ON THE FLOOR OF THE HOUSE. 

7a. Q!ex'stolit 16x, you BITE THE FLOOR OF MY HOUSE AT THE 
poor. These (7 and 7a) are used in a quarrel. 

8. Le‘lx's‘ot 16x, DIE HERE ON THE GROUND. 


23 
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8a. Hixenteloi, | wish You WOULD DIB RIGHT HERE. Retort to 8. 
Used by men only, particularly men of high rank, in quarrels 
over social matters. 

9. Yagwil lx, LIE DOWN DEAD ON THE FLOOR OF MY HOUSE. 

9a. Yaq!iis 16x, LIE DOWN DEAD ON THE GROUND. Retort to 9. 
Used in a similar way as the preceding. 

10. Yaxstolit lag", LIE DOWN DEAD ON THE FLOOR OF MY HOUSE. 

10a. Yaxwelsnésias qa‘s tn‘lads lixs Ladzaséx, OM, IF YOU WOULD 
DIE ON THE GROUND WHERE YOU ARE STANDING! Retort to 
10. These (10 and 10a) are never used by women, but par- 
ticularly by chiefs. 

11. Wéxentas yaxwels qa‘s teflads liq", I wisi YoU WOULD LIE 
DOWN ON THE GROUND AND DIE HERE. 

lla. Sot telt qa’s q!ilégemilamads lixés waldemos g’axmn, YOU 
SHALL DIE, AND YOUR OWN WORD SHALL KILL YOU FOR WHAT 
you sar. Retort to 11. Used by men. 

12. Wexentas te‘lg‘arlsa laxds LAdzasaqids qa‘s hilax‘tidads k' !ea- 
gwaklsa, I wish YOU WOULD DIE AT THE PLACE WHERE YOU ARE 
STANDING, AND DISAPPEAR. Used in quarrels during potlatch, 

13. Hisk:!4, pre wirH YOUR TEETH IN YOUR HEAD. 

13a. Ladzitmas te‘lna q!aq!axstalanemamilg'EnLot qa‘s halabala- 
eménos tn‘lL, DIE NOW, FOR THE DEATH-DEALING POINT OF MY 
TONGUE WILL KILL YOU QUICKLY. Retort to 13. This is con- 
sidered the worst insult. 

Following are swear-words of the Denax'da‘x” 
14. Qatsemak6L, YOUR HEAD HAS BEEN OUT OFF. 
14a. P!o6qomak6oL, YOU ARE A BODY WITHOUT HEAD. Retort to 14. 
There is one particular swear-word of the Drnax‘da‘x" against 
the Atwaitrla numaym K°!ek' !aénox". 

15. K:!imtemakoL, YOUR FACE HAS BEEN ADZED. This refers to 
the fact that a member of that numaym was killed by the 
Denax'da‘x" by cutting his face with an adz. 
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(Gt: tallowe.o « ¢ivatsn. ccs cyntuwawosee de oe ae 
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broiled dry So raetwet Uk oe 402 
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deformation of head among 671 
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manner of eating salmon... .- sau 310 
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deformation of head among. . - 670 
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333, 337, 339, 340, 341, 357, 362, 757 
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Mat— 
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RE ee en ee 650, 651 
Vey A Ian aaa tinn Bee Se moases sang aes soe 670 
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NAK!WAX'DAEXU .._... 666, 718, 733, 75 
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Chanpeloles ee =e Pe areas ee eee eer TAL 
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NECK RINGS, of red cedar bark, forshaman.. 721 
Nien, forsea-eapg!srens- 2822 bas hoe noes 163 
NETTING-MEASURE ... 2202-22002 eon ens 163 
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323, 324, 326, 327, 347, 351, 360, 363, 365, 379, 400, 
425, 428, 513, 523, 525, 532, 543, 549,551, 553, 571 
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OVEN 2 pees ee eas 444, 519, 520, 521, 587-591 
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JENIN MINKE) os ao Spee te cab sconsseaoyasecseoe= 58, 343 
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PERCH... - 410-413 
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fishing of-..... 183 
Koskimo manner of cooking 411 
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roasted 413 
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PERCH-OIL , 671, “679, 704 
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to house of root digger................... 618 
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to Spirit of Fire............. - 705,706 
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ROASTING ON HOT STONES.................. 345 
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Rope, cedar bark... - 75,76, 90, 100, 141 
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Of novides: *- seas ee 738 
SACRED SONGS. 736, 737, 738, 739, 740, 745 
ofshaman.=<>.-s cee ee 708, 722,726 
SAcriFiIcE— 
afer deaths... —- tue s2e- eee seen 709 
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soiked\preen’ =. 5°-. science ee 318,319 
splitibacks222* 25-2. =: eae -- 325 
sun-dried (Gwasila) -- 350 
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sprouts with salmon-spawn......._... 342,343 
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SALMON-HEADS— 
Dbotled 2 50... lasdcevoas= cs a eee 336 
Sree? so ooe eer Ooeae thins coe 331 
mush Of Poss o5. s2ece: sce ee 338 
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SteAMGd | “Soca Srecc hoe ence Se 334 
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chewed by paintor.< ...2.<....<<+ceds cscs 343 
CIAYBY. Se Ri ee ee ee ae 340 
for restoring voice... .................... 342 


INDEX 


SALMON-SPAWN—Continued. Page. 
with salmon-berry sprouts. ........... 342,343 
withiseaweed:-..5..-.....-.- 516 
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SANDSTONES— 
for grinding berry-cakes..............-.. 267 
for rubbing down horn... . 103,109, 127, 144, 157 
ROT SA WATE Soest ee ciara Sas ee 109 

SAWING WITH SANDSTONE.............------ 109 

SCARLET BERRIES) 5. .sc000cc0-ssn2< cess ec 300 

SEA-EGGS— 
blue, beliefs regarding................... 637 
blue gathering. ofoc. c= ssc. sss ecscuse 498 
polled Reeanensasaecess a-ha acecs Sees 491 
eating of, terms for. 489 
flat, eaten raw... . fe 494 
flat, gathering of......... . 494,495 
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for bait? =<. +2. 22- ee Seti eese cesta: 182 
PEAS C Rut (0) gi ee ee Ee es ee 488 
males not eaten raw. . F 489 
MALES FOASLAG aro a seme = mee eee soe Soci = 490 
BGI OS soe seca soasscnnbe dan se neen soeeae 163 
protected against spirits by firebrands 614 
De ine AB OE SCE ROE aan are masac ro PRCA D OSE 493 
raw and roasted 488 
roasted!:-.-.--.-.. 496 
spear for-. 154 
SPearine.Of-7 seen esses see a 182 

SEA-LION, hide of, used to make bag..-....-. 109 

SEA-LION® DISH® «<= (5.05 05 oct ce esses cic tees os 756 

SEA MILKWORT— 

IdigpineiOfeeeeias seer ee mes cmae occa eee 194 
effect of eating. 559 
preparation of.........-.... = 557 
SEA MONSTERS, charms against.............- 608 
SEA-SLUGS— 
DakOdh seem srceis a aera Seelam ania \aai as 480 
DOUG Eas see ase toe arias ne. 475 
catehing: Ofey-iseneae aosene sciences 475,476 
eateninwwinteriouly.-.--=.0- 25222-2205: 478 
TEE Gt soso soseeSrennint A ssercgHsnbocee 479 

SEAGULL, ancestor of Maimtag‘ila_.........-. 786 

SEAL-BLADDER, for keeping spawn........... 236 

BEAL BLOOD; SOUND Ols soa. ce sconces cece 456 

SEATBHUBBER Ses sc 55. adn eeeees Ses 456, 458, 460 

YAN TD) RG a ee en Beeman e 756 

BRATAREASTSS cop noses seen snes as esate =. 706 
MLOMIsSeOfesse ssn =e om toca oe eee 461 

SEAL HEAD— 

COOK Gd H/o on < sees oes conse nce eescneese 462 

given to steersman..........-.....-..--. 462 
SEAL HUNTER, protects implements against 

Contamination! 2-10 a-e on eee ee nase 608 

SEAT MEAT SSLCATIOM cq -'= <\asiace a sti onesie ace oa 461 

SEAL SOCIETY 753 

NWADING sos ceclasanaaetan Sasa seeee ea 174-178 

SEALS— 
boiled s-s.ss---s<- 459 
butchering of... cA 451 
Gist Dab Onlolteee ace Seema tes 458,750 
dnsides'of; cooked... -.2=..-..cdscsss200s< 455 
SIN POMP ee reste assis sone seececeaiciaise 451 
singeing, custom regarding.............- 607 
sleeping-rocks of........ ocePepEeCecoOsne 178 
LONPUG Olecaemeciaas saeinnia canoe 453, 454, 455, 457 


SEATS— 
in front 
order of 
SEAWEED— 


curing of..--... 
gathering of... 
powdered 


treated with chitonsoup.--............-. 293 
HISPCMM OVENS saan ae tensa ee eee ae 519 
DOPED Cc ERIM see er satan aren ee oer oe 516 
with salmon-spawn...............+----- 516 
BHCOUAR SEASON 2 saceceae cence sean sce sens 769 
SERPENT DISH, double-headed ..............- 756 
DEWINGIOKWOODEe--sumcsse ec ok een 77, 88, 93 
SEXUAL INTERCOURSE, effect of.............. 719 
SHIAMDAN) soy orsisntioserera inineieeoemsceacer 707,713,734 
aS ASSISbantOl Pins jes~ na ee se ac as 700 
goes to meet Supernatural Power........ 707 


payment of.. 
procedure of... 


723,730,731, 741 
.... 725, 729-733 


Sacredsong 0fis--s<--- es-<2 708 
sucking body of patient... - -- 732 
supernatural power of..........--.-...-. 724 
LAD OOS Ob Pie ope spaice os seice eeecitnn sams 741 
Women'asiassistants’of: -- == 5-222 co cee 718 
DECARUAINISM sicnisincce as sje=ciceeens onencak ets 718,728 
SHELL SPOON 279 
SICKNESS— 
signs of. aoats - 603-604 
urine protection against ~->~ 668 
RBIGNSaen eee ete =e soe cae esee nse .. 603-606 
body feelings as....2....-.:-.--s:- - 603-605 
cries of raven as 606 
of. deaths Senay so- see 603-604, 605, 707-708 
offeatingiall yrs -Gpcneacsinc coaas= Hee e ee 607 
of recovery from sickness.-......-....--- 707 
OfSICKMESS setae min eae .. 603-604 
of success in hunting. - -- 605, 642 
of success of fish-trap- =25 GI} 
Of;visitoricoming.-=- --.2-s-see- =< ose 605 
of weatherts 22 tec <n st sec ee ee cata 605 
SILVER PERCH, OIL OF— 
for‘annolntine bod yen=--sssssecce eset e se 704 
fombheadofichild)s- Jose ae oe eerste sn 666 
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SDAWI esse wre nial peace neeecns 
spaw2 Of Dolled. h-sseeacce ane ttercece = 345 
spawn of, with fern-roots. ..............- 523 
SINE Ws MOD CYIDE sata aici encase ce aes 158 
|MOINGEING OF (SEAT. moe seceanessels ee eceoc 451 
SmnGERs, place in house of...............-.-- 720 
SINGING BEFORE MEALS.... 356 
SINGING-MASTERS 342 
SKUNK-CABBAGE 208, 


257, 258, 260, 268, 271, 275, 276, 278, 444, 
461, 482, 533, 552, 569, 580, 586, 590 


fonmsednoven!soccin--s- see sees scams 335 
SLEEPING-ROCKS OF SEALS..-.--.........---- 178 
SNAIL AS WEATHER CHARM......-....---- 626, 628 
SNAKE TAIL AS CHARM, used in childbirth. 649-651 
SNARE FOR GOAT-HUNTING........-....--- 173-174 

' Snow, symbolized by cagle down 633 
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Dldenccees soon ata easeeres ses spe eeee eee DU as C1) Coan’ 32 pape eed Sie Same st 71-74, 88-90, 94 
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fOr (68Sbs «J 05-- cemecancoweenouaehacewe 320, 3 STONE-HAMMER. ........2-2-0+00< 578, 588, 54,505 
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NOD cece cet caddie cae oer ke ae 708,713,730 hot, for steaming wood or horn... 71,87, 94,105 
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for eating: 2222052 ssccccesen -taweenee ee 492,503 | TREE— 
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